
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
2 COURSES £19.95 | 3 COURSES £24.95 
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
SEVERN & WYE SMOKED HADDOCK BURFORD 
BROWN SCOTCH EGG 
Beetroot remoulade and rocket leaves

MUDWALLS JERUSALEM ARTICHOKE SOUP 
Parsley breadcrumbs and artichoke crisps

PACKINGTON FARM CHICKEN AND  
LEEK TERRINE 
Homemade piccalilli, toasted baguette and micro salad

MAINS
PURITY GOLD ALE BRAISED DUCK LEG 
Pommes Sarladaises with shredded Brussels sprouts  
and pancetta

MUDWALLS WINTER VEGETABLE TARTE TATIN 
Roasted parsnip, celeriac and beetroot tarte tatin,  
with spiced carrot and Puy lentil salad 

RIVER AVON RAINBOW TROUT AND 
HORSERADISH FISHCAKE  
Braised salsify and pea velouté

DESSERTS
SPICED BRAMLEY APPLE CRUMBLE 
Homemade Cotswold egg vanilla custard

HENLEY IN ARDEN CHOCOLATE AND  
ORANGE CHEESECAKE 
Montebourg crème fraîche, orange crisp

HOMEMADE BERKSWELL CHEESE SCONE 
Tomato and chilli chutney




