
Dovedale blue cheese gougères

Trentham Estate beetroot carpaccio with pickled shallots, 

whipped Colton Bassett and hazelnut crumb

Confit of Chasewater trout, smoked trout mousse, 

cucumber ribbons, dill oil and elderflower gel

Slow braised feather blade of Longhorn beef in Titanic 

plum porter, with celeriac purée, roasted carrots

Warm Bramshall rhubarb compote with ginger parkin, 

clotted cream ice cream and sloe gin syrup
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Food allergies and intolerances  Please speak to a member of staff about the ingredients in our dishes


