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Restaurant Concept
The "Farm to Fork" concept is a holistic eating experience that seeks to supply a connection in between the plate, and the land in an advanced setup. The main theme of our dining establishment is the emphasis on locally-sourced organic, and seasonal components. We aim to showcase the abundant authentic, as well as varied flavours of Britain consequently advertising neighbourhood farmers, as well as providers while likewise minimising our carbon impact. This method reflects the growing worldwide fad towards sustainability, as well as much healthier consuming selections.
Our target audience is broad yet distinct. We accommodate those who prioritise top quality, and sustainability over rate. These consist of health-conscious people households, green consumers and young professionals that value locally sourced, fresh food and also are ready to pay a price for an unique dining experience.
Our menu is curated with a focus on fresh natural components that show the seasonal produce readily available in the UK. Each meal is an event of British food with a modern twist and also we give a selection of alternatives for all programs - beginners, keys, treats, as well as beverages. The intent is to satisfy different tastes, preferences, as well as nutritional needs.
The starters, such as, the Farmhouse Soup and also Grilled Asparagus offer a light yet tasty starting to the dish heating up the taste for the main course. The mains consisting of the Organic Chicken and Leek Pie and Pan-Seared Sea Bass are timeless recipes presented with our signature touch. We've picked these dishes since they recognise favourites that reverberate with a broad audience yet we're raising them with the quality of our components, and also the ability of our preparation.
The treat area includes British classics like Rhubarb, and also Apple Crumble, and also Strawberry, as well as Elderflower Pavlova. These were selected to offer a pleasant ending that complements the preceding programmes, and also continues the theme of locally sourced seasonal ingredients. Our drink selection is a mix of organic wines craft beers, and rejuvenating juices intending to satisfy different choices while aligning with our dining establishment's idea.
Our prices is competitive considering the high quality of active ingredients and the total eating experience we provide. It's made to attract our target market that value the provenance, as well as top quality of their food over low-cost deals, and also convenience food.
In summary the "Farm to Fork" concept is a celebration of nature's bounty accepting the splendour of in your area sourced ingredients while accommodating a target market that values wellness sustainability, as well as exceptional culinary experiences.
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FARMHOUSE SOUP OF THE DAY 6

A daily special made with fresh,

seasonal vegetables. (V, GF)

SMOKED TROUT SALAD 8

Locally sourced smoked trout,
organic rocket, beetroot, and lemon
vinaigrette. (GF)

GRILLED ASPARAGUS 3
Seasonal asparagus, poached egg,
Hollandaise. (GF, V)

Descent

RHUBARB AND APPLE CRUMBLE 6

Seasonal rhubarb and apple, oaty crumble
topping, served with custard or vegan ice
cream.

STRAWBERRY AND ELDERFLOWER 7
PAVLOVA

Three layers of custard, hot fudge,

caramel and pecans

BRITISH CHEESE BOARD

Selection of British cheeses, grapes,
chutney, and artisan crackers

Mains

ORGANIC CHICKEN AND LEEK PIE 15

Free-range chicken, fresh leeks, puff pastry,
served with steamed seasonal vegetables

WILD MUSHROOM AND 14
TRUFFLE RISOTTO

Arborio rice cooked with wild mushrooms,

truffle oil, and parmesan. (V, GF available)

PAN-SEARED SEA BASS 18
Locally caught sea bass, lemon-herb butter,
served with new potatoes and seasonal

greens. (GF)

D b

ORGANIC HOUSE WINES  GLASS: 7 |
(Red/White/Rose) BOTTLE2))
CRAFT BEERS 5
Locally brewed selection

FAIRTRADE COFFEE/TEA 3

FRESHLY SQUEEZED JUICES
Orange, Pomegranate, Carrots, Apple

Please inform us of any allergies or dietary requirements. Our staff will be
happy to help you choose suitable dishes.

(V- VEGETARIAN, GF - GLUTEN FREE)




