A LA CARTE SAMPLE

Grilled Lamb Skewer, Houmous, Olives, Pomegranate, Flatbread £8.5
Chicken Liver Pate, Red Onion Marmalade, Cornichons, Toast £8

Grilled Goats Cheese, Waldorf Salad £8 v/cr
Roast Red Pepper, Sweet Potato & Chilli Soup £7 cr/vec
Houmous, Olives, Flatbread £7 vec
Twice Baked Watercress & Spinach Soufflé, Parmesan Sauce £11v

Prawn Cocktail £8 cF/prF
Crab, Crayfish & Roquette Salad, Celeriac Remoulade, Grapefruit Dressing £8.5 cF

Baked Camembert, Garlic & Thyme Dressing, Olives, Cornichons, Breads £16 V (serves 2)

Pan Fried Fillet of Sea Bass, Cauliflower, Sweet Potato & Red Pepper Korma £22 cr/prF
Fillet of Sea Bream, Basil, Beetroot Pesto, Roast Vegetables, Baby Potatoes £22 crF
Pan Roast Fillet of Monkfish, Thai Green Sauce, Mashed Potatoes, Spinach £23 cF

Pan Fried Calves Liver & Smoked Bacon, Bourguignon Sauce, Mashed Potatoes, Greens £20 cF
Chicken Breast & Smoked Bacon Salad, Honey & Mustard Dressing £17 cr/pF
Fillet of Beef, Peppercorn Sauce, Potatoes Dauphinoises, Greens £29 cr
Pan Roast Rump of Lamb, Mint Jus, Mashed Potatoes, Greens £21 cF
Confit of Free-Range Pork Belly & Crackling, Mashed Potatoes, Greens £19 cF

Mushroom Stroganoff Pie, Blue Cheese Sauce, Mashed Potatoes, Greens £19v

Cheeseboard; Godminster Vintage Cheddar, Barkham Blue £10
French Brie, Fig & Apple Chutney, Carr’s Crackers

Sticky Toffee Pudding, Fudge Sauce, Rum & Raisin Ice Cream £8
Tarte Au Citron, Raspberry Ripple Ice Cream £8
Creme Bridlee £8 6F
Belgian Chocolate Brownie, Salted Caramel Ice Cream, Chocolate Sauce £8
Chocolate & Salted Caramel Tart, Madagascan Vanilla Ice Cream £8
Bakewell Tart, Fresh Double Cream £8
Affogato £7 cF
Affogato Liqueur... Amaretto, Tia Maria, Baileys or Amarula £9 cr
Salcombe Dairy Ice Creams £3 per scoop GF
Belgium Chocolate, Madagascan Vanilla, Salted Caramel, Rum & Raisin or Cinnamon
Dairy Free Vanilla Ice Cream per scoop £3
Sorbets... Alphonso Mango or Coconut £3 per scoop GF/DF

We add a Discretionary 10% service to all table bills & tabs!

N- Contain Nuts V —vegetarian GF- gluten free DF- dairy free VEG- vegan
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