
 

 
 

“The art  of  love…is la rgely  the ar t  o f  pers i stence.”   
                           –  A lbert  E l l i s   

 

seasonal  cockta i l  
Somer set  Champagne cockta i l  –  pomona & brut  champagne £10.50  

 
to  start  

rabbit  + ham  
coarse rabb it  + ham  terr ine  
art ichoke p iccal i l l i ,  l i t t le gem and mustard + tarragon mayo  

cod 
cr i spy sa l ted cod  
crushed peas,  potato and malt  v inegar  

asparagus  
New Cross farm asparagus  and slow-cooked h en’s egg   
wi th  savoury  granola  and capers  

wild gar l ic   
smooth wi ld  gar l i c  soup  
f in ished with  sour cream  

 
to  fo l low 

gu inea fowl  
roast  guinea fowl  breast  
caul i f lower ,  leeks ,  and mushrooms 

hake  
pan-fr ied hake  f i l let  
spr ing vegetables,  sp inach and  hazelnut  pesto  

lamb  
croquette o f  shou lder,  s low-cooked bel ly  + roast  lo in  
carrot  puree and gar l ic  leaf  pesto  

tart  
spr ing vegetable and  goats  cheese tart  
Jersey royals  and chive butter  sauce  

 
   to  f in i sh  

choco late  
dark chocolate del ice  
wi th  sa lted caramel  i ce cream and honeycomb  

rhubarb  
rhubarb mi l le feui l le  
poached rhubarb and rhubarb  sorbet  

lemon curd  
set  lemon curd  
Somerset  st rawberr ies,  yogurt  sorbet  and cr i spy  mer ingue  
 

cheese  
west  country  cheeses  
wa lnut  and sul tana  bread,  oatcakes and homemade je l ly  

 

me nu  p r i x  f i xe  
3-cou rs e s  4 5.0 0  

 

F o o d  a l l e rg ie s  a n d  in t o l er a n ces :  
I f  yo u  h a v e  a n y  q u er ie s  a b o u t  o u r  in g r ed ie n t s ,  p l ea s e  s p e a k  to  o u r  s ta f f  b ef o r e  yo u  o r d er  

 


