
Starters

Pork Bel ly ,  Granny Smith Apple ,  Mustard Seeds ,  Thai  Broth (sul ,egg,cel ,mus,soy, f )
Domaine  Astruc  Chardonnay -  France   175ml  £9 .00 

Stone Tree Dairy  Whipped Goat ’ s  Curd,  Heritage Tomato Salad,  Basi l   (g ,d)
Le Ser in  Blanc  -  France  175ml  £7 .00 

Ajo Blanco,  Fresh Prawns,  Smoked Chil l i  Oil ,  Toasted Almonds,  
Semi Dried Grapes ,  Cucumber,  Dil l   (cr ,n ,sul ,g)  

Albarino-  Spain 175ml  £10 .25

Mains

Creedy Carver  Duck Breast ,  Confit  Pink Fir  Potato,  Dartmoor Heather Honey,  
Five  Spice ,  Peach & Ginger   (sul ,cel ,d)

Fleur ie  La Madone ,  La Reine  de  L 'Areni te  -  France  175ml  £10 .50  

Aged Loin of  Lamb,  Tomato,  Tarragon,  Boulangère Potato,  Gordal  Olives   (sul ,  ce l ,d)  
Scott  Base  Pinot  Noir  – New Zealand 175ml  £1 1 . 50

Chicken Breast ,  Butter  Braised Litt le  Gem Lettuce,  Chicken Crumb (cel ,   sul ,  d)  
Adobe Viognier  -  Chi le  175ml  £9 .00 

Lemon Sole  Fi l lets ,  Peeled Brown Shrimp,  Peas ,  English Sparkl ing Wine Beurre  Blanc,  
Sea Herbs     ( f ,d ,m,g,cel . sul ,cr)  

 Chabl i s  France  175ml  £14 .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



 

All  Desserts  £9 .50

Salted Caramel  Choux Bun,  Valrhona J ivara 40% Milk Chocolate  & Candied
Hazelnuts   (g ,d,e ,n)  

 Crémant  -  France  125ml  £10 .00

Cheddar Val ley Strawberry  Cheesecake  (g ,d,e)
Midas  Rose  Prosecco  -  I ta ly  125ml  £10 .50

Cantaloupe Melon,  Tokaji  Wine Syrup,  Elderf lower Parfait   (e ,d)
Hugo Spr i tz  £ 1 1 . 50

*Selection Of Our Favourite  Cheeses ,  Crackers ,Chutney (d,sul ,cel ,n ,g)
Taylor ’ s  Ruby Port  £8 .00

*not  inc luded in  set  menu,  supplement  of  £3 .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.

Ice Creams £7 .50

Selection of  3  scoops

Maple & Walnut (d,n)
Madagascan Vanil la  (d)

Double Chocolate  (d,soya)
Salted Caramel  (d)

Strawberry (d)

 Sorbets  £7 .50

Selection of  3  scoops

Mango
Blood Orange

Raspberry
Passion Fruit
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