
S T A R T E R

Carpacio  of  beef  f i l let ,  rocket ,  herb dress ing ,  toasted pinenuts  

Addit ional  Course  

S E A S O N A L  S I T D O W N

Fresh cornish  crab,  cucumber  sa lad ,  pars ley  ge l ,  br ioche

House  smoked sa lmon,  pickled cucumber ,  horseradish  sour  cream

Candid beetroot ,  whipped goats  curd,  toasted haze lnuts

Gazpacho soup,  sourdough,  sa l ted butter

M A I N  C O U R S E

Slow roasted Wenslydale  lamb,  herb crust ,  roasted carrots ,  pomme anna 

Pasture  ra i sed beef  f i l let ,  charred onions ,  brocol l ini ,  fondant  potato ,  sa l sa  verde  

Chicken bal lot ine ,  parma ham,  tomato ,  p i stachio ,  pomme puree ,  f ine  beans

Pan fr ied  cod lo in ,  buttered baby potatoes ,  samphire ,  capers ,  l emon butter  

Summer peas ,  potato  gnocchi ,  spinach,  bas i l  pesto ,  toasted pine  nuts  

D E S S E R T

Mini  pavalova ,  summer fruits ,  vani l la  cream

White  chocolate  parfa i t ,  poached cherr ies ,  orange  nougat

St icky  date  pudding ,  tof fee  sauce ,  vani l la  ice  cream 

Creme brulee  tart ,  honey ,  f ig  

Vani l la  custard ,  poached rhubarb,  e lderf lower

C H E E S E

Engl i sh  cheese  se lect ion,  f ruit  paste ,  loca l  honey ,  sourdough crackers


