
STARTER AS YOU MEAN TO GO ON…
 

Seared scallops with fresh mango, lime, coriander and chilli salsa 
 

Scallops, black pudding crumb, pickled Somerset apple, cauliflower 
 

Brixham Scallops, pea puree, charred lettuce, pancetta, pea shoots
 

Sea bass ceviche, chilli, coriander, lime, beetroot tostadas
 

Brown and Forrest Smoked salmon, radish, pickled beetroot, 
green apple, horseradish, sourdough toast

 
Ham hock Terrine, pickled vegetables, homemade chutney

 
Scotch egg, celeriac remoulade, tomato chilli jam

 
Chicken Liver Parfait, homemade brioche, apricot chutney

 
 

Mackerel, toasted sourdough, olive oil, tomato, chilli, 
coriander and sweetcorn salsa

 
Smoked salmon, pickled fennel, endive, orange, roasted baby beetroots,

orange and herb dressing
 

Burrata, harissa roasted squash, caramelised pumpkin seeds
 salad with homemade foccacia

 
Smoked duck salad with pickled beetroot, jammy plum dressing, 

candied walnuts and winter leaves 
 

Smoked chicken Ceasar salad, winter leaves 
 

Whitelake goat’s curd mousse, honey and thyme roasted beetroot,
caramelised walnuts 

 
Salt cod croquette, squid, fine ratatouille

 
Jamon croquette, tomato, basil salsa pea shoots

 
Hand picked crab, lemon oil mayonnaise, sourdough toast, apple, 

pea shoots, Pitney farm leaves, lemon thyme dressing



MAIN COURSES
 

Some examples of what our clients like to eat… but we love to cook what you 
love to eat, so please tell us your favourite foods and we will write a menu to suit.

(There is a supplement charge of £10 on fillet, halibut / turbot)
 
 
 

Roasted Lamb rump, harissa, pistachio crumb, carrot purée
 

Roasted Chicken supreme, lemon, tarragon, white wine sauce
 

Roasted chicken supreme, charred leek, sweetcorn purée 
and roasted winter vegetables 

 
Traditional Beef Wellington, mushroom duxelles, prosciutto, 

pommes dauphinois, winter vegetables, butternut purée,
 

Longhorn Cote Du Boeuf Sheppy’s Cider Farm
 pommes frites, Provençale stuffed tomatoes

salsa verde, green salad with dolcelatte, pear and walnuts
 

Somerset Fillet of beef (supplement charge), 
Oyster mushroom, creamed spinach, onion puree, Charred shallots 

 
Beef and Oxtail Bourgignon, winter mash or pommes dauphinois, 

winter vegetable gratin, buttered greens 
 

Slow cooked Middle Eastern lamb, spiced Couscous, 
roasted Mediterranean vegetables, 

 
Herb crusted cod, rich smoky tomato sauce, chickpeas, chorizo, sweet

potatoes,   
 

Roasted Monkfish stuffed with wood fired red peppers, anchovies,
saffron, lemon caper butter 

 
Halibut or Turbot (supplement charge)

salsa verde or sauce vierge, sea vegetables, garlic and olive oil kalettes 
lemon and thyme roasted Charlotte potatoes

 


