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WALLED GARDEN

RESTAURANT
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Starter

Cornish crab cake / mango and chilli salsa
Potted Wiltshire pork / sourdough / piccalilli
Wood roast Bromham celeriac / wild mushrooms / truffle vinaigrette
Polkerris bay mussels / Rathfinny / cream and herbs

Main

Roast sirloin of Tim Johnsons beef / Yorkshire pudding / Bromham vegetables
Braised Brecon lamb, Spring vegetables, Jersey Royals
Cornish day boat fish, kohlrabi, chicory and sweet mustard salad / fries
Spring squash, goats cheese and red onion Pithivier / creamed wild mushrooms

Dessert

Sticky toffee pudding / salted caramel ice cream
Rhubarb, Gariguette strawberry and ginger ‘Eton mess’
Chocolate and caramelised banana sundae
Selection of local cheeses / chutney / crackers
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£70 adults | £35 children



