
 
Bulrush December Sample Tasting Menu 

£90 
Optional drinks pairing £70 

£44 for non-alcoholic pairing 
 

Subject to change 
 

Hare doughnut, duck liver macaron, trout tart 
 
 

Montgomery Cheddar, onion marmalade, brioche 
Served alongside Sourdough and roasted yeast butter 

 
 

Violina squash, sunflower seed, toasted hay 
 
 

Hand dived scallop, pickled pear, rose and currant 
 
 

Stone bass, wild mushroom, chasseur 
 
 

Fallow venison, Badger Flame beetroot, Bere barley 
 
 

Caramelised pinecone, spruce ice cream, Somerset apples 
 
 

Meadowsweet, soba honey, Oakchurch raspberries 
 
 

Madeleine, miso fudge 
 



 
 

Bulrush December Sample Set Lunch Menu 
(Offered during lunch services from 12:00 – 14:30) 

£48 
Optional drinks pairing £33 

£22 for non-alcoholic pairing 
 

Subject to change 
 

Duck liver macaron, hare doughnut 
 
 

Montgomery Cheddar, Onion Marmalade, brioche 
Served alongside Sourdough and roasted yeast butter 

 
 

Violina squash, sunflower seed, toasted hay 
 
 

Fallow venison, Badger Flame beetroot, Bere barley 
 
 

Meadowsweet, Soba Honey, Oakchurch raspberries 
 
 

Madeleine 
 
 
 
 



 
 

New Years Dinner Menu £115 

Accompanying drinks pairing £70  
 
 

Trout tartare, hare doughnut 
 
 

Jerusalem artichoke chawanmushi, duck liver macaron 
 
 

Montgomery cheddar, onion marmalade, Danish 

Served alongside roast barley Sourdough and roasted yeast butter 

 
Hand dived scallop, Tokyo turnip, cherry blossom 

 
 

Beef tartare, whiskey cured egg yolk, puffed beef tendon 
 
 

Roasted guinea fowl, truffle mousse, black garlic 
Served alongside toasted brioche and hay hollandaise 

 
 

Soba honey, gingerbread ice cream, quince 
 
 

Spruce ice cream, miso fudge 
 
 



 
 

New Years Lunch Menu £60 

Accompanying drinks pairing £35  
 
 

Trout tartare, hare doughnut 
 
 

Montgomery cheddar, red onion marmalade, Danish 
Served alongside roasted barley sourdough and roasted yeast butter 

 
 

Beef tartare, whiskey cured egg yolk, puffed beef tendon 

 

 

Roasted guinea fowl, truffle mousse, black garlic 
Served alongside toasted brioche and hay hollandaise 

 
 

Soba honey, gingerbread ice cream, quince 
 
 

Spruce ice cream, miso fudge 
 
 
 
 
 
 


