Silent Pool Cocktails & Dinner

Wednesday 13th May 2026
Arrival Cocktail
Starters

SEARED SCALLOPS
Wild Garlic Risotto, Asparagus, Smoked Ricotta

GRILLED WYE VALLEY ASPARAGUS
Watercress and Pistachio Pesto, Whipped Burrata, King Oyster Mushrooms

Paired Cocktail

Mains

GUINEA FOWL BREAST
Roasted Garlic Pomme Puree, Purple Sprouting Broccoli, Lavender Jus

PEA & RICOTTA AGNOLOTTI
Wild Garlic, Mint Oil, Pecorino Sauce

Glass of House White or House Red Wine

Desserts

ACCACIA HONEY PANNA COTTA
Gariguette Strawberries, Basil, Pink Peppercorn

CHOCOLATE MOUSSE
Salted Caramel, Honeycomb Ice Cream
Dessert Cocktail

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary
requirements and we will happily accommodate you.



