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Heritage Beetroot, Sorrel, Goats Cheese,  
Walnut & Black Bee Honey

£6

Home Cured 6 o clock Gin Salmon, Crème Fraiche,  
Pickled Cucumber, Dill  & Burnt Lemon 

£7

Slow Braised Ox Cheek, Confit Garlic Mash,  
Braised Shallot, Crispy Bacon Lardons, jus Gras 

£17

Roast Cauliflower, Confit Mash, Greens,  
Nigella Seed, Café De Paris Butter 

£16

Tender stem, Smoked Butter & Almond £4

Dark chocolate, Hazelnut Granola,  
Blackberry & Sea Salt

£6

Home Made Treats, Chocolate Bon Bon, Pate De Fruit & Fudge £5

Food Menu



Arbor Ale – 500ml Can
Mosaic – Heavily hopped Mosaic Pale Ale with bold floral and tropical 
fruit flavours and aromas – Gluten Free.
Zero Zero – A session strength New England IPA brewed with lots  
of Citra and Mosaic hops. Naturally cloudy and super juicy.

£3.95

£3.95

Drinks

Moor Beer – 330ml Can
Lager – Rustic and full of character, properly brewed, properly  
lagered, naturally carbonated. Unequalled in flavour and integrity. 
Immensely drinkable.
Nor’Hop Ultra Pale Ale – The gold standard by which all others follow.  
Bags of flavour, yet balanced and immensely drinkable. Never boring  
and never intrusive. There for all the good times in life.

£3

Cots Cider Side Burns 
Medium, rich full-flavoured, with indulgent toffee apple notes. 
Supreme refresher.

£2.90

Cots Cider Blow Horn
Chai spiced medium cider, unique sensory revelation, 
epic with spicy foods.

£2.90

£3



6 O’Clock Gin London Dry can 
Classic, refined and balanced.

£3.20

Drinks

6 O’Clock Gin Exotic Orange can
Tangy, fruity and refreshing.

£3.20

Capparone Pecorino, Colline Pescaresi, Italy
Increasingly fashionable grape variety. Delicate floral, stone fruit & 
citrus. Minerality & nutty characteristic on the palate with crisp acidity.

£23

Pasquiers Grenache Noir, Pays d’Oc, France
Rich, black fruit, vanilla, liquorice, sweet spice & cinnamon.  
Gentle acidity & tannins.

£22

£19Chateau Loupiac Gaudiet, Loupiac, France  
(half bottle dessert wine)
Beautiful gold colour, notes of passion fruit, dry apricots & honey.



90g Candy, Golden & Red Beetroot
50g Goats Cheese
8g Roasted Walnut
8 Leaves Red Sorrel 
10g Honey

Spoon 
Scissors/Knife 
Plate

Allergens: Milk, Tree Nuts PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

Please read the full instructions before your start! 

Open the beetroot and add the contents to a bowl, add roasted walnuts, 
season to taste and give a gentle mix.

Spoon beetroot to the centre of a plate tear the goat’s cheese into  
3 smaller pieces and arrange on and around the beetroot.

Gently arrange the sorrel over the goat’s cheese and beetroot.

Add the honey to the liquor in the bottom of the bowl you mixed  
your beetroot in, gently combine then spoon over to finish. 

Enjoy

Heritage Beetroot, Sorrel,  
Goats Cheese, Walnut &  
Black Bee Honey



Allergens: Fish, Sulphites, Milk

Please read the full instructions before your start! 

Open the Gin cured Salmon and place in the centre of a plate slightly 
overlapping each other.

Push the crème fraiche all to the bottom of the piping bag, snip with scissors 
about 1½ cm wide, aim down next to the salmon and gently squeeze slowly 
bringing the bag up to give the crème fraiche height. 

Add the pickled cucumber next to the crème fraiche.

Gently arrange the sorrel over the Salmon & Crème Fraiche. 

Drizzle on salmon and around with the Lemon & Dill dressing.

Add the Burnt lemon wedge on the other side of the crème fraiche

Enjoy

Home Cured 6 o’clock Gin Salmon, 
Crème Fraiche, Pickled Cucumber,  
Dill  & Burnt Lemon

PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

70g Home Cured Gin Salmon
70g Crème Fraiche
20g Pickled Cucumber 
15g Lemon Oil & Dill
8 Leaves Red Sorrel
1 Burnt Lemon Wedge

Scissors/Knife 
Plate 



Please read the full instructions before your start! 

Bring a Large pan of water to the boil and turn to a medium simmer.

