
D I N N E R  M E N U

R O A S T E D  C R O W N  P R I N C E  S Q U A S H

 S O U R D O U G H  

N O C E L L A R A  O L I V E S

P A N - S E A R E D  A T L A N T I C  S C A L L O P S

with whipped Somerset goats curd, toasted walnuts & crispy sage (gf/vgo)

with garlic-infused rapeseed oil,  balsamic & whipped butter

marinated in fennel & coriander seeds

with celeriac three-ways, granny smith, sea purslane, brown butter &

lemon (gf)

T O  S T A R T

T O  S H A R E

C O R N I S H  M U S S E L S

L A M B  S H O U L D E R  C R O Q U E T T E S

in a Sandford cider and bacon sauce with sourdough (gfo)

with burnt leek puree, pickled shallots & lamb jus (gf)
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C O N F I T  ‘ C R E E D Y  C A R V E R ’  D U C K  L E G

D E V O N  V E N I S O N  L O I N

 with rainbow chantenay carrots,  turnips,  cavolo nero & sherry reduction
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with parsnip puree, brussels,  chestnuts & red wine sauce (gf)

M A I N S

P A N - F R I E D  H A K E  S U P R E M E

G L A Z E D  P O R T O B E L L O  M U S H R O O M

 with purple sprouting broccoli  & caper butter (gf)

with pearl barley, dressed watercress,  black garlic & cheddar crumb (vgo)

V A N I L L A  P A N N A  C O T T A

B A N A N A  &  D A T E  S T I C K Y  T O F F E E  P U D D I N G

with Wye Valley rhubarb compote & gingerbread 

with toffee sauce & vanilla ice cream (v/gf)

with clotted cream & raspberries (v)

with cardamom yoghurt & hazelnut praline crumble (gf/vgo)

D E S S E R T S

B A K E D  C H O C O L A T E  &  A L M O N D  T O R T E

P O A C H E D  C O M I C E  P E A R  


