
 

Thank you for visiting us at Verzon House… we all hope you enjoy your time spent here. 

If you have any questions or allergies, please do not hesitate to speak to a member of staff. 

Treacle cured 17oz Chateaubriand for 2, slow cooked field mushroom, beer 

braised onions, triple cooked chips. £75 
 

Small Plates 

Large Plates 

 

 

 

 

Dressed Cornish crab, wasabi, garden chilli, coriander, coconut, lime. £12 

 
Smoked free range Chicken & Knightwick ham hock pressing, black pudding  

bon bon, coddled hens yolk, carrot. £10 

 

Cerney Ash Goats cheese, charred sprouting broccoli, toasted almonds. £8 

Sides  
Chilli & Garlic buttered Hispi cabbage. £4.5 

Garden Mint Buttered Jersey Royals £4.5     

Dressed Lane Cottage leaves, Willys A.C.V, honey and grain mustard dressing 

£4.5     

*** 

*** 

Cornish Turbot, Jersey Royals, pickled samphire, clams, beurre blanc. £25    

Salt baked heritage beetroots, pearl barley, horseradish velouté, garden 

nasturtium. £16  

Teme Valley lamb, garden pumpkin gratin, pickled blackberries £28     

*** 

*** 

*** 

Barbary duck, pommes anna, carrot, Pixley blueberries. £20 

 

*** 

*** 

*** 

 Trealy farm charcuterie, Sauerkraut, Peter Cooks Ledbury loaf.  

£8 / £14 for 2 

*** 


