
 

 
 
 

Chicken liver parfait, roast apple chutney, toasted brioche 
 

House cured salmon, saffron mayonnaise, pea muffin, mixed cress 
 

Stuffed Portobello mushroom with feta cheese, tomato, basil, fresh salad leaves 
 

Crisp Scotch duck egg, black pudding, asparagus, Dijon mustard sauce, wild herbs                                                                                                           
(Supplement £2.50) 

_ _ _ _ _ 
 
Slow cooked lamb wrapped in air-dried ham, parsnip puree, fondant potato, red wine gravy 

 
Breaded cod fingers, fat chips, mushy peas, tartare sauce 

 
Tomato & white bean casserole, grilled vegetables, garlic & herb crouton 

 
Pan fried fillet of black bream, breaded crab balls, crushed potatoes, tomato and herb sauce    

(Supplement £3.95) 

_ _ _ _ _ 
 

Warm blueberry and almond tart, pistachio ice-cream, white chocolate sauce 
 

Iced fruit & nut parfait, raspberry compote, gingerbread biscuit 
 

Somerset cheddar, prune chutney, grapes, celery, biscuits 
 

Dark chocolate & Grand Marnier tart, 
Candied Clementine, iced vanilla & almond mousse 

(Supplement £2.50) 
 

_ _ _ _ _ 
 

Tea or coffee & mini home-made desserts £6.50 
 

_ _ _ _ _ 
 

2 courses £15.00                                           
           3 courses £17.50 


