
 

Dean menu £50 

Starter: 

Heirloom tomatoes, Burrata di Puglia, basil pesto, grilled focaccia  

Main: 

Cornish corn feed chicken breast, boulangère potato, roscoff onions, cavolo 

Nero, ceps & tarragon sauce   

Dessert: 

Amalfi lemon tart, Italian meringue, mint, raspberry coulis 

Berwick menu £55  

Starter: 

Chicken & ham hock terrine, pickled spring vegetable, saffron aioli, 

chervil, focaccia crisp      

Main: 

Pan fried Cornish cod fillet, cuttlefish & fregola ragout, sea vegetables, 

champagne velouté  

Dessert:  

Roasted white chocolate mousse, Garigguette strawberries, brandy snap crisp  

 

 



Wardour menu £60 

Starter: 

Hot smoked salmon, green asparagus, quail egg, frisse salad, mustard 

hollandaise                                                                                                          

Main: 

Roasted spring lamb rump, wild garlic mash, Romero pepper, smoked tomato, 

lamb jus  

Dessert: 

Vanilla crème brûlée, poached Yorkshire rhubarb, short bread biscuit  

Compton menu £75 

Starter: 

Yellowfin tuna tartare, avocado puree, black pepper & soy dressing, coriander, 

multisided cracker  

Middle course 

Scottish scallops, cauliflower purée, wild garlic & parsley butter, toasted 

brioche crumbs  

Main: 

Fillet of Beef Wellington, truffle mashed potato, sprouting broccoli, red wine 

sauce  

Dessert: 

Valrhona chocolate & hazelnut delice, honeycomb, raspberry sorbet 

Extras 

Pain de Campagne sourdough, Netherend Farm butter, sea salt £4pp 

Puglia Nocellara green olives £5 

Chocolate truffles £3 

British Cheese selection £6pp 


