
 

 

 

SMALL PLATES 

Home baked Poilâne bread, Netherend Farm butter, tapenade    4.5 
Seared Brixham scallops, curried sweetbread, parsley root espuma (gf)   14 
Smoked ox tongue, salt baked celeriac, sauce gribiche (gf)    10 
Beetroot carpaccio, whipped tofu, hazelnut dressing (ve, gf)    8 
Parfait of duck liver and black truffle, pineapple chutney, gingerbread  
(gf upon request)                       9 
Cavalo nero soup, Stilton mousse, crispy artichoke (gf)                                                 9.5 
Citrus cured salmon, crème fraîche, cucumber, avocado, horseradish snow (gf)  10 
Whole baked Camembert with Armagnac and truffle, onion madelaines,  
crostini (for two) (gf upon request)       16 

STEAKS 

Bavette (8oz), katsuobushi, kale, salsa verde, triple cooked  
chips (served rare/medium rare) (gf)       18 
Rib of beef (10oz), bone marrow butter, katsuobushi, triple cooked chips (gf)                 25 
For 2 to share: Côte de boeuf (30oz), slow roast tomatoes, bone marrow  
butter, sauté spinach and mushrooms, triple cooked chips, onion rings,  
green salad, choice of sauces (gf upon request)      70 
 
Sauces: Madagascan green peppercorn, port and Stilton, Béarnaise, salsa verde  3 
 
LARGE PLATES 
 
18-hour pork belly, raisin and pine nut pesto, cauliflower, Bristol Cream reduction (gf) 18 
Braised shoulder of lamb, parsnip purée, salsa verde (gf)                                               20 
Fillet of seabass, lobster and prawn risotto, shellfish vierge (gf)                                        21 
Grilled calves’ liver, sage and potato gratin, pancetta, smoked garlic milk gel (gf)          22 
Sweet potato, chestnut and cranberry pithivier, wild mushrooms, red  
wine jus (ve)                      17 
 
SIDES 
 
Triple cooked chips, bearnaise sauce (gf)                   4.5 
Cauliflower cheese rarebit (v)        4.5 
Heritage carrots, anise and orange (gf)                                      4.5 
Green beans, lemon vinaigrette (gf)                                               4 
Green salad (ve,gf)                                                            3 
Tomato salad, basil pistou (ve,gf)                                        3 
B.F onion rings         4 
Smoked butter mash (gf)        4 
                                                                
DESSERTS 
 
White chocolate parfait, poached rhubarb, rose gel (gf)                                      8 
Sticky plum pudding, roast banana, rum and raisin ice cream                             8 
Coconut and sweet chilli pannacotta, dragon fruit, jasmine sorbet (gf)                       8 
Chocolate and olive oil mousse, blood orange, basil syrup (ve, gf)               8 
Selection of homemade ice creams and sorbets (£2 per scoop) (gf) 
For 2 to share: Selection of local cheeses, grapes, celery, chutney biscuits             16 

Allergen information is available – a 10% service charge will be added to your bill 


