Local produce is key
to Feathers’ success

ASK anyone to maks a list of what makes Ludiow

famous, and

io be near the

willl ba

good food and the Feathers Hotal. On Va ‘s
night rry wife and | had the pleasure of enjoying both.

it wasa hm#ljr cold eveni
i huni I sl T

when wo walkid in through

acnbean black and whiis fh:h!q’ w hers

we were el with sol anly blazing log Gres st also a warm
weloome [nom the stafl. Furel impseasions were pood andd we

ol e be disappornied for
thee resi of the evening

We were offered the choies
of pre-dinner drinks in the
liris af wo could o straight
HIU‘“F'JL:I.‘ “r&lﬁr Lhs tlu.l.-
Ler and were taken through &
very busy restaurant -
aiodher good sign, my wife
fuEn fEen

Thie tnbles were beautifull
B red- white linem ta
chothes, carnations, a small
b of chocolates and n lRre
befile of mmindral walsr
it s

Thie Fenthers Hokel enjors
& repudadson for offering tra-
didsonad and Inrllln.'rlll'rr' rafn-
Leispasf = HiE [T 19
frulr,nln:;i p.rndunr“ .

Hewadd chel Martin -.'Imlh.ﬂ
enplained: *Cooling is st
heari of the Feaihers Hotsl
and hees, in the kilchen, we
hecnamar mar heridags by using
L e Vol o] =
athla

“Fyoedlores i our goal, and
wé Aim Lo eroesd our euih
inmars’ ex inme Wil
VRTY rluLPI':L“ldM

Dur sslecion was made
quickly as we hed seen the
meni pdvertised a few dage

By Stuart Allen

waFlur# Hi.llhj! &n aved livver of
fish, my wife chose seared
Cornish sonlbsps for her firsl
oariee and flbet o sea hass
far her secomd. | weni for

hed monkiish lor my
slnrier, followed by Gllst of
beel Extra vegetabdes were
avatlable with all dishes if
regired

Thesre was mn eacelleni
chodee ol wines to suit =ll
pockets and tastes We chose
i very plesaaid Bouth Afrsas
Chienin Wane at £16 95

e hunel beon waiting only &
few minuies, listening o the
dalightiful stradns of Car-
peaniars and enjoyimg the
Felaned almosphers of the
restaurant, when & voung
pentleman dr[l,"'hl.ru";r .
oribeed om the mea as o " food
pervice assisiant” presenbed
us withlnbster hisgis with
complinents of Lhr:?lwf'

This had & wosderfully
smovth comsastency - 1w
Full of Mavour amd comple
mented by o selectlen of
wirm hireads in & hasket

Thie esared Cornkib seal-
lopa were .-l‘-llﬂ.lfu“:f pre
i caisl il

wralod,
s wanilla seed pures topped
mﬁjm:pmu

S Pt P

i was obsious Lhat the fecd
haed bewen Ereabsly prepared s
the ssparngus in
wki rocled Lo perfection

¥ Thie main courss of s o
wionderfully firm and white, was n first class, e
e 111.1:. seares] agrnach. m-rmlhld.drid:
ienmmed pEparagus snd 8 nedio coniaining prawme,

mionkfish was

cochlis and muesels, and
drestsd very lFhily wilh &
wklTren and caviare oream

The Bllet of lacal heel was
daligids, very Cender and
niealy pink all the way
through 1 wss scoompanied
with gratin dauphipoise
Fuasfod artichokes, Lhe mnsd
I.IIIJ-'I'I[ r|.'|]. wlaunl mEur
malnds and dressed with &
welvely oysder mushroom and
LErragen Cream

The highlight of the
evening for my wife was har
dessert of fresh local fige
Thiese were ronsied 6 red
wing anil glarsd with homey
and owinkreau sabayon

Absahstely nothing rematned
af ths diad and ahe stil] suls-

gises ower il Lo ithis day.
Crispy

| had a ooifes A L
sarved with = fried
crispy unswwelened kaluhs
and whisky lee cream. The
resenbabion ws f [af
eciimn mral my mﬁ.‘lh-lu i
& lover of

sl mermal
-wlhflwﬁ the ite cream

Haad chef Martin Jones hard ot work o The Faathers Hotel in Ludiow.

SAMPLE MENU

STARTERS eardamon jus £18.9%; poached chicken
CAEAM of Mushroom with Shufind with wi
ceps £4.05; ham hock larrine, B4 crushed herty
ﬂhm—ﬂhﬁrpﬂwu rod wine lus £15.95; fillet ot
h-ﬁhﬂ“m_ﬂ.ﬁ; tared spinach and m
slsamed morkfish with buttored buerre nodssatls : butier-
Hmmmmw row and rosamary jus £13.95,
scallopa with crispy Parma ham, DESSERTS
fiower and vandlls pures C.50.
Dark chocolate coime brubie with calé
MAIN COURSES litte lce cream £5 95; warm lemon tan
Fillat of Herelordshire Beaf, with gratin  with Earl Grey sorbet £5.95; iresh par-
roast vine tomatoss, charan-  naloning bread and bulber with
wﬂdiﬂrﬁﬁnm by 5.5 of
tion £10.95; roast m#m-ﬂmm
Hﬂ.w poar onlon €750 sslection of ice cream and sor-
ket batin, potato, orandgs mnd bats £4.95; coltes and patit fours £1.95,




