
 

A’ la Carte Menu 

 

We aim to offer a leisurely experience with fresh food cooked to order.  

If you are in a rush please let us know and we can advise accordingly. 

 
Tasting Menu available Wednesday to Saturday evening 

 

 

Soup of the Day / £8.50 

 

Chicken Leg Terrine with Crispy Hen’s Egg, Pickled Shallot  

& Tarragon Mayonnaise / £8.50 

 

Beetroot Risotto, Goats Curd & Pea Shoots / £8.50 

 

Smoked Mackerel Fillet, Vanilla Poached Gooseberries & Horseradish Crème Fraîche / £9.00 

 

Braised Pig Cheek with Romesco Sauce / £8.50 

 
******* 

 
Thick Cut 10oz West Country Rump Steak, 

Peppercorn Sauce, Onion Rings & Chunky Chips / £29.50 

 

5 Spice Glazed Duck Breast, Fondant Potato & 

Parsnip Purée with Sweet & Sour Turnips / £29.50 

 

Pan Fried Cod, Chilli & Ginger Fishcake,  

Sesame Pak Choi & Coconut Coriander Sauce / £27.50 

 

 Ginger & Garlic Roast Aubergine, Herb Marinated Feta & New Potatoes / £19.50 

 

Pan Fried Chicken Breast, Slow Roast Onion,  

Buttered Cabbage & Hazelnut Truffle Pesto / £24.50 

 

Pork Tenderloin with Croquette de Jamón, Apple & Thyme Purée / £26.50 

 
******* 

 

Black Forest Choux Bun / £8.50 

 

Sticky Toffee Pudding with 

Butterscotch Sauce & Clotted Cream / £8.50 

 

Apple & Vanilla Iced Parfait with Ginger Ice Cream / £8.50 

 

Classic Crème Brulée with Peanut Brittle / £8.50 

 

Trio of Local Cheese & Biscuits with Homemade Chutney / £9.50 

 

Dark Chocolate Tart with Fresh Honeycomb Ice Cream / £8.50 

 

Selection of Homemade Ice Creams & Sorbet / £7.50 


