
 
 

 
 Allergens: all 14 allergens handled in our kitchen. Please advise on allergies on booking/arrival.  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SEASONAL STARTERS 
Ingredients from the garden & our local suppliers 

POACHED PEAR & CRISP HAM, Blue cheese cream, black pudding bon bon, Radish, watercress, walnuts 9 

JOSPER COOKED HALLOUMI & FIGS, Honey, pine nuts, Willys’ Balsamic, Rocket 8 

BEETROOT & HORSERADISH CURED CHALK STREAM TROUT, Fire mayo, kimchi, nasturtium 10 

WHITE ONION & WHOLEGRAIN MUSTARD SOUP, Truffle oil, Peter Cook’s Ledbury Loaf 7 

TREALY FARM CHARCUTERIE, Pickles, Peter Cooks Ledbury Loaf 8/14 
 

MAIN DISHES 
We source sustainable, organic & free range from our local food heroes 

TREACLE CURED FILLET OF HEREFORDSHIRE BEEF, Lentils, wasabi mash, garden chard 30 

10oz HEREFORD RUMP STEAK, Mushroom, pickled onion rings, triple cooked chips, bearnaise 22 

FILLET OF SEABASS, Rice, garden peas, Thai green curry 27 

WILD MUSHROOM & SPINACH TAGLIATELLE, Preserved tomatoes, goats curd 17 

BEER BATTERED HADDOCK & CHIPS, Crushed peas, tartar sauce 18 

HEREFORD STEAK BURGER, Onion marmalade, red cabbage, Shropshire blue, Willys’ mayo, fries 16 

LOCH DUART SALMON, Quinoa, chickpeas, nuts, compressed apple, Willys’ ACV salad dressing 20 

SIGNATURE SIDES 
Chilli & Garlic Buttered Hispi Cabbage 

Harissa Roasted Beetroot, Feta & Balsamic 

Lane Cottage Leaves Dressed in Honey & Grain Mustard 

Garden Mint Jersey Royals 

Kitchen Garden Kimchi 

Millionaire Fries 

£4.50 per side 
3 sides for £12 
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HOMEMADE DESSERTS 
ROAST HAZELNUT CRÈME BRULEE, Shortbread, praline 9 

DARK CHOCOLATE DELICE, White chocolate, raspberries 10 

CARROT CAKE, Vanilla, garden strawberries 9 

WHITE CHOCOLATE & MASCARPONE SUNDAE, Espresso jelly, coffee caramel 8 

SELECTION OF BRITISH CHEESES, Fig chutney, Millers biscuits 12 

 

AFTER DINNER COCKTAILS 
ESPRESSO MARTINI 10.5 

Vodka, Kahlua, Cazcabel Coffee Tequila, Espresso 
 
 
 

SMOKE ON THE WATER 10.5 
Sloe Gin, Ruby Port, Homemade Lemonade 

 
 
 

MARMALADE MANNER 12 
Vodka, Marmalade Infused Monkey Shoulder Whisky, Angostura Bitters 

 
 

 

DESSERT WINES, APERITIFS & PORT 
CHATEAU LE FAGE 5 

TAYLORS 10yo TAWNY PORT 6 

WOODFORD RESERVE BOURBON 5.5 

CHURCHILLS WHITE PORT 7 

LUXARDO LIMONCELLO 4 

 


