
Dessert
Chocolate pot, rich violet fig compote & cream

Autumn Supper Club
with Rosie Sykes

Starter
Roast squash, St. Jude curd, 

brown butter & sage (v)
Heart bakery wholemeal Kayapó PI’Y

Brazil nut bread & Fen Farm butter (v)

White beans braised with cider,
leeks, prunes & lovage gremolata (v)

each served with
crushed potatoes & celeriac with 

grain mustard & chives
swiss chard with chilli & cultured cream

Friday 26th September 6:30pm
Tickets £49 per person

book with info@oldhospitalcanteen.co.uk

Main
Slow cooked pork shoulder with cider,

leeks, prunes & lovage gremolata or


