Feathers

HOTEL & RESTAURANT
TO SHARE

ARTISAN BREAD & OILS £6
MIXED OLIVES £4

TO START

SOUP OF THE DAY (V) £8

GOATS CHEESE SALAD (V) £9
Plum, maple pecan, watercress, parmesan croutons

CONFIT CHICKEN & PICKLED MUSHROOM TERRINE £9
Cheddar crisps, watercress, mustard drops & sourdough

CHICKEN LIVER PARFAIT £9
Port gel, brioche & red onion marmalade

ROASTED MACKEREL FILLET £10
Tomato, garlic, salsa verde

SMOKED HADDOCK RAREBIT £10
Poached egg, sourdough crisps, pea shoot & lemon gel

THE MAINS

CONFIT COD FILLET £28
Vegetable linguine, parsley potato mash, carrot & cardamom sauce

ROASTED RIVER TROUT £24
Salsify, bacon and pea veloute, new potato, pea shoot salad & almond dressing

HONEY ROASTED CHICKEN BREAST £24
Wild mushroom, sweet corn, game crisps, bread sauce & whiskey jus

SLOW COOKED PORK BELLY £22
Wholegrain mustard mash potato, braised endive & cider jus

80OZ FILLET BEEF £32
Puree potato, confit garlic cavolo nero, parsnip & port sauce

If you have an allergy, intolerance or dietary requirement, please speak to a team member who will be able to provide you with information regarding the ingredients in our food.
Although we take extra precautions when advised of an allergen or intolerance, we cannot guarantee that our menu items are 100% free from allergens due to the risk of cross
contamination in the preparation process. Poultry and fish dishes may contain bones



SLOW COOKED BEEF £22
Cocotte potato, turnips, mushroom, carrot, kale, herb crumb, parsnip & red wine jus

80Z SIRLOIN OF BEEF £29
Dauphinoise potato, shallot, tomato jam, nutmeg spinach, celeriac puree, madeira jus

WILD MUSHROOM & GOAT CHEESE RISOTTO (V) £21
Artichoke, thyme parmesan, watercress, tarragon & truffle oil

ROASTED CAULIFLOWER (V) £20
Butternut squash gnocchi, walnut, fennel & mustard cress

SIDES - £6 EACH

CREAMED POTATO | DAUPHINOISE POTATO | TRIPLE COOKED CHIPS
FRIES | BUTTERED JERSEY ROYALS | MUSTARD GNOCCHI
BUTTERED HERITAGE CARROTS | BRAISED FENNEL | CHARRED BROCCOLI
BUTTERED NUTMEG CAVOLO NERO | WATERCRESS & CRISP SHALLOT SALAD
MIXED LEAVES SALAD | LUDLOW HOUSE SALAD

TO FINISH - £9 EACH

HAZELNUT & ORANGE CHOCOLATE
Maple & vanilla ice cream

CREPE SUZETTE
Berry compote & chocolate sauce

BAKED ALASKA
Lemon curd & winter berry compote

HONEY PANNACOTTA
Blueberry

LOCAL CHEESE SELECTION - £5 supplement
Spiced grapes, gooseberry compote, apple, biscuits & butter

HOT DRINKS

ENGLISH BREAKFAST TEA £3.50
EARL GREY £3.50
AMERICANO £4
LATTE £4
CAPPUCCINO £4

If you have an allergy, intolerance or dietary requirement, please speak to a team member who will be able to provide you with information regarding the ingredients in our food.
Although we take extra precautions when advised of an allergen or intolerance, we cannot guarantee that our menu items are 100% free from allergens due to the risk of cross
contamination in the preparation process. Poultry and fish dishes may contain bones



