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October 2023

(sample menu)

Olives (vg) 3.5 Bread & Butter (v) 5 Salted Almonds (vg) 3.5

Whipped Cod’s Roe 6

Welsh Rarebit 11
Carrot Soup, Tarragon & Caraway Seeds (v) 10
Beetroot, Perroche & Walnuts (v) 12.5
Heritage Tomatoes, Cow’s Curd & Grilled Red Peppers (v) 13
Chicken Liver Parfait, Fig Chutney & Crackers 12.5
Sea Bream Tartare, Pickled Cucumber & Créme Fraiche 15

Potted Cromer Crab 16

Fallow Venison Rump, Sweet Potato & Cavolo Nero 34
Grilled Whole Plaice, Grilled Turnips, Capers & Prawns 37
Butternut Squash, Beluga Lentils & Devon Blue (v) 26

Highland Wing Rib with Green Peppercorn & Parsley Butter 85
(for two, with Crispy Potatoes € Mixed Leaf Salad)

Crispy Potatoes (v) 6
Mixed Leaf Salad (vg) 5
Grilled Cauliflower, Garlic Butter & Parsley (v) 6
Hispi Cabbage, Nigella Seeds & Xo Sauce 6.5
Chocolate Ganache & Salted Caramel Ice Cream (v) 8
Ginger Panna Cotta, Pear & Pistachio 10
Cherry Ripple Ice Cream (v) 8
Blackberry Sorbet (v) 7.5

Devon Blue & Riseley Cheese with Apricot Chutney (v) 12.5

Petit Four (v) 7

If you require any specific allergen information, please ask a member of staff. Please note, we use both pastenrised and unpastenrised cheeses.
A discretionary 13.5% service charge will be added to your bill.



