
 

All of our dishes are prepared in house and finished to order. Please allow a little extra time during busy periods 

Please speak to a member of staff regarding any allergies or dietary requirements, many of our dishes can easily be 

adapted. Food items may be prepared in areas where there are traces of allergens present. 

Here at the Speech House we are committed to delivering an inviting and enjoyable local dining experience, your 

feedback is greatly appreciated. 

 
 
 
 

To Begin 
 

Seasonal Soup of the Day        £7.00 
Freshly Baked Bread 
  
Ham Hock Terrine          £8.00 
Cheddar Welsh Cake ∙ Leek ∙ Confit Egg Yolk   
 
Wood Pigeon Breast           £10.00 
Chicken Liver Choux ∙ Pistachio ∙ Cherry Compote   
 
Black Tiger Prawns          £9.00 
Burnt Tomato ∙ Chorizo ∙ Pumpkin Seeds   
 
Dill & Clementine Cured Salmon (Gf)       £10.00 
Winter Salad ∙ Juniper Dressing ∙ Crème Fraiche      
 
Beetroot Carpaccio (V,Gf)        £8.00 
Black Sheep’s Cheese ∙ Walnut ∙ Green Apple Gel        
 
Mushrooms on Toast (Ve)        £7.50 
Pickled Enoki ∙ Marmite Cashews ∙ Houmous         
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To Follow 
 

8oz Rump Steak (Gf)             £23.00 
Rustic Chips ∙ Jammy Red Onions 
 
Sirloin of Welsh Beef (Gf)        £26.00 
Ox Cheek Cottage Pie ∙ Triple Cooked Parsnip ∙ Spinach   
 
Duck Breast (Gf) `         £25.00 
Sesame Roast Potatoes ∙ Char Sui Carrot ∙ Pickled Blackberry   
 
Pan Roast Darne of Cod (Gf)        £19.00 
Potato Terrine ∙ Braised Celery ∙ Cider & Fennel Sauce       
 
Whole Baked Sea Bass (To Share)         £39.00 
Nduja Cassoulet ∙ Toasted Ciabatta ∙ Coriander Butter ∙ Cavolo Nero   
 
Celeriac & Chestnut Royal (V)        £17.00 
Sage & Stilton Bonbon ∙ Roast Shallot  
 
Jerk Jackfruit (Ve,Gf)         £16.00 

Plantain ∙ Fermented Red Pepper Sauce ∙ Black Beans ∙ Pomegranate    

 

 

 
   

Side dishes              Sauces  

Seasonal Vegetables £4 Blue Cheese £4.50 

House Salad £3.75 Peppercorn £3.50 

Rustic Chips £3.50   

Garlic Bread £3 
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To Finish  
 

Crème Caramel (V,Gf)          £8.50 
Toffee Apple ∙ Hazelnut   
  

Dark Chocolate Tart (V)          £9.00 
Sesame Snap ∙ Vanilla Bean Ice Cream       
  
Baileys Mousse           £8.00 
Coffee Shortbread ∙ Date Puree    
 
Orange Pannacotta (Gf)          £7.50 
Ginger Sponge ∙ Cranberry Jelly    
 
Spiced Fruit Baklava (Ve)        £7.00 
Coconut Anglaise      
 
Selection of British Cheese (V)          £14.00 
Stilton ∙ Perl Wen ∙ Double Gloucester  

Crackers ∙ Chutney ∙ Grapes   


