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Table 
Bread and radishes £3 / Claudio’s Big Green Olives £4 

Tavern croquettes £8 

 
Starters 

Broad bean and lettuce soup, truffled mascarpone, pheasant egg £6 
Beets, orange and goat’s cheese salad, alexanders, puffed rice £7.50 

Iron age pork terrine, spring vegetable salad, pickled egg, hazelnuts, toast £8 

Crispy shoulder of Devonshire goat, smoked anchovy, capers and parsley £9 
Half pint/pint o’ prawns, mayonnaise £7.50 / £12 

Dorset crab salad, lime and honey, pickled radishes, filo £9.50 
Half dozen Isle of Anchill rock oysters, shallot vinaigrette £13.50 

 
Mains 

White onion tart, rarebit, spinach and nutmeg purée, greens £13.50 
Long Arm ‘IPA OK’ battered fish and chips, mushy peas, tartare sauce £14.50 
Steamed Cornish mussels, sweet potato curry, coriander, French fries £17.50 

Roast fillet of Brixham hake, charred leeks, braised king oyster, sherry dressing £18 

Rib ‘n’ shin burger, triple cooked chips, harissa mayo £14 
 Pie of the day, mashed potatoes, gravy £14.50 

Herdwick lamb rump, confit belly, wild garlic, confit lemon and caper, bulgar wheat £18 

Slow cooked rabbit leg, bacon and pea purée, Jersey Royals, nettle dressing £19.50 
 

Rare breed steaks, shallot and bone marrow dressing, confit potatoes, watercress 
35 day aged, 250g Cumbrian hanger steak £22 / 45 day aged, 450g Shorthorn rib of beef £26 

 

Sides £4 
Bubble & squeak, fried hen’s egg / Charred broccoli, Romesco sauce 
Carroll’s heritage potatoes / Stuffed Portobello mushroom, pine nuts 

Triple cooked chips / French fries 
Mixed leaf and herb salad, rapeseed oil 

 

Puddings £6 
Earl grey custard, milk sorbet, honey, fruit cake 

Sticky ‘Jamaican ginger cake’, lime marmalade, cardamom ice cream 
Warm bitter chocolate pot, malt ice cream, caramel popcorn 

Caramelised banana, white chocolate mousse, rum ice cream, passion fruit 

Homemade ice creams and sorbets 

 
British cheese board, biscuits, fruit chutney (£7.50 or £14 for two) 

Westcombe Cheddar, Somerset (firm, cow’s milk, unpasteurised) 
Burwash Rose, Sussex (semi-soft, cow’s milk, unpasteurised) 
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Tunworth, Hampshire (soft, cow’s milk, pasteurised) 

Cashel Blue, Ireland (blue, cow’s milk, pasteurised) 
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