
 
 

COUNTRY HOUSE · HOTEL · RESTAURANT 
 

 
S T A R T E R S 

 

Roast ballontine of corn fed chicken filled with wild mushroom and thyme mousse with 
beetroot carpaccio and spiced oil £13 

Cream of leek and spinach soup with braised leeks, Ross's Farm free range poached egg £8.50 

Confit of salmon, salmon mousse, salmon tartar with cool avocado cream, pickled  
cucumber and horseradish cream £14 

Seared scallops, Bings Heath smoked mackerel, watercress salad with pickled apple puree 
and a vinaigrette of cockles £17 

Potato and chard gnocchi with roast cherry tomato compote, fried goats’ cheese 
and chicory salad £12 

Served with fresh baked Goldstone pan breads and flavoured butters 

The following dishes are ideal for two to share 

Chorizo, salami, Parma ham, carpaccio of beef £16.95 

Goldstone cured gravadlax, anchovies, soused trout and garlic tiger prawns £16.95 

and will be served with olives, poached garlic, marinated potato, sundried tomato and humus. 

Fresh baked Goldstone bread, sour dough bread and walnut stout bread 
accompanied with olive oil and Balsamic vinegar and flavoured butters 
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COUNTRY HOUSE · HOTEL · RESTAURANT 

 

M A I N   C O U R S E S 

 

Roast tenderloin of pork with red onion compote, cauliflower cheese purée, piccalilli glaze 
and wilted kale £16.50 

Breast of guinea fowl marinated in garlic, lime and coriander with an apple risotto, baby leaf salad 
and lime and dill dressing £17 

Fillet of beef with beef olive filled with celeriac and spring onion, wild mushroom confit and 
Béarnaise sauce £26.50 

Fillet of sea bass with fennel, red onion and sesame oil couscous with spinach, chickpea  
and sweet potato, red pepper sauce £17 

Calf liver with Buttercross Farm streaky bacon, champ mash, tomato sauce 
and garden herb jus £16.50 

Homemade pappardelle pasta with buttered Savoy cabbage and leeks 
with Cashel Blue cheese sauce £12.50 

 
Steaks 

We source all our beef from local markets 
We offer grilled fillet steak (6oz) or grilled sirloin steak (8oz) served with  

grilled mushrooms and plum tomato, battered onion rings and chips made from the 
neighbouring Farm Eddies 

 
Fillet £25 

Sirloin £19.75 

 

All dishes are served with a generous amount of freshly cooked vegetables 
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COUNTRY HOUSE · HOTEL · RESTAURANT 
 
 

D E S S E R T S 
 

Apple beignet with a cider sabayon and pickled apple with vanilla ice cream 

Pineapple, maple and pear tart with caramelised pineapple and honey crème fraîche 

Kiwi and passion fruit cheese cake with cinnamon and apricot ice cream and orange syrup 

Lemon meringue parfait with basil sorbet 
 

A selection of Goldstone homemade ice creams 
Chestnut and honey – Chocolate – Vanilla 

A selection of Goldstone homemade sorbets 
Forest fruit - Passion fruit - Lemon 

£7.95 each 

 

Assiette of chocolate  

Chocolate tear drop with chocolate and orange mousse, warm chocolate truffle sponge with chocolate and 
Cointreau ice cream and orange glaze 

 

Assiette of banana 

Chocolate with banana and almond panacotta, banana and walnut bread and butter pudding, toffee ice cream 
and lime and banana sorbet 

£10.50 each 

 
British and continental cheeses 

We serve from a selection of farm and artisan produce 
Capricorn goats’ cheese - Cashel Blue – Cheddar - Cheshire - Cornish Yarg 

Shropshire Blue - Single Gloucester - Somerset Brie - Stilton - Tornagus 
All are served with biscuits, celery, grapes and Goldstone chutney 

 £7.95 

 

Tea or coffee and petits fours £3.60 
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