
 
 

 
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, Tequilieno Blanco, Triple Sec, Lime, Habanero £14 
COATES & SEELY ENGLISH SPARKLING WINE £14 

 

Bar Snacks 
 

BREAD & SALTED BUTTER (Av. Vg) (Av. Gf) £7 
 PUTANESCA OLIVES (Vg) £5 

HALF PINT OF PRAWNS, lemon £11  
 MINI QUAIL SCOTCH EGGS, piccalilli £9 

JERUSALEM ARTICHOKE DIP, toasted flatbread (Vg) (Av. Gf) £9 
CORNISH COD CROQUETTES, lemon mayonnaise £12.5 

PORK SAUSAGE ROLL, Dijon mustard £8 
 

To Share 
 

ROSEMARY BAKED CAMEMBERT TO SHARE, honey, pecans, toasted sourdough (Av. Gf) £22 
CHARCUTERIE & ENGLISH CHEESES, fennel salami, King Peter ham, Cobbler Coppa, Pitchfork cheddar, Cashel blue, onion 

marmalade, cornichons, toasted sourdough (Av. Gf) £25 
 

Starters 
 

MINESTRONE SOUP, toasted sourdough (V) (Vg) (Av. Gf) £11/£18 
CREEDY CARVER DUCK RILLETTES, cornichons, onion marmalade, toasted sourdough £12 

N’DUJA & MASCARPONE RAVIOLI, parmesan £13.5 
GIN & BEETROOT CURED CHALKSTREAM TROUT, dill & tarragon crème fraîche, rye bread £13 

GRILLED BUTTERNUT SQUASH, rocket, sunflower seeds, agave & sherry dressing (Vg) £11 
GOAT’S CHEESE TARTLET, pear, walnuts, bitter leaf salad (V) £12.5 

MOULES MARINIÈRE, Shetland Isle mussels, toasted sourdough (Av. Gf) £12/26 (main course served with fries)  
 

 

Roasts 
 

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

WEST END FARM PORK BELLY, crackling, apple sauce (Av. Gf) £25.5 
GLAZED HASSELBACK BUTTERNUT SQUASH, vegan gravy (Vg) £23.5 

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

Mains 
 

BAKED CORNISH COD, butterbeans, braised leeks, meuniere sauce £27.5 
SPINACH & RICOTTA TORTELLONI, Datterini & chilli sauce, parmesan (V) £22 

 
Sides 

 
CAULIFLOWER CHEESE (V) £7  

FRIES, CHUNKY CHIPS (Vg) £6 (add truffle & parmesan £1.5)  
HOUSE SALAD (Vg) (Gf) £6 

SEASONAL GREENS £7 
PIGS IN BLANKETS £8 


