
  
 
 

GIN TASTING MENU 
  

F R I D A Y  3 0 T H  J U N E  2 0 2 3  
 

6  –  9  P M  
 
  

Cheese + Onion Tart 
 

Montgomery Cheddar, Onion Jam, Gin pickled onions  
 
 
 
Citrus + Gin Cured Mackerel 
 

Pink grapefruit, cucumber, yoghurt  
 
 
 
Rump of Herefordshire Lamb 
 

Ratte fondant, Gin preserved gooseberry, new season broccoli  
 
 
 
Baked Rosemary Custard 
 

Cherry compote, gin + tonic sorbet 
 
 
 
Worcester Blue Cheese  
 

Gin + blackberry preserve, toasted seed cracker  
 
 
 
 
 
5 COURSE  60 P/P 
 
 
 
 
 
 
 
 
 
 
 
VEGETARIAN MENU AVAILBALE, OTHERWISE NO OTHER ALTERNATIVES OR DIETARIES. 
Due to the nature of our kitchen, we cannot guarantee that food prepared will be free from allergen ingredients.     
   


