
 

 
 

“The art  of  love…is  largely  the art  of  pers is tence.”   
                           –  A lber t E l l is   

 

seasonal  cockta i l  
hot  clementine  g in  and  g ingerbread   £5.50     

 
to  s tart  

wood p igeon 
pigeon breast  
beetroot,  p ickled bl ackberr ies  and goats  cheese  

sea  trout   
cured and confit  sea trou t  
apple,  fennel  and spiced dress ing  

butternut 
blue cheese and butternut arancini   
butternut puree and conf it  gar l ic  ma yo  

parsn ip    
smooth parsnip soup  
parsnip cr isp  

 
to  fol low  

guinea fowl 
roast guinea fowl   
parsnip puree,  savoy cabbage  and sprouting  broccol i    

wild  seabass 
pan-fr ied wi ld  seabass  f i l let  
ce ler iac ,  sals i fy ,  leeks  and pars ley and caper  sauce  

beef 
s ir lo in  of  beef  
pancetta,  mushroom, onion and h orseradish    

gnocch i    
homemade potato dumpl ings  
winter  vegetables  and butter  sauce  

 
   to  f in ish  

chocolate  
dark chocolate  crème  
honeycomb and white  chocolate  ice  cream  

rhubarb    
rhubarb and lemon mil le  feui l le    
buttermilk  sorbet  

quince 
quince crumble souff le  
vani l la  ice  cream    

cheese 
west country cheeses   
treac le  bread,  oatcakes  and homemade je l ly  

 

m enu pr ix  f ix e  
3- cour ses  45.00  

 

F o o d  a l le r g ie s  a n d  in t o le r a n c e s :  
I f  y o u  h a ve  a n y  q u e r ie s  a b o u t  o u r  in g r e d ie n t s ,  p le a s e  s p e a k  t o  o u r  s t a f f  b e f o r e  y o u  o r d e r  

 


