
 

 

 

 

 

 

T H E  K E M B L E F O R D  D I N N E R  M E N U  
Tuesday 31st December 2024 – Saturday 25th January 2025 

 

 

Mark’s Cotswold Bakery Sourdough, Ampersand Cultured Butter  
 

–––––––––––– 
 

Parsnip Arancini, Burnt Apple Purée 
 

––––––––––––                                                                                                 
 

Roast Wood Pigeon, Pearl Barley, Pickled Heritage Carrot 

Crab Tortellini, Carrot and Mangetout, Lemongrass and Ginger Sauce, Grapefruit  

Crispy CackleBean Egg, Potato Rösti, Jerusalem Artichoke Velouté, Candied Hazelnuts  
 

–––––––––––– 
 

Roast Venison, Braised Red Cabbage, Piccolo Parsnips, Pomme Purée, Fig                                                          

Chalk Stream Trout, Leek Fondue, Samphire, Mussels, Curry Emulsion  

Mushroom and Chestnut Pithivier, Creamed Leeks, Kale, Celeriac Velouté  
 

––––––––––––                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   
 

Milk Chocolate Mousse, Confit Orange, Almond, Blood Orange Sorbet  

‘Lemon Meringue’                                                                                                                                                      

Lemon Curd, Confit Lemon, Lemon Sorbet, Vanilla Crème Fraîche, Meringue  

Neal’s Yard Dairy Cheese ~ Coolea, Colston Bassett Stilton, Riseley 
 

––––––––––-- 
 

£45.00 
 

 Allergy Information - Some of our foods may contain allergens. If you have any dietary requirements, please speak to a member of our team.  


