
Roast Scottish diver scallop (G,S,D,E,SD)
Smoked eel, Bramley apple, horseradish 

Honey glazed squab pigeon (G,Ce,E,D,SD,Mu)
Heritage beetroot, cherry, duck liver 
 

Artichoke (SD,D,G,N,Mu,E)
Globe, violet, Jerusalem, hazelnut biscuit, lemon and parsley 

Tim Johnson beef two ways (G,D,SD,Mu,E,Ce)
Smoked shallot, girolles, parsley 
 

Line caught seabass (D,SD,F,Mo)
Day boat squid vine tomato, courgette, basil 

Wye Valley asparagus (D,E)
Potato terrine, morel mushrooms, ewes yoghurt 

Guanaja chocolate (G,S,D,E,Se)
Kalamansi, milk sorbet 

Selection of British and Continental cheese (D,SD,G,Mu,Ce)
Homemade crackers
 

White chocolate (G,S,D,E)
Yuzu and wild strawberry 

£115
A discretionary service charge of 10% will be added to your bill

Allergy Key: (C) Crustaceans, (Ce) Celery, (D) Dairy, (E) Egg, (F) Fish, (P) Peanuts, (G)
Gluten, (L) Lupin, (N) Nuts, (Mu) Mustard, (Mo) Molluscs, (S) Soya, (SD) Sulphur Dioxide,
(Se) Sesame Seeds

Restaurant Hywel Jones

A LA CARTE MENU

If you have any allergies or intolerances, please let us know upon ordering.


