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Autumn 2026 
 
Starters                        
 
Potato Velouté with Smoked Haddock and Aged 
Killeen 

Steak Tartare with Horseradish Cream and 
Senshyu Onion 

Oldstead Charcuterie  

Sourdough with Wild Garlic Honey Butter 

Scotch Egg with Black Walnut and Preserved 
Rhubarb 

 

Main  
 
Salt Aged Roasted Pork Loin 
Bramley Apple Butter 
Pork Dripping Roast Potatoes 
Yorkshire Pudding 
Cauliflower Cheese with Rollright and Mustard 
Roasted Hispi Cabbage with Lovage and 
Preserved Wild Garlic 
Damson Glazed Pablo Beetroots with 
Nasturtium and Hazelnut 
Herb infused Pork Gravy  
 
Yorkshire Pudding Stuffed with Braised Pork 
Cheek and Sage 
- £7 Supplement 

 
Dessert 
 
Comice Pear with Dark Chocolate and 
Woodruff Caramel 
 
£75 | Please note that a discretionary service charge 
of 12.5% will be added to your bill, which is shared 
between all the team. 


