
S T A R T E R  

W Y E  V A L L E Y  H P A  B E E R  A N D  O N I O N
S O U P  W I T H  C H E E S E  G O U G È R E S

A  r i c h  a n d  c o m f o r t i n g  s o u p ,  m a d e  w i t h  W y e
V a l l e y  H P A  a n d  s w e e t  c a r a m e l i s e d  o n i o n s ,  s e r v e d

w i t h  l i g h t  a n d  c h e e s y  g o u g è r e s .

M A I N  

D E S S E R T

B R A I S E D  H E R E F O R D S H I R E  B E E F  C H E E K ,
B L U E  C H E E S E ,  C H E S T N U T  A N D  C E L E R I A C

P E A R L  B A R L E Y  R I S O T T O ,  R E D  W I N E
S A U C E

S l o w - b r a i s e d  b e e f  c h e e k  p a i r e d  w i t h  a  c r e a m y
p e a r l  b a r l e y  r i s o t t o ,  b r i n g i n g  t o g e t h e r  e a r t h y

c h e s t n u t s ,  c e l e r i a c  a n d  b l u e  c h e e s e  w i t h  a  r i c h
r e d  w i n e  s a u c e .

M I L L  B A N K  C O F F E E  A N D  P E N D E R Y N
S H E R R Y W O O D  W H I S K Y  T I R A M I S U

L a y e r s  o f  c o f f e e - s o a k e d  s p o n g e  a n d  m a s c a r p o n e
i n f u s e d  w i t h  P e n d e r y n  S h e r r y w o o d  W h i s k y ,

c r e a t i n g  a  r i c h  a n d  e l e g a n t  f i n i s h  t o  t h e  e v e n i n g .

V e g e t a r i a n ,  v e g a n  a n d  g l u t e n - f r e e  o p t i o n s
a r e  a v a i l a b l e .  P l e a s e  l e t  u s  k n o w  o f  a n y

d i e t a r y  r e q u i r e m e n t s  i n  a d v a n c e  w h e n
b o o k i n g  y o u r  t a b l e  

£ 3 9  P E R  P E R S O N  



S U P P E R  C L U B  


	STARTER
	WYE VALLEY HPA BEER AND ONION SOUP WITH CHEESE GOUGÈRES
	A rich and comforting soup, made with Wye Valley HPA and sweet caramelised onions, served with light and cheesy gougères.


	MAIN
	BRAISED HEREFORDSHIRE BEEF CHEEK, BLUE CHEESE, CHESTNUT AND CELERIAC PEARL BARLEY RISOTTO, RED WINE SAUCE
	Slow-braised beef cheek paired with a creamy pearl barley risotto, bringing together earthy chestnuts, celeriac and blue cheese with a rich red wine sauce.


	DESSERT
	MILL BANK COFFEE AND PENDERYN SHERRYWOOD WHISKY TIRAMISU
	Layers of coffee-soaked sponge and mascarpone infused with Penderyn Sherrywood Whisky, creating a rich and elegant finish to the evening.
	£39 PER PERSON


	SUPPER CLUB

