
 

 

 

 
 

 

Starters 
Curried parsnip soup 
Spiced fennel bhaji £6.00 

Torched Brixham mackerel  
Dill potatoes, pickled cucumbers and tomato chutney £7.00 

Confit rabbit croquettes 
Pickled red cabbage and crispy kale £8.00 

Cock-a-leekie terrine  
Earl Grey poached prunes and toast £9.00 

Salt and pepper squid 
Garlic and chilli aioli £8.00 

Bursa figs 
Tomato, mozzarella and bull’s blood salad £8.00  

 

 

Salads 
Classic Caesar salad  
Dressed romaine hearts, shaved Parmigiano Reggiano and garlic croutons 
Add smoked chicken 

£9.00 
£13.50 

Warm salad of autumn squash 
Spinach, barrel aged feta cheese, confit red onion and pumpkin seed 

£9.00 
£14.00 

 

From the stove 
Corn-fed chicken supreme  
Chasseur, parsley creamed potatoes, baby onions, lardons and mushrooms  £16.00 

Braised venison shoulder 
Hotch potch of autumn vegetables and pearl barley  £18.00 

Slow roast pork belly  
Charred celeriac, apple and brown shrimp butter £15.00 

Poached smoked haddock  
Herb and Parmesan crust, butter bean and chorizo cassoulet £16.00 

Whole plaice served on the bone  
Sea shore vegetables and buttered new potatoes £16.50 

Pappardelle of baby artichoke 
Grilled courgette and heritage tomato £12.00 

 
 
 

If you suffer from a food allergy or intolerance please inform a member of staff, 
who will be happy to assist you when placing your order. Gratuities are left at 

your discretion and will be distributed to the whole team. 

 

 
 

 

 

From the grill 

Scotch beef  
  

10oz ribeye steak   
(Supplement of £6.00) £32.00 

6oz pave rump  £22.00 

Triple cooked chips, grilled field mushrooms, grilled tomatoes, roasted red 
onions. Served with a choice of green peppercorn sauce, béarnaise sauce or 
garlic and herb butter  

Ground 8oz beef burger  
Glazed rarebit, onion rings, French fries and chunky country coleslaw £16.00 

Herb marinated mozzarella and Portobello mushroom burger 
Onion rings, French fries and chunky country coleslaw £16.00 

 
 
 
 
 
 
 
 
 
 

 

 

Desserts 
Milk chocolate mousse 
Salted caramel, cinder toffee and honeycomb ice cream  £7.00 

Baked vanilla cheesecake 
Morello cherry compote and roast pistachio ice cream £7.00 

Warm date and banana sponge 
Butterscotch sauce and banoffee cream £6.50 

Mulled wine poached pears 
Oat granola and blackcurrant sorbet  £6.00 

Selection of British cheeses 
Chutney and crackers 

 
£12.00 

 

Coffees & Teas  
Espresso, Americano, cappuccino, café latté, mocha  £4.25 

Hot chocolate  £4.25 

Selection of teas  £3.75 

 
 

Sides  
Chopped tomato, red onion and basil   £4.00 
Buttered new potatoes     £4.00 
Buttered spinach       £4.00 
Rocket and Parmesan salad dressed with balsamic   £4.00 
French fries       £4.00 
Thick cut cooked chips      £4.00 
 

If you suffer from a food allergy or intolerance please inform a member of staff, 
who will be happy to assist you when placing your order.  

 
Gratuities are left at your discretion and will be distributed to the whole team. 


