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

 

Three Courses £45
                                                

       
               
Watercress & potato soup, quail egg, sour cream, chive  (v)
Smoked salmon & avocado, capers, tomato, basil
Ham hock & chicken terrine, broad beans, shallot, toast 
Ceasar salad, anchovy, pancetta, parmesan
Potted Morecambe Bay shrimp, brown bread & butter
Wild mushroom arancini, pickled fennel & rocket  (v)

Roast sirloin, Yorkshire pudding, horseradish 
Slow braised lamb shoulder, mint sauce
Roast chicken breast, sage & onion stuffing
Chalk stream trout fillet, garlic clams, sea herbs 
Spinach & Gruyère tart, nutmeg, morels  (v)
Brixham crab lasagne, shellfish bisque, caviar & dill

                          

Lemon & ginger pannacotta, rhubarb and shortbread   
Vanilla crème brûlée                                 
Chocolate, prune & Armagnac pudding,   crème fraîche            
British cheese, quince, crackerbread
Ice cream & sorbet selection

                                    
                                

       

  

Mothering Sunday


