MENU

Everything served is made from our kitchen & cooked from fresh.
As such there maybe a 'pause’ between courses.

Starters
French Onion Soup
with Bliss Cheese Crouton

Smoked Haddock Pate with Laphroaig
Whiskey & Soda Bread Toasts

Duck Rillettes, Spicy Plum Compote
& Sourdough Toast

Mains
Baked Cornish Hake, Hot Smoked Prawns
with Sweet Chilli Tamarind Sauce,
& Spinach Basmati Rice

Devonshire Venison Bourguignon
with Juniper Berries & Mash

Roast Pumpkin Socca, Tarator Sauce
& Purple Sprouting Broccoli
Tarator is a Turkish sauce made from
tahini which is a sesame paste

Desserts
Breton Prune Flan
with Rose-Citrus Syrup

Apple Tarte Tatin
with Brandy Creme Anglaise

West Country Cheese Plate
some of the cheeses maybe unpastuerised

2 Courses £24.00
3 Courses £28.00
Inclusive of VAT @17.5%

SERVICE LEFT TO YOU, WHICH IS SHARED AMONGST THE
STAFF AS TIPS & NOT TO MAKE UP THEIR WAGES.

VAT Registration N0.946166305



