
 

 

EVENING MENU 

Served from 6.30 – 9pm and 9.30pm on Friday and Saturday 

Bertinet sourdough or gluten free bread served with local Fussels EV rapeseed oil 

 

STARTER 

Creamy celeriac and Bramley apple soup £6.50 df gf 

Fresh figs with celery ribbons, toasted almonds, pickled grapes, fennel fronds and seeds £7.50 df gf n 

Woolley Park Farm free-range duck, in a herby terrine, served with duck fat toasts and plum chutney £8 df 

Salmon cured with beetroot and liquorice, winter vegetable slaw and a poppy seed flatbread £8 df 

Devon mussels steamed with apple and fresh sage £8 df gf 

 

 

SIDES 

A variety of local Eades Farm Kale seared in a garlic dressing £4.50 df gf 

Pink Fir Apple potatoes and Purple Fingerling potatoes with Ivy House Farm butter £4.50 gf 

Autumn harvest carrots roasted in honey with toasted sunflower seeds £4.50 df gf 

 
 

 

 

 

 
 

Please advise us of any food intolerances or allergies. 
df = dairy free    gf = gluten free    n = contains nuts 

All our ingredients are sourced as locally as possible with the highest possible provenance.  
We aim to serve healthy food with low salt, sugar, dairy and gluten. 



 

 

 

 

MAIN COURSE 

Line-caught Gurnard with tahini dressed chickpeas, roasted autumn harvest celeriac and carrots  

topped with toasted seeds £16.50 df gf 

Wiltshire Lamb Rump with roasted, puréed and chutney beetroot and local Eades farm kale £17 df gf 

Butternut Squash roasted with cinnamon and ginger, chestnuts and sweet red onion. 

Served with ruby chard, soft cheese and fresh pomegranate £14.50 gf n 

Enderby’s smoked haddock in a creamy leek and saffron sauce, under a Montgomery’s  

cheddar gratin, served with steamed spinach and potatoes £16 gf 

Kelly Bronze free-range turkey, roasted with lemon, parsley and sage stuffing, served with cranberry sauce, 

stir-fried shredded sprouts, carrot and parsnip purée, roast potatoes, gravy and bread sauce £17 

 

 

DESSERT 

Festive sorbets - lychee and jasmine tea, blood orange and cardamom, and chocolate and rosemary £6 df gf 
 

Brandy snap butterfly filled with dark chocolate and chestnut mousse with a nutmeg cream £7 n 

Winter fruit compote of dried apricots, figs, medjool dates and clementine, steeped in hibiscus tea, 

served with thick sheep’s milk yogurt and a crunchy granola topping £7 n 

Poached quince, pomegranate and walnut with a crème fraiche sorbet £7 gf n 

British Isles cheese board with homemade plum chutney and crackers £11.00 
Please ask for today’s selection 

 
 
 
 

Please advise us of any food intolerances or allergies. 
df = dairy free    gf = gluten free    n = contains nuts 

All our ingredients are sourced as locally as possible with the highest possible provenance.  
We aim to serve healthy food with low salt, sugar, dairy and gluten. 


