
VEGETARIAN TABLE D’ HÔTE

STARTERS

Goats cheese, pickled beetroot, elderflower and gingerbread 
Smoked potato gnocchi with truffle emulsion, cepes and Roscoff onion 

Tomato and mozzarella tortellini with pesto

MAINS

Wild mushroom lasagna, celeriac and thyme
Celeriac risotto with chives and crispy onions 

Polenta cake with hazelnut puree and smoked hollandaise

SIDES 

Truffle and Parmesan polenta - £4
Braised gem lettuce with crispy onions - £4

Garlic and chive new potatoes - £4
Spiced winter greens - £4

CHEESES

Selection of artisan local and French cheeses, preserves, pickles, crackers and breads
(additional course £10)

DESSERTS

Lemon meringue, marshmallow, sorbet
Banana, passion fruit and salted peanut with dark chocolate sorbet

Prune and Armagnac tart with pear ice cream 

£55

Surprise. Delight. Impress

GALLERY RESTAURANT

Head Chef: Scott Paton
Dishes may contain traces of nuts, please make Restaurant staff aware of any allergies.

We try and source as much produce as possible from the local area. 
Kingfisher Fish/ MC Kelly Meats/ Westcountry Fruit Sales.

Are you curious...? Follow @ScottiPaton for secret tips and insights from our kitchen



DESSERTS

Raspberry mousse with pistachio cream and raspberry sorbet
The chocolate orange

Lemon meringue, marshmallow, sorbet 
Banana, passion fruit and salted peanut with dark chocolate sorbet

Prune and Armagnac tart with pear ice cream

 PAVE D’AFFIONOIS
A French cow’s milk soft cheese, made with double cream. Deliciously creamy with a silky-smooth texture, with a 

sweet yet mild flavour.

GODDESS
A semi hard cows milk cheese, with a cider washed rind, produced by former Blur bassist, Alex James. Made with Jersey 

milk and a washed rind, this is a smooth and rich soft cheese.

CAVE AGED COMTE
A hard cows milk cheese, from eastern France, mild flavoured with hints of brown butter and roasted nuts.

KEENS CHEDDAR
An unpasteurised cows milk, produced by the keen family in Somerset since 1898, creamy, smooth and firm textured with 

long, earthy, rich, nutty flavours and a mild sting at the end.

SHARPHAM SAVOUR
Produced on the sharpham estate near Totnes, in recognition of the 50th anniversary of the Devon AONB, a washed curd, 

unpasteurised, mixed cow and sheeps milk semi hard cheese, with a mild flavour and smooth texture.

LANGRES
Produced in the Langres Champagne region of france, a soft cows milk cheese, with a strong aroma and slightly salty 

taste, the rind of the cheese is washed in Champagne before maturing.

MONT ENBRO
A soft-ripened goat cheese, handmade in in Avila, Spain. Ripened with Roquefort mould, it has a strong aroma with

 a zesty citric flavour.

HELFORD BLUE
A soft blue cheese, produced on Treveador farm in Cornwall. A full flavoured and pasteurised  blue, with a soft 

texture and large veining.
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