
 
 

 
V: Vegetarian   Vg: Vegan   Gf: Gluten free 

 Av. Gf / Vg: Available Gluten free / Vegan please ask your server (Starter/Main) 
 

Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts. 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information. 

SURPRISE PICANTE, Tequileño Blanco, Triple Sec, Lime, Habanera £14 
COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT/ROSÉ, England £13.8/£14.5 

 

Bar Snacks 
 

BREAD & SALTED BUTTER (Av. Vg) (Av. Gf) £7 
 PUTANESCA OLIVES (Vg) £7 

HALF PINT OF PRAWNS, lemon mayonnaise (Gf) £12  
 WILTSHIRE COCKTAIL SAUSAGES, mustard & honey dip £9 

HUMMUS, crudité, toasted flatbread (Vg) (Av. Gf) £9 
CORNISH COD BITES, rose harissa & lemon dip £12 
PORK & SAGE SAUSAGE ROLL, brown sauce £8 

 

To Share 
 

CHARCUTERIE & ENGLISH CHEESES, Teruel Serrano ham, Salchichón Ibérico, Guijuelo Coppa, Pitchfork cheddar, Cashel blue, 
onion marmalade, cornichons, toasted sourdough (Av. Gf) £27.5 

WHIPPED RICOTTA, black fig, honey roasted tomato confit, toasted baguette, balsamic vinaigrette, pinenuts (V) (Av. Gf) £16 
 

Starters 
 

TOMATO GAZPACHO, Datterini tomatoes, focaccia croutons, cucumber, basil (Vg) (Av. Gf) £10.5/14.5 
CONFIT BABY COURGETTE, yellow carrots, pea shoots, watercress, celeriac, French mustard dressing (Vg) (Gf) £12.5 

CHICKEN LIVER PÂTÉ, pickled beetroot relish, toasted sourdough, cornichons (Av. Gf) £12.5 
CORNISH PRAWN COCKTAIL, Atlantic prawns, crevettes, baby gem lettuce, lemon & Marie rose sauce £14 

GIN & BEETROOT CURED CHALKSTREAM TROUT, dill & tarragon crème fraîche, rye bread, lemon balm £13 
CRISPY CREEDY CARVER DUCK SALAD, watercress, bitter leaves, radishes, English mustard, orange & soy dressing £14/£20 

 
 

Roasts 
 

35-DAY AGED HEREFORD BEEF, horseradish cream (Av. Gf) (Av. Gf) £29.5 
ROSEMARY ROASTED DEVONSHIRE CHICKEN, bread sauce (Av. Gf) £24.5 

All roasts served with a Yorkshire pudding, roast potatoes, honey glazed carrots, green beans, braised red cabbage, gravy (Av. Gf) 
 

Mains 
 

BRIXHAM MONKFISH, sauteed greens, roasted baby new potatoes, capers, parsley & lemon sauce (Gf) £35 
PEA & SHALLOT TORTELLONI, roasted baby courgettes, ricotta, lemon pesto £21 

ROAST CHICKEN SALAD, romaine lettuce, Isle of Wight tomatoes, focaccia croutons, lemon vinaigrette  
*Vegetarian option available with roasted Delica squash (Av. Gf) £22 

 
Sides 

 
CAULIFLOWER CHEESE (V) £7  

FRIES, CHUNKY CHIPS (Vg) £6, TRUFFLE & PARMESAN FRIES (Vg) £7.5 

MIXED LEAF SALAD (Vg) (Gf) £6 
ISLE OF WIGHT TOMATOES, Maldon salt, olive oil (Vg) £6.5 

GARLIC BUTTER & PARSLEY ROASTED JERSEY ROYALS (V) (Gf) £6.5 
PURPLE SPROUTING BROCCOLI, garlic, chilli (Vg) (Gf) £6 


