
 

All prices are inclusive of 17.5% tax 

An optional service charge of 12.5% will be added to your bill 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STARTERS  

 

Cauliflower soup, wood sorrel, smoked trout roe £8.00 

     

 

Tart of grilled sardines and cherry tomato 

wild garlic oil     £9.50 

 

 

London smoked salmon and horseradish cream,   

sevruga caviar     £10.50 

 

 

Devon crab mousse and spring leaves salad  

lime and coriander dressing   £11.00 

 

 

Grilled quail breast, roasted baby beetroot  

broas beans and red onions   £8.50 

 

 

Pan-fried duck liver, sprouting broccoli  

raisin and toasted walnuts    £9.50 

 

 

Pan-seared Scottish scallops, caramelised leek purée,  

sautéed mushroom, lime and soy glaze  £11.50 

 

 

Warm Ragstone goat’s cheese, split beans  

sun-dried tomato and mizuna salad   £8.50 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS 

 

Grilled fillet of Bodmin beef, French fries   

green beans, ginger béarnaise    £19.00 

 

 

Grilled baby chicken curried morel risotto, 

glazed spring vegetables, grain mustard sauce £17.00 

 

 

Herb crusted spring lamb, baby spinach  

confit garlic, potato fondant, mint emulsion  £19.50 

 

 

Roasted Aylesbury Duck breast, squash and vanilla   

purée, slow cooked potato, pomegranate sauce £17.00 

 

 

Grilled swordfish steak, glazed asparagus  

bell pepper and Morecambe shrimp relish  £17.00 

 

 

Pan-fried sea bream, crispy polenta   

grilled fennel, olive purée    £16.50 

 

 

Pan-fried Halibut, roasted Jerusalem artichoke,  

Shetland mussels and lemon balm sauce  £17.50 

 

 

Creamed morel mushroom and sugar peas risotto 

Parmesan crisp      £16.00 

 

 

Steamed linguine pasta in a tangy tomato sauce  

young spinach, grilled aubergine and young garlic £15.50 

 

 

 

 

 

 

 

 



 

All prices are inclusive of 17.5% tax 

An optional service charge of 12.5% will be added to your bill 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

SIDE ORDERS     £4.00 

 

 

Lamb lettuce and artichoke salad, rice wine vinaigrette 

  

Buttered sugar peas with toasted sesame seeds 

  

Parsley new potatoes 

                                 

Roasted baby spring vegetables 

 

 

 

 

 

 

 

 

 

 

  

            

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PUDDINGS     £7.00 

 

 

Poached pear, vanilla ice cream, shortbread biscuit  

 

 

Sticky date pudding, butterscotch sauce, vanilla ice cream 

 

 

White and dark chocolate mousse, cherries in alcohol, 

raspberry sorbet 

 

 

Bramley apple filo, fresh apple compote, butterscotch sauce, 

salted caramel ice cream  

 

 

Banana bread pudding, drambuie sauce, vanilla ice cream 

 

 

Dessert of the week 

 

 

Selection of cheeses from the British Isles with £8.00 

quince Jelly 

 

      

Coffees      £3.50 

 

Teas      £4.00 

 

 

 

 

 

 


