
A warm Northern welcome
Bread, butter & broth

Little bits of something fancy
A little fish pie with more eggs than fish

Cracker sandwich of Kirkham’s cheese, chives & hazelnut

Surf & turf sausage roll with raw horseradish

YYesterday’s dinner
Cold cuts, crackers & pickles

Today’s tea
Scallops from Scotland with tomatoes from Cheshire

Cheese & potato mousse, giblet stew, broccoli & mushroom

Cornish catch of the day with fried mussels & brown butter sauce

Fallow deer from the Rhug Estate with beetroot & garlic gravy

And for aftersAnd for afters
Baked custard cream with garden plum & wild damson

Our tipsy cake with whipped cream & cold tea

Espresso & sweet treats

Wednesday – Friday £105 per person (£115 from 1st November)
Saturday £125 per person

Matching wine & drinks
7 glasses £85 per person7 glasses £85 per person

If you have any concerns regarding food allergens, please ask a member of 
staff and you will be provided with detailed information on each dish.

ADAM REID AT THE FRENCH


