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RESTAURANT

soupP 7
Butternut Squash — Pumpkin Seed - Sage (v)

SALMON 9.5
Cured Salmon — Cream Cheese — Dill Oil = Squid Ink

PANNA COTTA 10.5

Sweetcorn - Crab - Parma Ham

CHICKEN 8.5

Chicken Terrine - Mushroom — Onion Flavours

CAULIFLOWER 8
Raisins - Truffle - Parmesan (v)

ARTICHOKE 8
Pear - Hazelnut - Winter Salad (v)

CHICKEN 20
Corn Fed Chicken — Chicken Leg — Sweetcorn

DUCK 23
Leg Croquette - Carrot - Plum — Red Wine Jus

COoD 19
Mussel - Fennel — Broccoli

POTATO 16
Textures of Onion - Black Garlic - Chive (v)

PORK 20
Black Pudding - Celeriac - Kale - Apple

SEA BREAM 21
Cauliflower - Romanesco - Raisin - Clam

HAND CUT CHIPS 4
POSH CHIPS 5
Truffle — Parmesan

CARROTS 4.5

Chantenay Carrots — Honey — Star Annise
CREAMED POTATO 4

Mashed Potato — Cream

SEASONAL GREENS 4.5

Please be aware that our dishes are prepared in kitchens where nuts & gluten are present, therefore we cannot guarantee that any food is completely free
from traces. Please note menu descriptions do not always display all ingredients and allergens.

A service charge of 10% will be added to your bill. Please ask your server if you would like this to be removed



RESTAURANT

g 7857

PECKFORTON CASTLE

RHUBARB

Compote - Custard Foam - Crumble

CHOCOLATE

8.5

Mousse - Caramel — Honeycomb

BLACKSTICKS

9

Blue Cheese Mousse — Pecan — Celery — Poached Pear

CARROT

8

Cake - Cream Cheese - Walnut

PARFAIT

Mascarpone — Ginger Cake — Spiced Apple

CHEESE

155

Chutney - Hazelnuts - Honey - Homemade Crackers

DESSERT WINE 7.5
TAYLORS LBV PORT 6.5
TAWNY PORT 6.5
WHITE PORT 6.5
CHIP DRY PORT 6.5
COFFEE & PETIT FOURS 5.50

Please be aware that our dishes are prepared in kitchens where nuts & gluten are present, therefore we cannot guarantee that any food is completely free

A service charge of 10% will be added to your bill. Please ask your server if you would like this to be removed

from traces. Please note menu descriptions do not always display all ingredients and allergens.



