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Rosette award for
culinary excellence

Portland Pearl Oysters

mignonette dressing
£4.25 each
yuzu ponzu
£4.50 each
apple, kohlrabi & cucumber
£5 each

Lyme loay Crab CroqueH’a

romesco & gremolafa

£12

Ho|swor+hy Farm Porchetta

truffle mash potato,
glazed root vegetables, pork jus
£32

Fillet of Dartmoor Beef

fondant potato, carrot, spinach & tarragon

red wine jus

£38
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Lyme Bay Mussels
onions & cider,

sourdough bread
£15/£30
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Wild Stone Bass

celeriac, pancetta,
wild mushrooms

&' COVOIO nero

£36

Line Caught Breaded
in|y Catch
friple cooked cl‘n'ps, pickles

& tartar sauce

£27

Olives £7
W arm Bread Sticks £4
Sourdough £3

Lyme Bay Hand Dived Scallops

burnt lime, sriracha &

sourdough
£18

W hipped W hite Lakes Goats Curd

herii’oge beetroots,

charcoal cracker
£12

Ccppono’rc

aubergine, Frego|q, baba ganoush,

tomato & rocket

£22

Sole Meuniere

brown butter sauce, new potatoes

& seasonal greens

£40

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 .



