
www.whittlebury.com/murrays

devonshire brown crab
worcestershire apple 

avocado

loch duart salmon
yorkshire cucumber 

norfolk radish

suffolk duroc pork
peanut 

costa rica pineapple

sinodun hill goats cheese
vale of evesham beetroot 

walnuts

northamptonshire 
watercress velouté

boots farm potato 
lutterworth hen egg

whittlebury hung beef
bedfordshire allium 

leicestershire spinach 
boots farm potato 

icelandic cod
 norfolk parsley 

jersey royal 
scottish razor clam

black faced thame lamb
tangmere pepper 

aubergine 
fermented soy bean

cotswold white chicken
drinkwater farm sprouting broccoli 

sandown garlic 
sicilian lemon

valerio ricotta agnolotti
leamington spa basil 
3-year-old parmesan 

northamptonshire asparagus

sticky toffee pudding soufflé
dried date 

caramel sauce

rhubarb and custard
yorkshire forced rhubarb 

madagascan vanilla

coffee and  
casa luker chocolate 

pelican rouge coffee 
italian mascarpone 

sesame seed cake
spanish orange 

dorset cream cheese

british cheese board
chutney 
celery 

biscuits 
(£7.50 supplement)

STARTERS MAIN COURSE DESSERTS

3 courses £70 per person


