
 

 

 

Welcome, 

 

Here at the Rowton Hall our aim is to treat our guests to a culinary experience through our love for 

fine food and great service. 

 The team and I have worked together to produce some exquisite dishes using knowledge gained 

from over 10 years of working in some of the most renowned restaurants at Michelin and multi 

rosette standard.  

Each of the dishes we present on our menu have been carefully chosen and designed using a mix of 

classical and modern techniques.  

We support local suppliers of fresh produce and are proud to showcase what our region and 

surroundings have to offer. We go the extra mile by growing and producing all of the micro herbs we 

use and many of the vegetables too. 

Adhering to the seasons, our menu changes regularly and aims to reflect the subtle nuances each 

season brings and what our gardener Karl has on offer! 

 

I hope you will enjoy your experience at Rowton Hall and share in our passion for food.  

 

Kind regards  

 

Head Chef - Chad Hughes & the Kitchen Team 

 

 



 

A LA CARTE MENU 

STARTERS  

Rabbit Terrine, The Wife’s Elderflower Vinegar Jelly, Tarragon Emulsion, Karl’s Micro Herbs    £9 

Mark Carus’ Tamworth Pork Belly, Pickled Cabbage, Onion Sauce, Shiitake Mushroom       £9 

Wye Valley Asparagus, Crispy Hen’s Egg, Citrus Hollandaise, Smoked Morel Mushroom  £8        

Pea & Buttermilk Soup, Pancetta & Onion Brioche      £8 

Home Smoked Loch Duart Salmon, Cucumber & Horseradish Sauce, Kohlrabi   £10 

Chicken Liver Parfait, Onion Chutney, Toasted Brioche      £6 

Soup of the Day – please ask your server       £6 

 

MAIN COURSES  

Lamb Rump, Boulangere Potato, Spring Sauce, Merguez, Basil, Pickled Shallot   £21 

North Atlantic Cod, White Wine & Wild Garlic Sauce, Cockles, Jerusalem Artichoke  £18 

8 oz British Pork Loin Steak, Peppercorn Sauce, Red Cabbage, Spring Vegetables   £16 

Sea Bass, Creamed Potato, Pickled Fennel, Leek, Vanilla Sauce     £17 

Goosnargh Chicken Breast, Mash, Mixed Vegetables, Jus      £16 

Gnocchi, Spring Vegetables, Vanilla Sauce       £16 

 

All our meat and fish are served at a temperature we feel best compliments the cut, if you would 

prefer it cooked through, please speak to your server. All our food is prepared in an environment 

that contains allergens. Please discuss any dietary or allergen requirements you may have with the 

team prior to ordering. 



 

 

SIDES             £4 

Braised Red Cabbage 

Star Anise Glazed Carrots 

Buttered New Potatoes 

Proper Chips  

Onion Rings 

 

Desserts 

Lemon Posset, Fresh Raspberries        £6 

 

Rhubarb, Ginger & Vanilla Cheesecake, Rhubarb Sorbet      £7 

 

Chocolate & Salted Caramel Tart, Passion Fruit Ice Cream, Cocoa Nib Tuille   £7 

 

Orange Steamed Pudding, Clotted Cream Ice Cream      £6 

 

Selection of Ice Cream and Sorbets        £6 

 

Selection of 3 British Cheeses, Fig Chutney, Artisan Biscuits, Quince Jelly     £9 

 

 

 

 

 

 



 

Cheese       

Served with Fig Chutney, Quince Jelly, Artisan Crackers 

 

Berkswell 

Made at Ram Hall in the West Midlands, unsurprisingly Berkswell is made from ewe’s milk. The 

cheese is left in plastic colanders which give it its unusual shape. The flavour is similar to that of a 

pecorino with a firm texture. 

Bosworth Ash 

A Mild goat’s cheese which is very creamy but the ash and salt it is dusted with lends a bitter, tangy 

finish.  

Tunworth 

Made in Hampshire and is like a British version of Camembert. Rich, sweet, nutty with a pleasing 

cabbage like flavour – don’t be put off by this, it’s lovely! 

 

Alchester Gold 

A soft British brie like cheese washed in beer which gives it it’s characteristic yellow complexion 

 

Snowdownia Black Bomber 

A beautiful Welsh cow’s milk mature cheddar from Snowdonia. It’s very mature and creamy with a 

great depth of flavour – chef’s favourite from his homeland! 

 

 

 

 



Tipsy Billy 

A goat’s milk cheese made in the West Midlands which is then whisked off to La Cave a Fromage and 

is washed in cider stored in brandy barrels which lends it it’s characteristic name. The resulting 

cheese is thick, creamy, fruity, tangy and salty. This really packs a punch! 

 

Colston Bassett Stilton 

Made in Nottinghamshire using cow’s milk this is a true British classic. Intensely rich, creamy, deep 

flavoured with a complex lingering taste. As far as we’re concerned this is the king of stilton. 

 

Boxer 

A British cheese washed in ale and rolled in hops. Creamy yet packed with flavour and is one of 

Chef’s favourites 

 

 


