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The Greenhouse Festive Pie £20
‘Furkey Smoked Bacon, Chestnut and Leek in a Cream Thyme Sauce,
Buttered Greens, Mashed Potato
Greenhouse Smash Burger £19
Maple Cured Bacon, Smoked Applewood, Beef Tomato, Gem Lettuce,
Gherkin, Red Onion, Celeriac Slaw, Skin on Fries.
80z Ribeye Steak £28
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Truffle butter, Confit Field Mushroom, Roasted Vine Tomato, Hand ‘ 1
Cut Chips. (Add Sauces £4) ? :
Blue Cheese, Red Wine Jus, Peppercorn, Béarnaise. |
Slow-Braised Beef Shin £24
| Bourguignon Sauce, Star Anise and Orange Braised Heritage Carrot, % i
: Dauphinoise Potato, Parsnip Crisps E
| Pan Fried Sea Bass £23 |
Lobster Bisque, Crab and Chive Potato Gallette, Braised Fennel and E
| Baby Corn |
‘ Butternut & Chestnut Wellington £18 1
Roasted Butternut Squash Wrapped in Crisp Puff Pastry with a Rich f ::
Chestnut Duxelle, Served with Sage Brown-Butter Jus, Potato Gratin, u) ; g
Winter Greens. (ve) 5 ’?\: /.
Parma Ham Wrapped Chicken £22 Hfj'* ; Q2 :' |
ap N Sauteed Chorizo, Parmentier Potato, Winter Greens, Smoked“m\ \| k‘*fzf k% % |

\‘ Wil Applewood Sauce 4 ::*i : |
S O/ Beer Battered Fish and Chips £17 _ : N2k
Al “”;}’ Hand Cut Chips, Homemade Tartar Sauce, Crushed Garden H
q{; | Roast Shropshire Turkey £24 | I
\ﬁ'&;; L il Cranberry and Chestnut Stuffing, Pigs in Blankets, Beef Dﬂpgng ' i
W\ /7 ; x}” Roasted Potatoes, Seasonal Veg, and Red Wine Grav ‘3?_'-%- i
N\ ﬁ‘\*{! e Pan Seared Pork Tenderloin 625 N ,,_,h& i
= HV Potato fondant, Black Pudding Bon Bon, Squash Pﬁ‘f?ﬁ;it’g ta Ham' ;
‘. Crisp T:z-ﬁ E
Wild Mushroom Orzq Rasta £17 -1

Truffle and Tarragon, Creamy White :‘jg SQayce Rocket Salad,

Parmesan Tuile <=
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Tapas

Three for £22

Tempura Prawns
Chilli Atolt, Torched Lime £9

Patatas Bravas
Fried Potatoes in a Spicy Tomato Sauce £8

Gambas Pil Pil
King Prawns Cooked in a Garlic and Chilli Olive OIl £10

Chorizo Con Vino
Chorizo Cooked with Red Wine and Herbs £8

Albondigas
Spanish Pork Meatballs in a Rich Tomato Sauce £9

Pimientos De Padron
Cream Cheese Sttﬁed Bell Peppers £8

Pan Con Tomate
Bread Rubbed with Garlic and Tomato, Drizzled with Olive Oil and
Salt £8

Greenhouse Mac and Cheese

Macaroni Pasta in a 3 Cheese Sauce £8
(Add Chorizo, Hot Salmon or Prawns £3)

Hot Smoked Salmon .
Celeriac Remoulade, Pickled Shallot, Gin and Tonic Pipette £1

Cod Goujon

Parmentier Potato, Lemon Aiolr:




