STARTERS
Box of Handmade Artisan Bread & Butter 23.75

Today’s Freshly Made Soup £4.25
Seared Scallops, Chorizo, Savoy Cabbage Flan Z11.50

British Charcuterie Platter (Great Tosharey Small 28.50 Large £15.50

(Cumbrian Ham & Carmarthan Ham, Coppa, Lomo, Smoked Duck & Pickles)

Heritage Pumpkin & Candy Beetroot Salad £6.95

Chilled Jumbo Atlantic Prawns, Lemon & Aioli Haf pint Z8.95 pint 215.95
Duck, Pheasant & Foie Gras Terrine, Chutney & Toast 9

Whiskey & Honey Cured Salmon, Blini, Creme Fraiche & Keta Caviar Z7.75
Scotch Egg With Brown Sauce £7.25

Seared Chicken Livers & Pancetta, Potato Pancake 26

MAIN COURSES

Dorset Crab Stuffed Rainbow Trout, Crushed News, GRILLS
Fennel & Caviar 214.75

Fillet 224
Honey Roast Telmara Duck Breast, Confit Leg & Sweet Sirloin 218.50
Potato Hash, Squash Puree & Beetroot Jus 215.95 Ribeye 219

Wild Mushroom & Spinach Tagliatelle, Dressed Rocket, All Our Steaks Are 8-90z and

Parmesan Crisp & Truffle Oil 211.95

Are Served With Chips,
Tomato, Mushrooms, Onion
Rings, Salad & Steak Butter

Homemade Fishcakes, Red Pepper & Samphire Ragout,
Tomato Fondue £12.75

Grass Fed Local Steak Burger, Onion Rings, Toasted
Sourdough, Swiss Cheese, House Relish & Chips 212.95

Smoked Haddock & Grain Mustard Risotto, Spinach, Poached Egg,
Parmesan Shavings & Pea Shoots 212

Roasted Tenderloin Of Pork, Root Vegetable Mash, Braised Cabbage, Black Pudding & Sticky Jus 215.50

Rusty Anchor Battered Fresh Market Fish, Handcut Chips, Tartare Sauce
& Minted Mushy Peas (Vegetarian Option - Battered Haloumi Goujons) £.12.95

TODAYS CHEESES & DESSERTS ARE CHALKED ON THE BOARDS



Set Market Menu

Today’s Freshly Made Soup
House Cured Salmon

Chicken Liver, Potato Pancake

Fish & Chips Tartare Sauce
Pork Tenderloin, Mash & Braised

Tomato Tagliatelle Courgette & Red
Onion

Wild Berry Parfait
Baileys Creme Brulee

Somerset Brie,
Walnut & Raisin Bread, Chutney

2 Courses - 212.95

3 courses - £16.95



