
Sarsens Supper Club 
in support of ARK  

(Action for the River Kennet)

Crayfish, crayfish mayonnaise

Trout, fennel, Tickle Gin

Lamb, potato, cabbage, bacon, onion, sourdough

Beef, celeriac

Carrot cake, carrots, cream cheese

S
SARSENS
restaurant & BAR

5 course tasting menu

Thursday 7th November 2019

British small plates, designed for sharing. Showcasing seasonal, local and sustainable produce. 

Please let us know if you have any dietary requirements - we will do our utmost to help. 
A discretionary 10% service charge will be added to tables of 8 or more. 

To book please call 01672 512 232 or email info@sarsensrestaurant.com

s
SARSENS
RESTAurant & BAr

Starters

Main courses

Desserts

Smoked salmon, scorched cucumber and horseradish cream

Ham hock terrine, apple, piccalilli and sour dough

Mushroom parfait, beer chutney and sour dough

8.5

16.95

6.95

8.5

16.95

6.95

8

12.95

from  2.5

Roast beef, Yorkshire pudding, carrot puree, cavolo nero, 
root veg and gravy

Skate Wing with crushed new potatoes, cavolo nero and 
brown shrimp butter

Mushroom parfait, beer chutney and sour dough

Chocolate deluxe with cherry and honeycomb ice cream

Vanilla pancetta,  salted caramel popcorn and raspberry

Selection of ice cream and sorbet
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Please let us know if you have any dietary requirements - we will do our utmost to help. 
All dishes containing gluten have gluten free options available.

A discretionary 10% service charge will be added to tables of 8 or more. 

To book please call 01672 512 232 or email info@sarsensrestaurant.com

Plates and bowls handmade by Jacqui Melhuish.

Designed and printed on paper awarded the EU Ecolabel AT/011/002 by Print Image Marlborough

ARK is the River Trust for the Kennet catchment, working to protect and 
improve the rivers in the valley for the benefit of people and wildlife.

This menu is inspired by the Kennet Valley and its landscape. 
Where possible ingredients have been sourced from the valley.


