
 

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 
  
Crispy Pork Shoulder ∙ 9 

Roast Red Pepper Yoghurt · Sweetcorn & Puy Lentil Salad 
 
Nduja Grilled Mackerel (a) ∙ 11 

Roti ∙ Olive Tapenade · Chive 
 
Chicken Liver Parfait (a) ∙ 9.5 
Brioche Toast ∙ Cider Pickled Onions ∙ Chermoula Dressing 
 
Beetroot Gravlax (gf) ∙ 12 
Dill Gazpacho ∙ Edamame · Cucumber   
  
Stracciatella (v, gf) ∙ 9.5 
Balsamic Roast Peach ∙ Walnut · Micro Basil 
 
Tomato & Avocado Tian (ve, a) ∙ 7.5 

Watermelon Hot Sauce ∙ Sourdough Crisp      
 
Seasonal Soup of the Day (a) ∙ 7.5 
Freshly Baked Bread  
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To Follow 
 
Welsh Lamb Rump (gf) ∙ 27 

Garlic & Herb Pomme Dutchess ∙ Braised Hispi ∙ Pea · Anchovy 
 
Pan Roast Chicken Supreme (gf) ∙ 25 
Parmesan Crusted Hasselback Potato ∙ Asparagus ∙ Caramelized Leeks 
 
Chessgrove Farm 8oz Rump Steak (a) ∙ 26  
Chunky Skin on Chips ∙ Confit Garic Mushrooms ∙ Kingstone Gold Rarebit 
 
Kimchi & Goats Cheese Pie (v) ∙ 21 
Sweet Potato Fondant ∙ Spring Greens ∙ Rich Tomato Sauce 
 
Courgette & Cumin Rosti (ve, gf) ∙ 15 

Deep Fried Polenta ∙ Tomato & Chilli Jam · Tenderstem Broccoli  

 
Stuffed Plaice Fillet (gf) ∙ 26 

Roast Cauliflower · Cavolo Nero · Caper Butter  
 
Pan Roast Sea Trout ∙ 24 

Puff Pastry Lattice ∙ Curried Potato ∙ Samphire 
 

 

Side dishes  

Garlic Bread (v, a) ∙ 3.5 

Rustic Chips (v, a) ∙ 4  

Seasonal Vegetables (v, gf) ∙ 4  

Chef’s Salad (v, gf) ∙ 3.5 

Sauces 

Peppercorn (v, a) ∙ 4  

Blue Cheese (v, gf) ∙ 4.5 
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To Finish  
 

A Selection of the Finest British Cheese (v, a) ∙ 15  
Cotswold Organic Blue ∙ Perl Wen ∙ Double Gloucester  
Artisan Crackers ∙ Ale Chutney ∙ Grapes   

Matcha Basque Cheesecake (gf) ∙ 8 

Raspberry ∙ Hazelnut Dentelle  
  

Dark Chocolate & Strawberry Mille-Feuille (ve) ∙ 8.5 
Mint Chocolate Crumble ∙ Strawberry Sorbet      
  
Spiced Rum Parfait (gf) ∙ 9 

Pineapple Fritter ∙ Banana Caramel 
 
Lemon & Poppyseed Tart (v) ∙ 8 

Lavender Espuma ∙ Candied Almonds 
 
Salted Caramel Cremeux ∙ 8 
Ginger Sponge ∙ Poached Rhubarb 
 
 


