
an optional 12.5% service charge will be added to your bill
please ask a member of the team for our allergy menu

 

Two Courses £32
Three Courses £38
*supplement                                                

       
Pickled white anchovies  *7 
Homemade bread, salted butter  (v)   *4                                                     
Marinated olives   (v)  *4 
               

Venison & pistachio terrine, toast
Heritage beetroot salad, whipped goats cheese, candied walnut  (v)
Breaded white bait, lemon & garlic aioli 
Cornish mussels, marinére
Celeriac soup, apple, brown butter  (v)
Burrata, pepperonata, crostini  (v)

Roast sirloin, Yorkshire pudding, horseradish 
Rolled Middlewhite pork belly, apple sauce
Roast chicken, Yorkshire pudding, stuffing
* Trio of roasted meats   *5 
Puy lentil & sage Wellington  (v)
Chequers hamburger, bacon, cheese, fries
Whole Cornish plaice, lemon, chive butter

                          
Apple & plum crumble, custard   
Garden bay infused crème brûlée                                 
Dark chocolate mousse, ice cream, white chocolate shards
Ice Creams & sorbets              
Selection of British cheeses   *4

sides
Cauliflower cheese   *6
Fries  *5
Roast potatoes  *5
Roasted vegetables  *5                                      
House salad *5                                    
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