
 

 

 

T H E  K E M B L E F O R D  D I N N E R  M E N U  
Wednesday 30th October – Saturday 23rd November 2024 

 

 

Mark’s Cotswold Bakery Sourdough, Ampersand Cultured Butter  
 

–––––––––––– 
 

Wild Mushroom Arancini, Truffle Mayonnaise 
 

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

Paddock Farm Pork Schnitzel, Mushroom, Poached Quail  Eggs, Gruyère, Anchovies 

Grilled Red Mullet, Thai Purée, Fennel, Tomato Vinaigrette, Coriander 

Goat’s Curd Mousse, Cotswold Market Garden Squash, Black Garlic Ketchup, Pinenuts 
 

–––––––––––– 
 

Roast Pheasant, Crown Prince Pumpkin, Braised Lentils and Pancetta, Cavolo Nero                                                            

May contain shot  

Cornish Pan-Fried Ling, Salty Fingers, Purple Sprouting, Evesham Celeriac Gratin and Cream  

Shallot and Thyme Tarte Tatin, Greta, Balsamic  
 

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

Coffee Parfait, Milk Chocolate Mousse, Candied Hazelnuts, Vanilla Foam 

Passionfruit Mousse, Exotic Fruit Salad, Coconut Sorbet  

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.  


