


Restaurant Menu

For the table

Wild garlic soda bread, Wookey hole cheddar butter 8
Hot honey whipped feta, roasted onion flatbread 8
Cornish crab arancini, chive emulsion 4 each

Masala chicken lollipop, mango chutney 3 each

Get things started
Rolled cavatelli, morteau sausage, toasted breadcrumb, parmesan 12

Chalk stream trout tartare, cucumber dressing, yolk sauce, nori tuille,
pickled pearl onion 13 gluzen free available

Cajun spiced south coast prawns, gochujang mayonnaise, toasted sesame,
grilled gem heart 14 gluzen free available

Grilled new season asparagus, crispy egg, chorizo, red pepper emulsion 12 vegearian

Lebanese lamb, Feuille de brick cigar, minted yogurt, toasted almonds, harissa oil 13

Main Event
Shortrib of beef, Cornish shellfish, wild garlic sauce, shoestring fries 28 gluzen free
Treacle marinated pork tenderloin, pomme anna, glazed turnip, burnt leek oil 21 gluzen free
Gressingham duck sous vide, confit duck leg and apricot hand raised pie, pomme puree 26
Newquay Gunard, panang sauce, cauliflower, yuzu, egg fried rice 23 gluzen free available

Arreton cauliflower katsu, bok choi, pickled Thai reds, sticky rice 19 vegetarian

Round itoff
Liquorice panna cotta, forced Yorkshire rhubarb, ginger cake crumb 11 gluzen free
Doughnut, blood orange compote, dark chocolate ganache, orange créeme 12
Strawberry mille-feuille, macerated strawberries, creme patissicre 12

Lemon Bakewell tartlet, creamed coconut ice cream 11

Selection of continental cheeses, chutneys, fennel oatcakes 13 gluzen free available




