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Autumn and winter

French onion soup, gruyere crouton
Home cured salmon, beetroot, dill dressing, red vein sorrel
Terrine of rabbit, bacon and thyme with chutney and toast
Grilled goat’'s cheese “Waldorf’
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Roasted Pollock, white bean cassoulet, Mediterranean vegetables
Micklefield farm loin of pork, colcannon potatoes, honeyed carrots,
pancetta cream

Sirloin of Devon ruby beef with boulangere potato, green cabbage,
Bordelaise sauce

Butternut squash, spinach and ricotta cannelloni, mushroom, toasted
pine nuts
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Roasted carrots, Green beans and shallots, Mashed potatoes, Triple
cooked chips
(All at £3.50)
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Créme brulée with Breton biscuit
Sticky toffee pudding, clotted cream

Chocolate and mint Marquise, caramel sauce



Selection of British cheeses, biscuits & chutney

£35.00 per person

A discretionary service charge of 10% will be added to your bill. Some dishes may contain nut traces.
Should you have any questions regarding our menu, please do not hesitate to ask.



