
	
	

Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food 
allergies you may have.  

The food and beverage team will do their best to provide you with the information that you need to 
help you to make your choice of food. A 12.5% discretionary service charge will be added to your 
bill.  

	

 
 

STARTER 
 

Devon crab & mango  

Apple celery salad, sweet watermelon, spicy mango puree £14.50 

 
Smoked salmon & Atlantic prawn gateaux 

Watercress mayonnaise, caper berries, dill dressing £14.50 

 
Salmon gravadlax 

Golden beetroot, orange goats cheese mousse, lemon oil dressing £14.00 

 
Ham hock pistachio terrine 

Pineapple red chilli spring onion salad, vanilla mayonnaise, French dressing £12.00 

 
Smoked duck breast salad 

Green asparagus, shaved Parmesan, red chard, mango sauce, balsamic truffle 

dressing £15.00 

 
Beetroot salad (V) 

French melon, orange goats cheese mousse, pistachio crumble, balsamic dressing 

£10.00 

	

	

	

To Share £35 for 2 person: 
	

Devon crab & mango  
Apple celery salad, sweet watermelon, spicy mango puree 

 

Ham hock pistachio terrine 

Pineapple red chilli spring onion salad, vanilla mayonnaise, French dressing 

 

Beetroot salad (V) 
French melon, orange goats cheese mousse, pistachio crumble, balsamic dressing 

 

 

 

 



	
	

Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food 
allergies you may have.  

The food and beverage team will do their best to provide you with the information that you need to 
help you to make your choice of food. A 12.5% discretionary service charge will be added to your 
bill.  

	

 
 

MAINS 
 

Sea bream fillet 

Leeks, mussels, potatoes, lemongrass coriander cream sauce £23.00 

Seared salmon fillet 

Dill mash potato, tomato olive sauce, popcorn, orange butter sauce £22.00 

Roasted sea bass filet 

Wild mushroom, fried capers, sweet potato puree, roasted fig and star anise fig jus £25.00 

Pan fried halibut fillet 

Heritage carrots, fine green beans, Shiitake mushroom, potato fondant, chive butter sauce 

£35.00 

Oven roast beef fillet 8oz 

Horseradish potato mash, baby leek, heritage carrots, fried kale, wild mushroom, red wine 

jus £34.00 

Tarragon and thyme marinated corn fed chicken breast 

Pear, potato fondant, snap peas, pomegranate sauce £24.00 

Braised pork belly 

English mustard glazed, sprouting broccoli, mustard mash, apple jus £ 22.00 

Saffron risotto (V) 

Wild mushrooms, butternut squash, salsify crisp, parsley butter sauce £19.00 

SIDES £4.00 
	

Roasted new potatoes with garlic & chive 

Broccoli & roasted almonds 

Fine green beans & shallots 

Cherry tomato salad with spring onion 

 



	
	

Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food 
allergies you may have.  

The food and beverage team will do their best to provide you with the information that you need to 
help you to make your choice of food. A 12.5% discretionary service charge will be added to your 
bill.  

	

 

DESSERTS 
 
 

Glazed lemon tart 
 Chantilly cream, lemon meringue, strawberry coulis £8.00 

 
Banoffee Pie 

 Milk chocolate peanut sponge, chocolate ice cream £10.00 
 

Lemon ginger cheesecake 

Chocolate brownie crumble, passion fruit macaroons, salted caramel ice cream £11.00 
 

Dark chocolate bavarois 
 Strawberry sorbet £11.00 

 
British farmhouse cheese selection  
 Celery, grape, cheese biscuit £12.00 

	

	

	

To Share £30 for 2 person: 
	

	
Glazed lemon tart 

 Chantilly cream, lemon meringue, strawberry coulis  

 

Banoffee Pie 

 Milk chocolate peanut sponge, chocolate ice cream  

 

Lemon ginger cheesecake 

Chocolate brownie crumble, passion fruit macaroons, salted caramel ice cream 

 


