
 

Please speak to your server regarding any allergies or intolerances 

Dietary requirements are highlighted as follows (v) Vegetarian (ve) Vegan 
(gf) Gluten free (a) Gluten free on request 

 

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 
  
Pan Roast Pigeon Breast (gf) ∙ 8.5 
Champagne Cassoulet   
 
Chargrilled Langoustine (gf) ∙ 10.5 
Chive Buttermilk Dressing ∙ Compressed Cucumber ∙ Radish 
 
Speech House Game Terrine (gf) ∙ 8 
Scorched Chicory ∙ Chorizo Jam   
 
Potted Crayfish Tails (a) ∙ 9.5 
Homemade Crumpet ∙ Cranberry    
  
Whipped Goats Cheese (v, a) ∙ 8 
Hot Honey Toast ∙ Caramelized Fig         
 
Spiced Pumpkin Baklava (ve) ∙ 7 
Pistachio ∙ Beetroot Ketchup        
 
Seasonal Soup of the Day (a) ∙ 7 
Freshly Baked Bread  
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To Follow 
 
Thyme Roast Guinea Fowl (gf) ∙ 20 
Potato Fondant ∙ Curried Sprout ∙ Braised Shallot    
 
Honey Glazed Pork Fillet ∙ 21 
Wholegrain Croquette ∙ Roast Turnip ∙ Baked Apple Puree   
 
8oz Welsh Rump Steak (gf) ∙ 23 
Rustic Chips ∙ King Oyster Mushroom ∙ Sun Blushed Tomato 
 
Miso Glazed Cauliflower (ve, gf) ∙ 15 
Fried Sushi Rice ∙ Red Pepper Sweet & Sour ∙ Bok Choi ∙ Five Spiced Seeds  
 
Beetroot & Spinach Wellington (ve) ∙ 16 

Jerusalem Artichoke ∙ Wild Mushroom & Chestnut Sauce  

 
Sea Bass ‘En Papillote’ (gf) ∙ 23 
Boulangère Potato ∙ Fennel ∙ Tomato  
 
Herb Crusted Hake (gf) ∙ 21 
Confit Potato ∙ Charred Leek ∙ Smoked Bacon ∙ Pea Vinaigrette        
 

 

Side dishes  

Garlic Bread (v, a) ∙ 3 

Rustic Chips (v, a) ∙ 3.5 

Seasonal Vegetables (v, gf) ∙ 4  

Chef’s Salad (v, gf) ∙ 3.5 

Sauces 

Peppercorn (v, a) ∙ 3.5  

Blue Cheese (v, gf) ∙ 4.5 

Chimmichurri (v, gf) 3.5 
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To Finish  
 

A Selection of the Finest British Cheese (v, a) ∙ 14 
Cotswold Organic Blue ∙ Perl Wen ∙ Double Gloucester  
Artisan Crackers ∙ Ale Chutney ∙ Grapes   

Mulled Wine Cheesecake ∙ 8 
Orange ∙ Cinnamon Tuille    
  

Dark Chocolate Rice Pudding (ve, gf) ∙ 8 
Peanut Brittle ∙ Blackberry Gel      
  
Maple Pannacotta (gf) ∙ 8.5 
Burnt Banana ∙ Candied Pecan  
 
Toffee Apple Tarte Tatin (ve) ∙ 8 
Anise Custard ∙ Sultana Puree      
 
Passionfruit Choux Bun (v) ∙ 8.5 
White Chocolate ∙ Toasted Coconut   
 
 


