
WOODLAND MUSHROOM RAGU
creamed polenta, pickled heritage carrots, aged parmesan

ROASTED BRIXHAM COD
clams, creamed cabbage, red wine jus

CONFIT TURKEY LEG
crispy wild rice, jus

chips & aoili
fine beans, confit shallots

red quinoa salad, orange, pine nuts, red onion
baby gem & chive salad

TO START
organic sourdough, seaweed butter

HONEY & THYME GOAT’S CHEESE 
baby beetroot, melba toast

LONDON-CURED SALMON 
confit lemon, pickled cucumber, radish & chive vinaigrette

WARM PARTRIDGE SALAD
bacon, new potatoes, sprout tops, toasted grains 

TO FOLLOW 

TO END
FLOURLESS CHOCOLATE CAKE

crème fraîche

VANILLA CHEESECAKE
raspberries

EUROPEAN CHEESES 
(supplement) 

 

FEAST MENU
all dishes are served family style

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.


