
 

 

 
 
 
 
 

Sample Evening Menu 
Served from 6pm 
 
STARTERS 
Leek & potato soup          4.50 
Cornish crab & shrimp cocktail, avocado, wholemeal toast      6.50 
Salad of crisp-fried south coast squid &spring onion in sweet chilli sauce     7.00/12.00 
Smoked duck salad, watercress, radish, fennel, celery, sesame seeds, honey vinaigrette                       6.00/11.00 
Pea & leek tart, glazed asparagus, herb salad                                                               6.50                                      
Almond rolled goats cheese with salad of beetroot & rocket                                                                        5.50/10.00 
Chicken liver parfait, chutney, toast        5.50 
Spanish charcuterie selection of Spanish meats, caper berries, olives, banderillas    6.50/13.00 
 
MAINS 
Ginger beer battered tofu, herb polenta chips & spiced mushy peas      11.50 
Warm salad of Scottish salmon, asparagus & cucumber with caper & egg dressing    13.00                        
Roast cod fillet with couscous & crab stuffed beef tomato, beurre blanc     14.50  
Kilravock pork belly cooked in cider, spring onion rosti, caramelized apple     13.50 
Lamb rump, seared kidney, balsamic onion, rocket & broad beans, mustard dressing, 
Jersey royals 15.50 
Suffolk chicken leg stuffed with pork & pistachio, wrapped in bacon, parmesan mash,  
Madeira jus           13.00 
Aubergine, mozzarella & tomato gateau, basil pesto      11.50  
28 day hung Aberdeen Angus rib eye steak, roasted tomato, chips, peppercorn sauce  18.00 
 
 
Sides: Mixed leaf salad, French beans, new potatoes, mash, hand cut chips, Savoy cabbage               3.50 

 
 

PUDDINGS 
Ice cream & peanut butter pie         5.25 
Lemon curd & blueberry mess         5.25 
Buttermilk panna cotta, poached strawberries, Welsh shortbread     5.25    
Chocolate & raspberry tart, raspberry coulis       5.25 
Ice cream (choose three)  
Vanilla, hazelnut, strawberry, pistachio, chocolate, lemon sorbet, apple sorbet   5.25 
  
Cheese board, biscuits & apple & membrillo       7.50 
Somerset brie- a semi soft, triple cream cheese made from unpasteurised cow’s milk (v) 
Stinking Bishop – soft washed rind cheese, smooth, semi-soft  
Cashel blue – hand made, semi-soft blue veined cheese made from pasteurised cow’s milk  
Lincolnshire poacher – distinctive fruity, nutty taste with a clean finish 
Norsworthy – Medium soft, mild flavour & creamy texture 
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*All of our fish comes from sustainable stock & all of our meat can be traced from the farm of origin straight to your table. 

*Please ask your server regarding any dietary requirements or allergies. 

 

Optional service charge of 12.5% is only added to tables of 5 or more. 

All gratuities go straight to the staff. 
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