
Please speak to your server should you have any allergen or intolerance concerns. As our dishes are 
freshly prepared in-house, we may be able to amend meals to suit, however, due to the variety of 
produce in our kitchens, we cannot guarantee that any dish is free from potential allergens, including 
where indicated above. Fish dishes may contain small bones. Scan the QR code to view menu with 
calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

V – VEGETARIAN  |   VG – VEGAN  |   CN - CONTAINS NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

∙ TO ACCOMPANY ∙

Seasonal greens  (VG,GF)  £5 |  Glazed heritage carrots  (VG,GF)  £5 

Duck fat roast potatoes  (GF,DF)  £5  |  Triple-cooked chips  (VG,GF)  £5 

Rocket, red onion tomato and Parmesan salad  (V,GF) VG Available  £5

∙ TO FOLLOW ∙

Roast Tenderloin of Packington Pork, chorizo and white bean cassoulet

Breast of Staffordshire Chicken, potato terrine, carrots, spinach and tarragon jus  (GF)

Slow-cooked Blade of Beef, horseradish creamed Savoy cabbage, potato puree,  
bone marrow sauce, charred onion and parsley oil  (GF)

Market Catch of the Day, fresh from Brixham Harbour  £7 Supplement 
Our chefs speak daily with Ian Perkes, our fish merchant based on the Devonshire coast, 

to ensure that we receive the freshest, finest, and most sustainable seasonal choices.

Tandoori Monkfish, chana masala and coriander chutney

8 oz Fillet, with a flat cap mushroom, slow roast plum tomato and triple cooked chips  (GF)  £14 Supplement 
Based a mere 2 miles from Hoar Cross Hall, Paul Shums keeps us supplied daily with environmentally and ethically sourced products.

Beetroot Risotto, pickled shallot, feta, pan roast beetroot and nasturtium  (V,GF) VG Available 
 

Pan Fried Chalk Stream Trout, samphire, crayfish, potato, soft herbs and lobster sauce  (GF)

Potato Gnocchi, roasted butternut and sage sauce and Pangrattato  (VG,GF)

Peppercorn Sauce  £4  |  Béarnaise Sauce  (V,GF)  £4  

Roast Garlic and Herb Butter  (V)   £4  |  Sauce Diane  £4    

∙ TO START ∙

Smoked Salmon Tartare, potato rosti, dill emulsion and pickled shallots  (GF)

Roasted Celeriac, smoked almond cream, apple and celery salad  (VG,GF,CN)

Roasted Cauliflower Velouté, white truffle oil and crispy capers  (VG,GF)

Roast Fig and Burrata, pistachio pesto and           honey  (GF,CN) 

Hogget Croquette, parsnip puree, redcurrant emulsion, mint and pickled apple  (GF)

Honey Truffle Goats Cheese and roasted pickled beetroot  (V,GF) VG Available

Chicken Liver Parfait, briochette and bitter orange chutney

Seared King Scallops, celeriac, sage and hazelnut  (GF,CN) £6 Supplement

Sample 
Menu

Decadent dining since 1871

Did you know?

Our honey has 
been produced here 
at Hoar Cross Hall, 
lovingly made by our 
wonderful bees and 
master beekeeper, 
Stuart Roberts.


