
Canapé  

paired with Thatchers Cider Barn Redwood

Croustade of cured trout or roasted beetroot, both with ponzu, dill and fennel

-

Starter 

paired with Thatchers Cider Barn Red Windsor

Crispy maitake mushroom, miso dengaku, black garlic, truffle and nori vg

-

Main One

paired with classic Thatchers Katy Cider

Wild sea bass, white bean purée, rock samphire and Bordeaux sauce 

or
Barbecued squash, roasted pumpkin seeds, puff rice and hedgerow salsa verde vg 

Main Two 

paired with classic Thatchers Gold Cider

 Roast venison loin served pink, Jerusalem artichoke, hazelnut, venison ragù tart 

or
Roast Cornish cauliflower, black garlic, coconut yoghurt, coriander  

and cauliflower velouté vg

-

Dessert

paired with Thatchers Blood Orange Cider

Pumkin-spiced parfait, cinnamon cream and homemade shortbread vg

Supper Club Menu

Dishes may be subject to change. Please inform us of any allergies before placing your order -  

not all ingredients are listed. We cannot guarantee the total absence of allergens. vg - vegan


