
 

 
 

 

 

Mediaeval Night in The Great Hall 
Six Cou rs e  Menu  150 Go ld  Nob l e  pe r  p e rs on  ( i n  t oda y ’ s  mone y  £50 )  

 

 

 

Frumenty 

‘B lack ’  & Bar l ey  Pottage  

Th e  wo r d  " p o ta g e "  f i r s t  a pp ea r e d  i n  th e  m id- 1 3 th  c en tu r y  t o  d e s c r i b e  a  va r i e t y  o f  b o i l e d  and  s immer e d  
f o o d s .  Pot tag e  wa s  a  s ta p l e  d i s h  f o r  p ea san ts  a nd  wa s  made  w i th  what ev e r  i n g r e d i en t s  we r e  on  hand .  I t  was  

ty p i c a l l y  made  w ith  v e g e ta b l e s  l i k e  c a bbag e ,  c a r r o t s  and  tu rn ip s ,  a l o ng  with  g r a i n s  l i k e  o a t s  o r  b a r l e y .  Mea t wa s  
o f t en  r e s e r v e d  f o r  s p e c i a l  o c c a s i o n s  a nd  f o r  th e  r i c h .  I n  Eng l a nd ,  pa r s l e y  was  a  c ommon f la vou r ing .  

We  made  o u r s  w it h  ‘ Ch i l t e r n  B l a c k ’  p o r t e r .  

 

 

Pickelhering 

Pickled  Her r ing, Cr ispy  Baby Potato , Apple ,  C r ème Fraiche  
or  Pickl ed  Beetroot ,  Cr i spy Baby  Potato ,  Apple ,  Crème Frai che   v  

Pi c k l e d  h e r r i ng  ha s  b e en  a  k e y  ing r e d i en t ,  e s p e c i a l l y  n e c e s s a r y  in  mea t l e s s  p e r i o d s  l i k e  Lent .  Th e  h e r r i n g s  wou l d  b e  
p r e pa r e d ,  t h e n  pa c k e d  in  b a r r e l s  f o r  s t o r a g e  o r  t r a ns po r ta t i o n .  Th e  P i c k l e  H e r r i ng  qu a r t e r  o f  S hak e s p ea r e an  

S ou thwa r k  i n  London  wa s  th e  o r i g in  o f  t h e  name  "P i c k e l h e r i ng " .  

Toda y  we  a l s o  c a l l  i t  r o l lmops  a nd  h e r e  we  pa i r  i t  w i t h  r oa s t  po ta to ,  app l e  f o r  s u b t l e  swe e tn e s s  a nd  
c r ème  f r a i c h e  f o r  tha t  n e e d e d  c r e am in e s s .  

 

 

Trencher 

Venison Stew, House Cob 
or  Butternut Squash & Pinenut Stew, House Cob   v  

Th e  t e rm t r e n c h e r  c omes  f r om th e  O l d  F r e n c h  t r an c h i e r ,  wh i c h  mean s  t o  c u t .  I t  was  a  hunk  o f  o l d ,  s ta l e  b r e a d c u t  
in to  a  r o ugh  s qua r e  wh i c h  f o o d  wa s  p l a c e d  on  i n  l i e u  o f  a  p l a t e .  On c e  a  mea l  wa s  f i n i s h e d ,  t h e  b r e a d  t r en c h e r ,  

s oa k e d  w it h  ju i c e s  f r om th e  mea l ,  wou l d  b e  g iv en  a s  a lms  t o  th e  po o r .  

We  s e r v e  h ea r ty ,  tu do r-s ty l e  s t ews  in  o u r  s p e c i a l  handmade  c o b s ,  ba k e d  f r e s h l y  h e r e  in  o u r  k i t c h en .  

 

 

A MEDIAEVAL EVENING 
IN  TUDO R  SPL ENDOUR  



 

 

 

 

Curlewe 

Caraway Crusted & Stuf f ed Quai l ,  Swee t Onion & Fig Puree ,  Cabbage ,  Sauce o f  Almonds  
or  Roast ed Cabbage ,  Stuf f ing , Sweet Onion & Fig Puree ,  Sauce  o f  Almonds   v  

Qua i l s  we r e  v e r y  po pu l a r  e at ing  wit h  n ob l e  l a d i e s  a t  d inn e r .   Ca raway  wa s  u s e d  i n  a l l  s o r t s  o f  f o o d s  and  
a s  a  s t oma c h  t on i c .  On i on s ,  f i g s ,  c a b bag e  a nd  a lmonds  a r e  th r o ugh  and  th r o ugh  me d i eva l  f l a vou r s  

c omp l ement ing  t h e  qua i l  s u b t l e  gamin e s s .  

 

 

Payne Foundow 

Fig,  Date & Imper ia l  Stout Bread Pudd ing,  Saf f r on Custard   v  

“ Ta k e  b r e d ;  f r y e  h i t  in  g r e c e  o r  y n  o y l e .  
Put  h i t  in  r e d e  wyn e  &  g r yn e  h i t  w i t h  r e y s on s ,  &  d r aw h i t .  

C l a r y f y e  h on y e  w ith  g l e y r  o f  e y r o n  & waty r ;  s c ome  h i t  c l e n e  &  pu t  h i t  t o  tha t  o th i r .  
Do  th e r t o  c l ov y s ,  ma c e z ,  & gyng e r  mync e d  &  go o d  po udy r  & s a l t .  

L ok e  h i t  b e  s t o ndyng ,  &  f l o r e s c h  h i t  w i t h  ann i s e  in  c o n f i t e . ”  
 

f r om  An  O r d i n a n c e  o f  P o t t a g e ,  f i f t e e n t h  c e n t u r y  c u l i n a r y  r e c i p e s  

 

Her e our  r e c ipe with f igs ,  datse and Chi lt e rn Brewery Imper ia l  Stout !  

 

 

Cheese 

Dried Fruit ,  Al e  Chutne y , Ce l e ry ,  Cracker s ,  Mead   v  

Eve ry on e  i n  Tudo r  Eng l a nd  a t e  c h e e s e  –  th e  o n l y  d i f f e r e n c e  b e tw e en  c l a s s es  wa s  th e  qua l i t y  o f  th e  c h e e s e .  
And  o f  c o u r s e  –  mea d ,  made  w i th  hon e y  i n  ab undan c e  su pp l y… b u t  s o on ,  h on e y  b e came  s ca r c e  du e  t o  th e  

in t r o du c t i on  o f  s uga r .   

But b e e r !  O ,  go od  b e e r !  r ema in ed  i n  abundan c e  su pp l y  and  th e  s a f e s t  d r ink  i n  th e  Midd l e  Ag e s .  

 

 

CHEERS !  

 

 

A m e d i e v a l  e v e n i n g  s e t  i n  t h e  G r e a t  Ha l l .  
P l e a s e  b o o k  t h r o u g h  o u r  w e b s i t e .  

P l e a s e  n o t e  t h a t  w e  a r e  u n a b l e  t o  c a t e r  f o r  
a n y  a l l e r g e n  o r  d i e t a r y  r e q u i r em e n t s  w i t h  t h i s  
m e n u  o t h e r  t h a n  a  v e g e t a r i a n  o p t i o n  l i s t e d  
a b o v e .  
 

Th e  G r e a t  Ha l l  a t  Th e  K i n g ’ s  H e a d  
Ma r k e t  Sq u a r e ,  A y l e s b u r y ,  
B u c k s ,  HP20  2RW 
www . k i n g s h e a d a y l e s b u r y . c o . u k  

 


