
 

 

 

T H E  K E M B L E F O R D  D I N N E R  M E N U  
Wednesday 20th March – Saturday 13th April 2024 

 

Mark’s Cotswold Bakery Sourdough, Ampersand Cultured Butter  
 

–––––––––––– 
 

Wild Garlic Arancini, Truffle Mayonnaise 
 

––––––––––––                                                                                                 
 

Ham Hock and Pistachio Terrine, Piccalilli, Pain d’Épice  

Smokin’ Brothers’ Salmon, Pine Emulsion, Apple and Fennel Salad, Quino a Crisp 

Celeriac and Truffle Salad, Pickled Apple, Candied Walnuts 
 

–––––––––––– 
 

Creedy Carver Chicken, Wye Valley Asparagus, Pomme Purée,  Creamed Spring Greens, Sherry Sauce 

Cornish Day Boat Gurnard, Crushed Ratte Potato, Shellfish Bisque, Braised Fennel  

Wild Garlic and Old Winchester Tortellini, Poached Quail Eggs, Wye Valley Asparagus 
 

––––––––––––  

                                                                                               

Banana Parfait, Milk Chocolate Mousse, Candied Almonds, Confit Lime 

Tonka Bean Pannacotta, Poached Rhubarb, Ginger Wine Jelly, Honeycomb  

Neal’s Yard Dairy Cheese ~ Kirkham’s Lancashire, Harbourne Blue, Brightwell Ash 
 

––––––––––- 
 

£45.00 

WEDNESDAY – SATURDAY EVENINGS FROM 6.30PM 

 Allergy Information - Some of our foods may contain allergens. If you have any dietary requirements, please speak to a member of our team.  


