
 

 
T O  S T A R T  

 

B U R R AT A   
 

Burrata,  hoc k,  pic kled fennel,  onion and pink pepperc orn c rumb, orange (V) £17 

R O A S T E D  O R K N E Y  S C A L L O P S  

Woodspeen gin c ompressed c uc umber,  mango sc allop roe c rac ker £28 

C H A R G R I L L E D  P I G E O N  B R E A S T  

 beetroot terr ine,  horseradish,  pic kled summer vegetables  £17 

D E V O N  C R A B  T A R T L E T  

 c aviar ,  lime and avoc ado puree,  spring onion salad,  c rispy r ic e noodles £27 

I S L E  O F  W I G H T  G A Z P A C H O  

 feta mousse,  plot pesto,  onion c risps  (V) £14  

W O O D S P E E N  M I L L E - F E U I L L E  

smooth pate, apple, cherry and rocket salad £19 
 

M A I N S  
 
 

R O A S T E D  H A L I B U T  

 Woodspeen homemade blac k pudding,  c reamed leeks truffle c roquette and oyster mushroom  £36 

F I L L E T  O F  B E E F ,  G I R O L L E  M U S H R O O M  

sweetc orn salsa,  wet gar lic ,  Woodspeen herb c rumb red wine jus ,  autumn truffle salad £49 

W O O D S P E E N  R A T AT O U I L L E  

aubergine and tomato c ompote,  goats  c urd,  plot pesto (V) £28 

V E N I S O N  P A V E ,  F A G G O T  

braised red c abbage,  rosemary mash potato,  dark c hoc olate £35 

L I N E  C A U G H T  S E A B A S S  

 potato and spring onion terrine,  peas ,  spic ed aubergine puree,  olive and sundried tomato £30 

A N G U S  R I B E Y E  S T E A K ,  P O R T O B E L L O  M U S H R O O M   

ragu,  beef fat triple c ooked c hips ,  green pepperc orn sauc e £41 

L E M O N  A N D  M I N T  S T U F F E D  C O U R G E T T E  F L O W E R  

 c rushed peas ,  spic ed aubergine,  fennel and olive sauc e vierge (V) £25 
   

T O  S H A R E  
 

C H A R G R I L L E D  C O T E  D E  B O E U F  S T E A K  

truffle potato dauphinoise,  courgette and tomato gratin,  roas ted c ourgettes  truffle red wine sauc e £110 

W H O L E  C O R N I S H  L O B S T E R  

c rispy c law,  poac hed tail,  lobs ter mousse,  lobster and truffle Jersey Royal potato salad £100 

 

S I D E S  

|  Beef fat tr iple c ooked c hips  £5 | Braised red c abbage,  oakey smokey c rumb £5  
| C reamy rosemary mash,  c rispy onion and c hive £5  | Tenderstem broc c oli,  sweet c hill i and almonds £5  

| Truffle potato dauphinoise £6 
 

(V)  Please note that these dishes  c an be ta ilored to suit  vegetarians .  Please le t us  know if you have a dietary  requirements  or 
intoleranc e.A disc retionary  servic e c harge of 10% wil l  be added to your f inal bil l .  

Please be aware that some dishes  may c ontain lead shot.  
 
 

 