Add the bagged Ox Cheek, confit garlic mash and jus gras to the water and place  
a lid on top for 10 minutes.

On a baking tray rub a small area with a little oil, add the Braised shallot flat side up with the 
bacon lardons on top and add to a pre heated oven and roast at 180 degrees for 10 minutes. 

Remove the Hot jus gras from the bag to a shallow pan and set on a low heat.

Remove the cheek from the bag and add to the jus gras gently spooning over the cheek  
and reduce slightly for 1-2 minutes.

In a deep bowl snip the corner of the hot confit garlic mash and using a cloth gently push  
all the contents out into the centre of the plate.

Add the shallot and Lardons off central to the mash.

Add the cheek to the centre and then spoon the remaining jus gras on the beef  
and around. 

Enjoy

Slow Braised Ox Cheek,  
Confit Garlic Mash, Braised Shallot, 
Crispy Bacon Lardons, jus Gras 

Allergens: Milk, Wheat PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

170g Braised Beef Cheek
200g Confit Garlic Mash
45g Half Braised Shallot
34g Crispy Bacon Lardons
90g Pan Gravy

Large Pan 
Oven Tray 
Deep Bowl
Serving Dish – Bowl/Plate 
Scissors/Knife 
Spoons



Please read the full instructions before your start! 

Bring a Large pan of water to the boil and turn to a medium simmer.

Add the bagged Cauliflower to the water and place a lid on top for 10 minutes.

Once the Cauliflower is removed after 10 minutes add the Mash.

On a baking tray rub a small area with a little oil, add the Braised Cauliflower flat side 
up add to a pre heated oven and roast at 220 degrees for a further 10 minutes finishing 
off the last 5 minutes with the sliced café de Paris butter on top of the cauliflower.

On the last 5 minutes of the cauliflower Roasting open the greens bag and add the 
greens to a warm pan and stir gently for 3 minutes.

In a deep bowl snip the corner of the hot confit garlic mash and using a cloth gently 
push all the contents out into the centre of the plate.

Add the Greens off central to the mash.

Add the braised and roasted cauliflower to the centre and then spoon the remaining 
butter on the cauliflower and around. 

Enjoy

Roast Cauliflower, Confit Mash,  
Greens, Nigella Seed,  
Café De Paris Butter

Allergens: Milk, Sulphites PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

350g Braised Cauliflower  
with 20g Café De Paris Butter
30g Café De Paris Butter
200g Confit Garlic Mash
60g Blanched Savoy Greens  
with 3g Nigella Seed

Large Pan 
Oven Tray 
Deep Bowl
Serving Dish – Bowl/Plate 
Scissors/Knife 
Spoons



Please read the full instructions before your start! 

Bring a small pan to the boil and turn to a simmer.

Open the blanched tender stem and place in the water and simmer 
for 5 minutes.

Drain.

Gently melt the butter and add the tender stem and toss slightly 
coating it all in butter.

Season to taste.

Finish with Toasted Almonds and serve.

Enjoy

Sides 
Tender stem, Smoked Butter  
& Almond

Allergens: Milk, Tree nuts PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

60g Tenderstem Broccoli
4g Smoked Butter
8g Toasted Almonds

Pan 
Colander
Serving Dish – Bowl/Plate 
Scissors/Knife 
Spoons



Please read the full instructions before your start! 

Push the chocolate mousse to the bottom of the piping bag, snip with scissors 
about 1 ½ cm wide, aim at a slight angle in a bowl and gently squeeze just off 
set from the middle.

Push the blackberry puree to the bottom of the piping bag, snip with scissors 
about 1 ½ cm wide, aim at a slight angle at the side of the mousse gently 
squeeze contents out.

Scatter the mixed granola, Raspberry & sea salt all over.

Enjoy

To Finish 
Dark chocolate, Hazelnut Granola, 
Blackberry & Sea Salt

Allergens: Milk, Tree nuts, Wheat, Eggs PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

90g Dark Chocolate Mousse
30g Blackberry Puree
15g Granola 
1g Freeze Dried Raspberry
½g Sea Salt

Serving Dish – Bowl/Plate 
Scissors/Knife 
Spoons



Simply add to a plate.

Enjoy

To Finish 
Home Made Treats, Chocolate Bon Bon, 
Pate De Fruit & Fudge

Allergens: Milk, Sulphites, Tree Nuts, Peanuts PLEASE RECYCLE YOUR CK AT HOME RUBBISH 

2 x Bon Bon
1 x Fudge 
1 x Pate de Fruit

Serving Dish – Bowl/Plate 


