A LA CARTE MENU

STARTERS

Roasted beetroot soup, dill and horseradish creme fraiche
Fried Cornish squid, lemon and harissa aioli

Italian bitter leaf salad, bresaola, grilled figs, blue cheese,
chilli honey, toasted walnuts

Wye Valley asparagus, crispy ham, poached hen egg,
truffle mayonnaise, cress salad

Chicken liver parfait, stone fruit chutney, toasted brioche
Crispy pork salad, hoisin dressing, mooli, sand carrot,
toasted sesame, coriander

Loch Duart smoked salmon, herb cream cheese, capers,
shallot, lemon

MAINS

Chickpea and herb falafel, bulgur wheat tabbouleh, hummus,
pickled aubergine, pomegranate

Jerusalem artichoke and wild mushroom risotto, mascarpone,
roasted hazelnut oil

Cornish sea bream, creamed cauliflower, wilted spinach,
brown shrimp and caper butter

King prawns, Fowey mussels, toasted fregola, piquillo pepper,
preserved lemon, black olive

Confit duck leg, sour cherry and braised red cabbage,

celeriac cream, duck sauce

Roasted corn-fed chicken breast, black truffle hash brown,
spinach, wild mushroom, brown butter chicken sauce
Cotswold lamb rump, spring vegetables, potato fondant, confit
garlic, thyme infused lamb sauce

SIDES

Mixed salad leaves, creamy dressing, garden chives
Seasonal vegetables

French fries

Herb buttered new potatoes

DESSERTS

Ice cream and sorbet selection (3-scoops)

Sticky toffee pudding, clotted cream

Vanilla creme briilée, fresh blackberries, blackcurrant & apple
sorbet

Profiterole, créme Chantilly, salted caramel ice cream,
hazelnut praline, dark chocolate sauce

Dark chocolate tart, mint creme fraiche, raspberry sorbet
Selection of British & Continental cheeses, chutney, grapes,
celery

TEA, COFFEE & INFUSIONS

£9.50
£13.00
£14.00
£15.00

£14.00
£14.00

£16.50

£27.00
£28.00
£34.00
£30.00
£32.00
£32.00

£40.00

£5.00
£6.50
£6.50
£6.50

£11.50
£13.00
£13.00
£13.00
£14.00

£16.00

£5.50

An optional 12.5% gratuity will be added to your bill. Please inform us of any dietary requirements.




