
 
Discretionary service charge of 12.5%. For information relating to allergens for our food, please request to view our allergen matrix. 

 

 

 

  

 

 

             S N A C K S 
                                                 Sourdough, Estate Dairy Cultured Butter 2 

                                                                          Olives 6 

 
 

2 Courses £30 / 3 Courses £35 

 

 

 

S T A R T E R S 

 

La Latteria Burrata, Yorkshire Rhubarb, Spring Peas 

 

Brixham Crab Salad, Brown Crab Mayonnaise 

 

Pate de Campagne with Pistachio and Mustard 

 
 

 

 
                             M A I N S 

 

                                Cornish Seabass, Shellfish Fondue, Seaweed Butter 

  

Herford Aged Sirloin with Peppercorn Souce, Koffmann Fries 

 

                              Braised Cumbrian Ox Cheek, Beef Fat Carrots 

 

Ratatouille Niçoise, Frissie and Herb Salad 

 
 

 

 

D E S S E R T S 

 Crème Caramel, Seasonal Berries 

70% Chocolate Moellux, Vanilla Ice Cream 

Chese Selection, Spiced Plum Chutney 

  


