
AN Evening with woodchester valley
vineyard 

Beef tartare
with confit potato, pickled enoki & caviar

Cheltenham beetroot 
with candied walnuts, blackberry, horseradish & dill

Pan - seared pigeon breast
with pumpkin & swede purée, charred chicory & beetroot crisps

Citrus cured Bibury trout 
with pickled kohlrabi, fennel & dulse seaweed salad, buttermilk & dill

Duo of Gloucestershire Old Spot Pork 
with rhubarb, broccoli, baby leeks, red wine jus

Highgrove honey cake 
with black tea ice cream, pear 

19th February 2025   

Canapés & bubbles served from 6.30pm in our dining room,
followed by a Cotswold inspired menu, perfectly matched

with award-winning wines from the region hosted by
woodchester valley vineyard expert

Tasting menu with wine flight £95 per person


