
 

We are happy to cater for anyone with any special dietary requirements so please do let us know in advance. 

Subject to change with availability 

 

Georgian Kitchen & Cellar 

Sample Menu 

Berryman Tenderstem Broccoli 

Fermented Chilli & Almonds  

‘Sapphire’ Squid & Runner Bean Casserole  

Toasted Sourdough 

Thornes Farm Courgettes  

Whipped Lemon Ricotta & Mint Dressing 

Tempus King Peter Ham 

Garden Pickles 

~ 

Roasted Kalibos Cabbage 

Romesco Sauce, Fetish & Sourdough Crumb 

Dartmoor Pork Chop 

Greens & Garden Plums 

‘Ajax’ Hake 

Shitake Mushroom & Foraged Seaweed Broth  

Braised Lamb Shoulder 

Polytunnel Tomato Salad & Black Garlic   

All Served with Accompaniments from The Garden 

~ 

Honey & Walnut Tart  

Whipped Crème Fraiche & Lower Hope  

Lemon Basil Posset 

Cropthorne Blackberries & Shortbread Pig 

‘Chocolarder’ Custard 

Brandy Roasted Oakchurch Cherries 

Poached Combe Plums 

Pineapple Sage & Plum Sorbet 

~ 

Tea & Filter Coffee 

 

£55.00 Per Person 


