
	

	
 

‘ T h e r e  i s  a l w a y s  i n  F e b r u a r y  s o m e  o n e  d a y ,  a t  l e a s t ,   
w h e n  o n e  s m e l l s  t h e  y e t  d i s t a n t ,  b u t  s u r e l y  c o m i n g ,  s u m m e r ’  

                                                     G e r t r u d e  J e k y l l  
 

s e a s o n a l  c o c k t a i l  
w i n t e r  n e g r o n i  –  w i t h  c l e m e n t i n e  g i n  +  g r a n d  m a r n i e r  -  £ 7 . 9 5  

 
to  s tart  

c h i c k e n  +  h a m  
coarse ch icken + ham terr ine 
p ick led vegetables  with  p icca l i l l i  and chicken sk in  crack l ing 

t r o u t  
conf i t  t rout  f i l le t  
beetroot ,  fennel  and orange,  cr ispy quai l ’s  egg 

g o a t ’ s  c h e e s e  
whipped Vulscombe goat ’s  cheese  
roast  red onion and squash with  pomegranate molasses  

c a r r o t  +  g i n g e r  
smooth carrot ,  g inger  + honey soup 
f in ished with  creme f ra iche 

 
to  fo l low 

p o r k  
pancetta-wrapped pork  lo in  
ce ler iac ,  sp iced pear  and sprout ing broccol i   

h a k e  
pan-f r ied hake f i l let  
Jerusa lem art ichoke puree,  caul i f lower  and leeks  

d u c k  
roast  duck breast  + leg croquette  
parsn ip puree,  mushrooms and conf i t  sha l lot  

g n o c c h i  
hand made potato dumpl ings 
autumn vegetables  and butter  sauce 

 
to  f in ish  

c h o c o l a t e  
dark  chocolate  cake + mi lk  chocolate  honeycomb bar  
with  white  chocolate ice cream 

r h u b a r b  
poached Champagne rhubarb + b lood orange curd 
crème f ra iche ice cream 

s t i c k y  t o f f e e  
p u d d i n g …  

…souff lé!  
vani l la  ice  cream and butterscotch sauce 

c h e e s e  
west  country  cheeses  
walnut  and su l tana bread,  oatcakes and homemade je l ly  

 

menu pr ix  f i xe  
3 -courses  45 .00  

 

F o o d  a l l e rg ie s  a n d  in to le ra n c e s :  
I f  y o u  h a v e  a n y  q u e r ie s  a b o u t  o u r  i n g re d ie n t s ,  p le a s e  s p e a k  to  o u r  s ta f f  b e fo re  y o u  o rd e r  

 


