
Sample Evening Menu 

Nibbles  -  Bread  £3.25   Olives  £4.50 
Sauté chorizo & fennel seeds  £4.95       Roasted almonds  £3.75 

  
Starters  

Butternut squash & chilli soup, pumpkin seeds, crumbled feta  £9 
Goats curd, beetroot, orange, chicory & walnut salad  £11.25 

Game & prune terrine, cornichons, chutney, toast  £11.25 
Smoked salmon & dill rillette, pickled red cabbage, crème fraîche  £12.75 

Pigeon breast, celeriac remoulade, gherkins, radish  £12.75 
Brixham scallops, Asian coconut broth, wonton crisps  £15.75 

	  
	 	       	 Mains		 	 	  

Blue cheese, cauliflower, chestnut & leek tarte fine, truffle oil  £19.50 
Onglet steak, Roquefort butter, pommes frites  £23.50  
Sea bream, samphire, cucumber & dill beurre blanc  £23 

Roast chicken breast, pearl barley, Jerusalem artichoke  £25.50 
Monkfish saltimbocca, cannellini beans, spinach  £33 

Sirloin steak, pommes frites, wild mushrooms, red wine sauce  £38 

Sides £5.25 
Green salad       Pommes frites    New potatoes 

Purple sprouting broccoli & almond butter 

Pear & almond tart, vanilla ice cream  £9.75 
Deep fried rice pudding, peanut butter ganache, cranberry jam  £9.75 

 Dark chocolate crémeux, banana bread, dulce de leche  £9.75 
Vanilla whipped mascarpone, Pedro Ximenez raisins, biscuit crumb  £9.75 

	 Tunworth, chutney, biscuits  £10 
 (add Montgomery Cheddar +£3.50 and/or Roche Montagne +£3.50) 

Sorbet or Ice cream (please ask for flavours) 2 scoops £5.50 or 3 scoops  £8 

Please note that some dishes may contain nuts or traces of nuts, lactose or gluten.  
Fish dishes may contain small bones. Game dishes may contain shot. 
 If you have any allergies please make a member of the team aware.

An optional 12.5% gratuity will be added to your bill, this goes directly to the team, thank you 


