
 

Where possible, we use produce from our kitchen gardens, picked fresh each day. 

A discretionary 12.5 % service charge will be added to your bill. 

 
 

 

 

 
 

A  T A S T E  O F  A U T U M N  

 
 

Hall-baked bread and amuse bouche from the kitchen 

 
 

Crown Prince Squash Velouté 

brown butter, sage, pumpkin seed granola, Suffolk gold rarebit soldier 

 

Seared Orkney Scallops 

caramelised cauliflower purée, soused golden sultanas, vadouvan 

 

Great Livermere Venison 

pumpkin seed crust, mushroom purée, 

pancetta & mushroom bourguignon 

 

Roast Brill 

sautéed samphire, pickled cucumber, lobster sauce 

 

Apple Tarte 

Calvados caramel, cider-brown butter ice cream 

 

Optional Cropwell bishops stilton 

(optional) 

 

Our "Tunnock's Teacake" 

Hall-made jam, whipped marshmallow, dark chocolate 

 

Tea/Coffee & Petit Fours 

 

 

“He found himself wondering at times, especially in the autumn, about the wild 

lands, and strange visions of mountains that he had never seen came into his 

dreams.” ~ J.R.R. Tolkien, The Fellowship of the Ring 


