
Sunday 13th October  
            
Snacks 

Marinated olives            £6.50 

Whipped cod’s roe, sourdough crostini                       £7.00 

Garlic & rosemary focaccia, aged balsamic, olive oil                                                                                £4.50 

Buttermilk fried chicken, ranch, gochujang honey, spicy satay       £12.50 

 

Raw 

Porthilly rock oyster, shallot vinegar, lemon         £4.50ea 

Steak tartare, remoulade dressing, rocket pesto, crudité        £13.50 

Tuna tartare, cocktail sauce, capers, horseradish, daikon, sesame      £17.00 

Wild seabass crudo, burnt miyagawa mandarin, kumquat, coriander, chilli     £16.50 

 

Plates 

Salmon, bouillabaisse, pickled mussel, coriander, sourdough                   £15.00 

Burrata, roast amarillo peach, date molasses, almond dukkah       £14.50 

Leek vinaigrette, tarragon, hazelnut, ticklemore goat’s cheese       £11.50 

 

Cod, chive beurre blanc, girolles                                                                                                           £26.00 

Delica pumpkin risotto, sage & hazelnut butter, spenwood       £26.00 

Grilled plaice, parmesan gnocchi, artichoke, prosciutto, tarragon                                                            £27.50 

 

Sunday Roasts 

All served with yorkshire pudding, roast potatoes, buttered greens, confit carrots & braised red cabbage 

Dry aged beef rump, horseradish cream, red wine jus                                                                            £28.50 

Treacle & Guiness glazed lamb shoulder, mint sauce, red wine jus                                                           £32.00 

Slow roast porchetta, dijon & herb stuffing, burnt apple puree, madeira jus                                              £25.50 

Whole roast herb-fed chicken, bread sauce, madeira jus (for 3 people to share)                                         £50.00 

 

Sides 

Kombu fries             £5.00 

Taleggio & gruyere cauliflower cheese                                                                                                   £8.00 

Green leaf & almond salad, french dressing         £5.00 

 

Desserts  

Chocolate & hazelnut cannoli          £4.00ea 

Treacle tart, french meringue                                                                                                              £9.00 

Cherry vanilla cheesecake, quince, hazelnut                                                                                          £9.50 

Dark chocolate macaroon, vanilla ice cream                   £7.00 

Warm vanilla madeleines, lemon curd, clotted cream (+10 minutes)                                                       £9.50 

Chocolate & peanut bar, honeycomb, salt caramel, cereal milk ice cream      £9.50 

 

Ice Cream: Coconut / Vanilla                                           £3.50ea 

Sorbet: Banana & Passionfruit/ Clementine                                                                                             £3.50ea                                                                                                      

  

A selection of Cheeses from La Fromagerie- Served with Honey, Oat biscuits, greengage jam  £4.00ea 

Comte Marcel petite – Cow’s milk 

Tunworth – Hampshire , Pasteurised Cow’s Milk 

Cote Hill Blue – Lincolnshire, Unpasteurised Cow’s Milk 

Aged Gouda- Holland, Unpasteurised Cow’s Milk 
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Please inform us of any allergies and ask for further details of dishes. 

12.5% suggested Service Charge will be added to your bill. 

  

 

 

 


