
 

  

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

 

Chocolate pave, grand marnier ice cream, orange & pistachio compote 

 

Vanilla seed & mascarpone cheesecake, cassis syrup 

 

Classic English strawberry tart, locally made clotted cream 

 

Pimm’s jelly, elderflower cream, summer berries, cinnamon shortbread 

 

Homemade Ice creams & Sorbets, please ask 

 

Cheeseboard: a selection of local cheeses with walnut bread and homemade quince jelly. (+2) 

 

 

 

Starters 

Soup of the day, homemade bread. v 

 

Chicken liver pâté, red onion chutney, granary toast 

 

Goats cheese crottin, marinated peppers, black olive tapenade, crostini v 

 

Char grilled house smoked salmon, mango & lime salsa 

 

Boudin of wild rabbit, black pudding, apple compote, rabbit jus 

 

Cornish crab ravioli, baby spinach, tomato & fennel bisque 

 

 

 

 

 
 
 

Main Courses 

Chorizo, bacon & new potato, mixed leaves, soft poached free range eggs 

 

Smoked chicken breast, Gem lettuce, Caesar dressing, pancetta 

 

Slow braised shoulder of lamb, summer vegetables, rosemary jus 

 

Sweet potato, coriander &  sesame croquette, quinoa tabouleh, minted yoghurt 

 

Flaked salmon, spring onion & parsley fishcakes, baby spinach, sorrel cream 

 

 

 

 

 

 

 

 

Foodie night! 
 

Every Thursday evening; 

 The best of British cuisine. 


