
 
 

 

Revenge of the Scarecrow 
Saturday 18th October 2025 

To Start 

Roasted Cauliflower Soup  
served with toasted hazelnuts, paprika oil and a cheese & sage scone (df, v, vg) 

(GF adaption available on request only) 

Confit Duck Croquette 
served with a kumquat compote and Cumberland dressing (df) 

(GF adaption available on request only) 

Smoked Salmon and Beetroot Terrine 
with a cream cheese and chive filling, beetroot purée and fennel oil (gf) 

Salt baked Celeriac 
with celeriac purée, apple jelly and lovage oil celery salad (df, gf, v, vg) 

Main Course 

Pork Tenderloin 
with fondant potato, seasonal vegetables, apple and vanilla purée and cider sauce  

Roasted Chicken Supreme 
served with chateau potatoes, seasonal vegetables and a wild mushroom and tarragon sauce (gf) 

(DF adaption available on request only) 

Salmon Fillet 
served with crayfish tails, crushed new potato cake, lemon and chives, seasonal vegetables  

and a Pernod saffron cream sauce (gf) 

Roasted Butternut Squash and Sage Risotto  
with toasted chestnuts, sage oil and vegan feta cheese (gf, df, v, vg) 

Dessert 

Lemon Tart 

served with Chantilly cream and a raspberry coulis (v) 

Traditional Tiramisu 
with a bitter chocolate sauce (v) 

Vegan Chocolate Brownie 
with vegan vanilla ice cream (df, gf, v, vg) 

Selection of Cheese and Biscuits 

served with crackers, chutney, grapes and celery (v) 
(GF adaption available on request only) 

£58 per person  

includes murder mystery 

DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


