
 

 

 
 

 
On a stew of prawns, mussels, squid, heritage potatoes,  

 

 
Caramelised banana, chocolate popping candy 

 

 

 

 

 

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients. If you have  
a food allergy or intolerance, please let us know before ordering. Full allergen information for food and drink is available, upon request. Dishes containing fish may contain  

small bones. (v) = made with vegetarian ingredients, however some of our preparation and cooking methods could affect this. If you require more information, please ask your  
server. ^ = contains alcohol. All prices include VAT at the current rate. An optional service charge will be added, which goes directly to the team who serve you.  

 

 

 

 

 

 

      

 

 
pea shoots and semi-dried cherry tomatoes 

 
 

 

 
 

 

with Parmesan breadcrumbs, garlic butter and watercress 

 

with a herb mustard crust, green beans, sugar snap peas, asparagus, 
 wilted spinach, fondant potato, port jus and redcurrant 

 

with green beans, sugar snap peas, asparagus, wilted 

spinach and roast Heritage potatoes 

 
with raspberries and vanilla crème fraiche 

 

C O U R G E T T E  T O M A T O  &  S P I N A C H  

S T A C K  ( V E )  
served with red pepper & tomato coulis and basil & lemon oil 

 T O M A T O  &  R E D  P E P P E R  V O L U T E  ( V E )  

with drizzle of Basil & Lemon Oil 

with Devonshire cream and toffee sauce 


