
 
THE 

SILVER BIRCH 

 

Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food intolerances and allergies, we are 
unable to guarantee that dishes will be completely allergen free. Game dishes may contain lead shot. 

A discretionary 12.5% service charge will be added to your bill. 
VAT: 336 1080 29 

 
 
 

Snacks and sourdough focaccia with lovage butter 
~ 

Starters 
 

Organic celeriac, hazelnut, pickled red onion, celeriac tea 12 
 

Duck ragout, turnip, crispy duck skin, Coolea cheese 14 
 

Red Ruby beef tartare, shallot brioche, tarragon, crispy potato 15 
 

Devon smoked eel, pickled leek, chive, oscietra caviar 18 
 

Scottish langoustine, heritage carrot, crispy rabbit terrine 38 
 
 

Mains 
 

Jerusalem artichokes, pickled pear, crispy kale 28 
 

Shetland cod, crispy wings, Hen of the Woods, cavolo nero 32 
 

Day-boat turbot, Wye Valley asparagus, crab, tartare roe sauce 40 
 

Greyface Dartmoor hogget, anchovies, purple sprouting broccoli 38 
 

Anjou guinea hen, white asparagus, morel, truffle sauce 36 
 
 

Desserts 
 

Yorkshire rhubarb, lemon verbena mousse, blood orange 9 
 

Goldrush apple, Tahitian vanilla, warm doughnuts 10 
 

Bergamot parfait, earl grey sorbet, orange jelly 10 
 

Brown butter chocolate delice, milk sorbet, caramelised white chocolate 12 
 

Selection of British cheeses, dried fruit loaf, homemade crackers, seasonal chutney 18 
 


