
 
 
 

 

  
 
 

  

B E F O R E  

 

Gruyère and Dorset truffle toastie ........................................................................................................................ £5 

Smoked cod’s roe and brown shrimp choux bun  ............................................................................................. £4 

 

S T A R T E R S  

 

Short rib agnolotti, Taleggio fondue..................................................................................................................... £8 

Smoked haddock croquette, lightly curried haddock soup ............................................................................... £7 

Grilled octopus, pork belly, romesco sauce and smoked almonds ................................................................. £9 

Burrata, blood orange, fennel and olive (v) ......................................................................................................... £9 

Roast cauliflower, pomegranate and chicory with tahini yoghurt sauce (v) ................................................... £8 

Lamb sweetbreads, parsley, capers and young leeks  ......................................................................................... £7 

Grilled Brixham scallops with Nduja butter and preserved lemon ............................................................... £14 

 

M A I N S  

 

Beetroot orzo, heritage beetroot, baby leeks, hazelnut and Royal Bassett Blue (v) ..................................  £16 

Roast cod, potted shrimp butter, tender stem broccoli and creamed potato .............................................. £18 

Cornish gurnard fillet, saffron and shellfish risotto, basil gremolata ............................................................ £19 

Loin of fallow deer, celeriac puree, kale and cassis onion .............................................................................. £22 

English rose veal T-bone, gem lettuce, Caesar dressing and French fries ................................................... £23 

Beef fillet, gnocchi, shallot puree, braised blade and rainbow chard ............................................................ £24 

 

G R I L L  

 

Flat iron chicken, grilled leeks, shitake mushrooms, wild garlic salse verde ...............................................  £18 

8oz ribeye, grilled bone marrow, parsley butter and French fries ................................................................. £24 

16oz Hereford chateaubriand, béarnaise, French fries and watercress ........................................................ £60 

 

S I D E S  

 

French fries ..  ............................................................................................................................................................ £4 

Minted new potatoes ............................................................................................................................................... £4 

Peas and sugar snaps  .............................................................................................................................................. £4 

Gem heart and herb salad ...................................................................................................................................... £4 

Roast heritage beetroots, salsa verde and walnuts ............................................................................................. £4 

Grilled tenderstem broccoli, dukkah  ................................................................................................................... £4  



 
 
 

 

 
 

P U D D I N G S  

 

Doughnuts with blackcurrant parfait and lemon mousse. ............................................................................... .£6 

Banana mille-feuille, caramel and passion fruit sorbet ................................................................................... ....£7 

Dark chocolate delice, salted caramel and peanut butter ice cream ............................................................... .£8 

Yorkshire rhubarb, crème catalana, blood orange and almond crunch ......................................................... .£7 

Milk chocolate and vanilla mousse, coconut bar, mango and lime sorbet   .................................................. .£8 

 

Pear tarte tatin with vanilla and liquorice ice cream..........................................................................................£7 

Please allow 20 minutes baking time......................................................................................................................... 

 

Selection of British cheeses.............................................................................................................................. 3/£10  

With house membrillo, salted walnuts, and prune brandy jam .............................................................................  

 

Affogato ..................................................................................................................................................................... £6 

(Vanilla ice cream and double espresso)  ..................................................................................................................  

Sgroppino................................................................................................................................................................... £7 

(Lemon sorbet and prosecco)  ...................................................................................................................................  

 

Ice Cream (vanilla, stem ginger, banana and passion fruit, peanut butter) ..................................................... £5 

Sorbet (rhubarb, passion fruit, chocolate, lychee)  ............................................................................................. £5 

 

S W E E T  W I N E S  

 

Innocent Bystander, Moscato, Australia, 2016 (37.5cl)....................................................................... Bottle £10 

Château Laville, Sauternes, Bordeaux, France, 2013 (37.5cl) ............................................................. Bottle £45 

Familia Castaño ‘Dulce’ Monastrell DO Yecla, Murcia, Spain, 2013 (50cl)  ................................... Bottle £45

 ..................................................................................................................................................................... 75ml £6.90 

Chateau Bellingard, Reserve Monbazillac, Bergerac, France, 2013 (37.5cl) .................................... Bottle £28 

 ..................................................................................................................................................................... 75ml £5.80 


