
 

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 Lamb Sweetbreads (gf) ∙ 10 

Charcoal Aioli · Pickled Enoki Mushrooms 
 
Black Sesame & Prawn Toast (a) ∙ 10 

Egg Yolk Puree ∙ Pickled Radish · Chive 
 
Braised Beef Shin ∙ 10·5 

Sourdough Dumpling ∙ Tomato Ketchup ∙ Salsify  
 
Coconut & Lime Squid (gf) ∙ 9·5 
Crispy Sushi Rice ∙ Chilli Roasted Peanuts  
  
Smoked Brie Croquette (v, gf) ∙ 9 
Rosemary Honey ∙ Pickled Grapes · Micro Rocket 
 
Mustard Roast Sprouts (ve, gf) ∙ 8 

Chestnuts ∙ Baked Apple Puree · “Blue Cheese” 
 
Seasonal Soup of the Day (a) ∙ 7.5 
Freshly Baked Bread  
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To Follow 
 
Pan Roast Duck Breast (gf) ∙ 29 

Potato Rosti ∙ Orange Glazed Carrots ∙ Celeriac Puree 
 
Local 6oz Venison Steak ∙ 27 
Ricotta Gnocchi ∙ Braised Red Onion ∙ Parsnip Crisps 
 
Chessgrove Farm 8oz Rump Steak (gf) ∙ 28  
Chunky Skin on Chips ∙ Confit Garic Mushrooms ∙ Balsamic Tomatoes 
 
Butter Poached Cod Loin ∙ 25 

Leek & Potato Gratin · Swiss Chard · Herb Crumble 
 
Garlic Fried Paneer (v, gf) ∙ 20 

Curried Lentil Dahl ∙ Cauliflower Bhaji ∙ Spinach 
 
Braised Hispi Cabbage (ve, gf) ∙ 18 

Sesame Roast Potatoes ∙ Miso Soy Mayo · Wild Mushroom & Cashew Sauce  

 
Scorched Red Mullet (gf) ∙ 28.5 

Spiced Crab Cake ∙ Tomato Bisque ∙ Charred Romanesco 
 

 

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  
Wensleydale With Cranberries ∙ Perl Wen ∙ Double Gloucester 
Artisan Crackers ∙ Ale Chutney ∙ Grapes   

Crème Anglaise Pannacotta (gf) ∙ 9 

Anise Spiced Plums ∙ Orange Crumble · Vanilla Tuile 
 
Dark Chocolate Éclair (v) · 11 
Pumpkin Spiced Mascarpone · Toasted Meringue ∙ Candied Pecan 
  
Sticky Coffee Sponge (ve) ∙ 8·5 

Coconut & Date Granola ∙ Salted Caramel Ice Cream 
 
White Chocolate Crème Brulee (v, gf) ∙ 9·5 

Cardamon Poached Pear ∙ Amaretti Biscuits 
 

Toasted Banana Pudding (v) ∙ 9 

Spiced Rum Gel ∙ Sugar Puffs · Wallhope Banoffee Ice Cream 
 
 


