ROOMS &
KITCHEN GARDEN FOOD

Field To Fork Foraging In The Cotswolds
with Tom Radford

WELCOME DRINK
Glass of THE PIG Cut White, Red, or Rosé Wine
or a Pentire non-alcoholic gam’en inspired tipple

MENU

STARTERS

Potager’s Heritage Squash Soup
Chestnut Cream, Pumpkin Seeds Granola

Roger’s Game Pigeon Breast
Smoked Beetroot, Barnsley Blackberries

MAINS

Jesse Smith’s Venison Loin
Charred Pac Choy & Honey Roasted Plum

Foraged Cotswold Mushroom Vol Au Vant
Whipped Cerney Ash, Garden Herb Salsa

PUDDING
Piggy Fours



