
  

 

 

 

 
DINNER MENU 

 

 

 

Soup of the Day  (V)  8 

Crab bruschetta, confit tomato, bisque 12 

Beef shin ragu, pappardelle, basil oil  10 

Ham hock terrine, charred pineapple, quail egg, potato tuile  10 

Salmon gravadlax, cucumber, sesame, wasabi 12 

 

 

Sourdough & butter   2.5/5 

 

 

Wild mushroom risotto, parmesan, pine nuts (V)  20 

Halibut, butter bean cassoulet, tomato vierge  28 

Rack of Herefordshire lamb, confit lamb breast, pearl barley risotto  25 

Cod, curried mussel broth, spiced lentils, sea vegetables 24 

Charred courgettes, chick peas, sun-dried tomatoes, soft polenta 20 

Loin of Mortimer venison, venison bolognese tart, cep mushroom, dauphinois 25 

 

 

28 Day Aged Herefordshire Beef 

Fillet Steak (7oz)    

balsamic glazed cherry tomatoes, mushroom ketchup, watercress 

triple cooked chips 30 

 

 

Sides 

 

Seasonal greens, chorizo 5   Heritage carrots, hazelnut, lemon 5 

Roasted butternut squash 5    Lane Cottage leaves 5    

Triple cooked chips   5   Dauphinois potato 5   Butter bean cassoulet 5 

 

 


