
Welcome to our newly completed 
gourmet dining experience. 

Two courses - £55 per person

Three courses - £65 per person

Executive Chef Graham Tinsley MBE 
and Head Chef Harri Williams have prepared

an impeccable array of dishes with locally 
sourced ingredients, expertly complimented 

by an elegant atmosphere and 
extensive wine list.

  

The Vines at Carden will open:

6pm to 9pm for dinner 
Thursday to Saturday.

12.30pm to 3.30pm for Sunday Lunch.

We hope you enjoy your stay. 



English asparagus (v)
with crispy quail egg, shallot puree and chervil

Whipped goats cheese mousse (v)
caramelised pear, pomegranate and hazelnut dukkah

Steak tartare
with Asian flavours, oyster mushroom, radish and game 
crisps

Pan seared scallops 
with a summer pulse tortellini asparagus and caviar 
cream sauce 
Supplement £4.00

Chicken liver mousse 
with a port and bacon jam, apricot and brioche

Severn and Wye smoked salmon   
with classic garnish, lemon and a slice of sourdough

V - Vegetarian GF - Gluten Free



Lemon sole
filled with shrimp butter served with lemon and herb gnoc-
chi, courgette puree and spring vegetables

Pan fried turbot (gf)
with butter beans, asparagus, celery and a Champagne 
butter sauce

Corn fed chicken (gf)
with truffle and bacon scented cauliflower, asparagus and 
chicken leg ragout topped with potato mousse

Summer vegetable tart (v)
with Jersey potatoes, courgette and basil 

Pea and broad bean agnolotti (v)
served with a thyme and onion tea, parmesan and spring 
morels

Charred beef fillet
with glazed short rib, mashed potato, roast carrot and 
creamed spinach

Welsh lamb loin
with Shepherd’s pie, soft herb crust, red cabbage and 
young vegetables

Chateaubriand for two people to share (gf)
served with hand cut chips, Portobello mushroom, plum 
tomato, dressed watercress, béarnaise sauce and jus
Supplement £5.00 per person 

V - Vegetarian GF - Gluten Free



 

V - Vegetarian GF - Gluten Free

White chocolate collar (v)
with passion fruit curd, coconut ice cream, pineapple 
sponge and vanilla glazed pineapple 

Classic tiramisu 
Amoretti jelly, mascarpone iced parfait and a coffee in-
fused chocolate ganache 

Baked Alaska (v)
with lemon ice cream, sorrel sorbet and flamed with Li-
moncello

Vanilla pannacotta 
with pistachio nut sponge, raspberry sorbet, lemon balm 
and a Champagne and raspberry consommé 

Strawberry and vanilla delice  
with elderflower sorbet, macerated strawberries, vanilla 
tuile and candied elderflower 

A selection of artisan cheeses from the British Isles
Supplement £5.00 / £15.00 as an additional course 

 


