
 

V: Vegetarian Vg: Vegan Gf: Gluten Free Av. GF / Vg Available Gluten Free / Vegan 
Please advise a member of staff of any dietary requirements or allergies.  

A discretionary service charge of 12.5% will be added to your bill and distributed to the team.   

  
 

 
 

	HATTINGLEY VALLEY English Sparkling NV £11 
PENTIRE SEAWARD & MEDITERANEAN Fever Tree 0% Abv £6.2 

 
 
 

Nibbles 

Smokey Almonds £3.75 

Spiced rice crackers £4 

Olives £4.5  

Boquerones £8 

Padron Peppers (GF) £8 

Pigs in Blankets £9 

Mustard dressing 

 

                     Starters 

Individual baked camembert (v) (gfa) £12 

Toasted Sourdough, cranberry jam  

Pear, walnut & English pecorino salad  

(gf) £13 
Italian winter leaves, fresh William’s Pear, roasted 

walnuts & English pecorino 

Chicken liver parfait (gfa) £14 
Red onion & bacon jam, toasted sourdough  

    Orkney Scallop (GF) £14.5 
Spiced delicata squash puree, pickled 

golden raisins, 
fresh Goji berries & roasted flaked 

almonds 

French onion soup (gfa) £15.5 
Caramelised onions in a beef bone broth, garlic 

Comté crouton 
 

 

Sides 

 

house Fries (GF) £5 

Crispy Agria potato’s, Herb butter 

(gf) £6 

Wood fired sprouts, crispy lardons, 

port reduction £8 

 

 

 

 

 

Mains  

Potato gnocchi (v) £27.5 

House made gnocchi, sauteed Wild mushrooms, 
pickled red onions, white onion foam, 24-month 

aged parmesan 
(Fresh autumn Truffle £8 supplement) 

Cornish cod (Gf) £29 
Pan roasted cod, pickled daikon, Japanese 

artichokes, spiced Zanzibar & lemongrass velouté 

Whole Cornish plaice (GF) £33 
Chestnut & preserved Lemon butter, with a 

choice of House fries or mixed leaf Salad 

Fallow deer £35 
Pan roasted Venison loin, Venison & pork 

sausage, Braised red cabbage, celeriac puree, 
poached blackberries & hazelnuts 

 
 

           32 - day   
         aged Ex dairy cow 

 

350g ribeye (GF) £37 

House fries, salad and a choice of Peppercorn 
sauce or béarnaise sauce  

1kG rib on the bone to share 2/3 (gf) 

£130 

(Please allow 35 mins to cook) 

House fries, winter leaf salad, Hispi cabbage, 
Peppercorn sauce & béarnaise sauce 

 
        

       Desserts 
 

                   Affogato (GF) £7 
Add PX Whisky/Sherry Liquor £3.5 

  70% Milk chocolate mousse (GF) £12 
Clementine curd, fresh clementines & Gingernut 

crumb  

STP (gf) £12.5 

Sticky toffee pudding, Madagascan vanilla ice 
cream & a miso caramel sauce 

 


