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2026

MENU 2026

(CLASSIC)

BIRTHDAY BUFFET

Wild grain and sheep's cheese stuffed apple, soda bread
and butter

served with a sparkling nectar and ginger sip

RAIDING CROPS

Roasted carrots, cheese curds, cobnuts and crispy sage

INN-VISIBLE

Dark rum, pear, cider and cinnamon

RUNAWAY RAFT

Weed dumplings, caramelised onions, brown butter and pumpkin seeds

PERILOUS PIE

Chicken sausage and wild mushroom pie, smoked mash, crispy

bacon and black cabbage

A TASTY TEST
Sparkling bergamot and peach gin and tonic, ginger biscuits

DESSERT DOWNFALL

Pear and chocolate 'dirt' cake with yoghurt and molten

chocolate sauce

Menu is subject to change. Please note, whilst the venue takes precautions with allergies, cross-contamination
may occur. © 2026 Taste Film Ltd. All rights reserved.



. M EN U 2026

(VEGAN/VEGETARIAN)

BIRTHDAY BUFFET

Wild grain and sheep's 'cheese' stuffed apple, soda bread and
butter

served with a sparkling nectar and ginger sip

RAIDING CROPS

Roasted carrots, 'cheese' curds, cobnuts and crispy sage

INN-VISIBLE

Dark rum, pear, cider and cinnamon

RUNAWAY RAFT

Weed dumplings, caramelised onions, brown butter and pumpkin seeds

PERILOUS PIE

'Sausage' and wild mushroom pie, smoked mash, crispy

onions and black cabbage

A TASTY TEST
Sparkling bergamot and peach gin and tonic, ginger

biscuits

DESSERT DOWNFALL

Chocolate and pear 'dirt' cake, molten chocolate sauce

Menu is subject to change. Please note, whilst the venue takes precautions with allergies, cross-contamination
may occur. © 2026 Taste Film Ltd. All rights reserved.
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