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Rosette award for
culinary excellence

Portland Pearl Oysters
mignonette dressing
£5 each
apple, horseradish, dill dressing
£5925 each

‘Caesar’

£6 each

Farmhouse Pate

picI(Ies, apricot, pars/ey

& sourdough
£14

Trio of Devon Lamb

Cutlet, Belly and Sweetbread
peas, kholrabikraut and dauphinoise

lamb jus

£38

Fillet of Dartmoor Beef

fondant potato, carrot, spinach & tarragon

red wine jus

£38
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Lyme Bay M ussels

onions & cider,

sourdough bread

Line Caught Breaded

in|y Catch

friple cooked cl‘n'ps, pickles

& tartar sauce

£26

Olives £7
W arm Bread Sticks £4
Sourdough £2.50

Lyme Bay Hand Dived Scallops
cauliflower, king oyster,

raisin & cognac vinaigrette

£15

£14/£28
Whipped W hite Lakes Goats Curd
heritage beetroots,
charcoal cracker
£12
oaANLs
Wild Sea Bass Sharpham Park Spelt
sauce Bouillabaisse, crown prince squash, kale & dukkah
spinach, & saffron potatoes £292
£30

Monkfish Tail Satay

spiced pecmu+ sauce &

asian slaw

£38

All prices are inclusive of VAT, Service charge is not included.

For allergen information or specific dietary needs please speak to a member of stoff

All menus are printed on 100% recycled paper .



