
D E S S E R T S

Knickerbocker trolly 

Mum’s sticky toffee pudding, vanilla ice cream

Bramley apple crumble, vanilla custard

Jam roly-poly

Four Neal’s Yard dairy British cheeses (£8 supplement with set menu)                                 	
	

S W E E T  W I N E  B Y  T H E  G L A S S  7 5 M L

2010 Domaine Bablut Sélection | Loire Valley		
2018 Laperye La Magendia Jurançon | France
2018 Pieropan Recioto di Soave Le Colombare | Veneto
2020 Pierre Menard Cosmos Faye D’Anjou | Loire Valley
2018 Klein Constantia Constance Muscat 1500ml | South Africa (Coravin)
2002 Château d’Yquem | Sauternes (Coravin)

F O R T I F I E D  W I N E  B Y  T H E  G L A S S  7 5 M L

NV Bodegas Cesar Florido Fino En Rama | Chipiona 
2018 Dirk Niepoort Late Bottle Vintage | Porto 
NV Dirk Niepoort  Tawny 20 Yr | Porto 
2003 Dirk Niepoort   Vintage | Porto 

D O V E T A L E  S U N D A Y  R O A S T 

F R O M  T H E  R A W  B A R

3 Achill Oysters & Bloody/Virgin Mary   
Tabasco, lemon & mignonette dressing

2  C O U R S E S  -  5 5

3  C O U R S E S  -  6 5 

Sourdough baguette & Glastonbury cultured butter 

T O  S T A R T 

Chilled Flourish Farm courgette soup 
Cows curd & nicoise olive tapenade

Made this morning burrata 
Black mission fig, 10-year-old balsamic & Oil of Life 

Pâté en croute 
Chicory & grainy mustard

Wye Valley green asparagus  
Hollandaise 

Moules 
‘Marinière’ 
	

R O A S T S

Roast Black Angus beef  
Horseradish cream & watercress

Roast Somerset chicken 			    
Bread sauce & sausage stuffing

Stuffed portobello 			    
Savoy cabbage & veggie gravy

All roasts served with roasties, yorkies, swede mash, steamed 
greens & gravy

M A I N S

Shrub Farm beetroots  
Williams pear, pecan & ragstone cheese 

Grilled butterflied seabream 
Green herb salad & lemon 

Potato gnocchi  
Black winter truffle & aged parmesan

S I D E S

Grilled heritage carrots, maple vinaigrette 		  	  

Pigs in blankets			    

Truffled cauliflower cheese			 

   34
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Vegan menu available upon request.

Should you have any food allergies, intolerances or dietary restrictions please let our team know 
when placing your order.  
A £5 cover charge per person applies.
A discretionary service charge of 15% will be added to the total bill.All our prices are inclusive of VAT
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Children menu available upon request.
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