
 

 

 

 
 

 

 

 

Spring 2011 
 

Field Mushroom soup with croutons, mascarpone £6.50 

Cornish crab risotto, hand dived Dorset scallops, preserved lemon £13.00 

Smoked Scottish salmon, frisee lettuce, English raddish citrus dressing £8.50 

Line caught Cornish mackerel rillette, pickled cucmber, mussles and chives £8.00 

Salad of chicory, toasted hazelnuts, Granny Smith apple and blue cheese croquette £7.50 

Pigs trotters on toast, smoked bacon and lambs lettuce salad, sauce gribiche £7.00  

Salad of red chard, roast beetroot, toasted hazelnuts, Ragstone goat cheese £8.00 

Confit duck and dandelion salad, crispy quail eggs, blood orange £9.00 

Country style terrine of chicken livers, bacon, chutney and toast £6.50 

Spiced hogs pudding, pickled puy lentils, crispy ears £8.00 

 

***** 
 

Roast organic salmon, saffron and cockle dressing, char grilled spring leeks £18.00 

Line caught sea bream, fennel and onion marmalade, gnocchi, tapenade dressing £17.50 

Roast Cornish pollock, potato puree, slow cooked tomato jam, shrimp burre noisette £18.50   

Fillet of Scottish beef, sweet roast onions, field mushroom puree and potato dauphinoise £25.00 

Huntsham Court Farm pork, tart fine of apple and black pudding and “Koffman” cabbage £17.00 

 Slow cooked rump of salt marsh lamb, sautéed Charlotte potatoes, rosemary, wild garlic £18.00 

English rose veal chop, Madeira braised celery, Secretts Farm carrots, soft polenta £23.50  

Cornish Red chicken, lemon, thyme, sautéed spinach, macaroni cheese £17.00 

Roast Gressingham duck, beetroot and onion marmalade, Swiss chard £17.50 

Wild mushroom risotto, truffle oil and parmesan £14.50 

 

***** 
 

Broccoli with hazelnuts, “Koffman” cabbage, Potato puree, Dauphinoise potatoes (All at £3.50) 

 

***** 
 

Apple Tatin, crème fraîche £6.50 

Crème brûlée, Breton biscuit £5.50 

Cold chocolate fondant, Chantilly cream £7.00  

Vanilla cream millefeuille, lemon sorbet £6.50 

Coffee and hazelnut Swiss roll, coffee syrup £6.00 

Baked vanilla cheesecake, champagne rhubarb and blood orange £7.00 

Roast pineapple with pain d’epice and chilli lime sorbet £7.00 

Selection of homemade ice creams and sorbets £6.50 

Fresh fruit salad, green apple sorbet  £7.00 

Selection of British cheeses, biscuits & chutney £8.00 

 

 

 
A discretionary service charge of 10% will be added to your bill. Some dishes may contain nut traces. 


