
Starters

Citrus  Cured Salmon,  Crème Fraiche,  Dil l ,  Pickled Cucumber,  Sourdough Crisp 
( f ,d ,sul ,g)

Aprés  Provence  Rosé  -  France   175ml  £1 1 . 50

Confit  Chicken & Apricot  Terrine,  Shimeji  Mushrooms,  Toasted Pumpkin Seeds  
(g ,cel , sul)

Ugalde  Rio ja  Blanco  -  Spain 175ml  £8 .75  

Roast  Pigeon Breast ,  Duck Liver  Parfait ,  Chicory Jam, Aged Balsamic 
(e ,d ,sul ,g)

Pinot  Noir ,  Ju l ia  Flor i s ta  -  Portugal  175ml  £7 .00

Mains

Creedy Carver  Duck Breast ,  Pickled Blackberries  & Apple Puree,  Duck Fat  Paris ienne
Potatoes ,  Somerset  Cider Brandy (d,cel , sul)

Scott  Base Pinot Noir  -  New Zealand 175ml  £1 1 . 50  

Cornish Monkfish Tai l ,  Tomato Butter  Sauce,  Padron Peppers ,  Potatoes  with Chipotle ,
Chil l i  & Lime (d,cel , f , sul)

Casa De Vi la  Nova Vinho Verde  – Portugal  175ml  £9 .00

Saddle of  Lamb Loin,  Courgette  & Basi l  Puree,  Roscoff  Onion & Red Pepper Purée 
(d,cel , sul)

Caoba Malbec  -  Argent ina 175ml  £8 .50

Pork Tenderloin,  Slow Braised Bel ly  Pork,  Nasturtium Pesto,  Kohlrabi ,  Pickled Mustard
Seeds ,  Pork Jus  (cel ,d ,g ,n,sul)

 Domaine  D ’Astruc  Chardonnay-  France  175ml  £9 .00

d dairy, sul sulphites, g gluten, cel celery, ses sesame, f fish, e egg, m mustard, moll molluscs, soy soya, n nuts If you have any dietary requirements or are concerned about food
allergies, you are invited to ask one of our team members for assistance when selecting menu items. All prices include VAT at the current rate. 

 A discretionary 12.5% service charge will be added to your bill. Alcoholic beverages are only available to people aged 18 or over. The Hotel operates a challenge 25 policy.

Two Course £39.00      Three Course £49.00
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