
 

 

 
Medieval Banquet 

 
 

Pottage 
Garden vegetables and pearl barley pottage (stew) served with rustic loaves 

 
 

Fyshe 
Poached salmon and sauce verte 

 
 

Rosted Flyshe 
Roasted pork shoulder served with Medieval sauces, chewettys (raised meat pies),  

drawene benes (saffron bean stew),  
peson and wortys (steamed greens and roasted root vegetables) 

 
 

Tart in Ymber Day (V) 
Drawen benes, peson and wortys, onion and egg tart 

 
 

Sweet Metes 
A bake mete (pear custard pie) 

 
 

Chef's Table Selection 
Fresh fruit 
Bread rolls 
Preserves 

Soft cheese 
Sweetened almonds 

 
 

 

 

 

Specific allergen information is held centrally on all our menu products and can be provided on 
request from our trained staff 

 


