
	
  

Please note some items may contain nuts or nut products 
A discretionary 12.5% service charge will be added to your bill 

	
  

Gin & Elderflower fizz £6.50 
Peach or Passion fruit Bellini £8.00 

 

 
 

Main Courses  
8oz Longhorn rump steak, homemade chips, watercress, rosemary & caper butter           19.00 

Pan fried fillet of John Dory, braised baby gem, mint, grilled courgette, herb crème fraiche 21.00 

Pan fried breast, confit leg of Loomswood duck, braised puy lentils, endive, red wine jus  17.50 

Pan fried peppercorn gnocchi, baby vegetables, parmesan, crispy shallots, butter sauce 13.00 

Whole Brixham plaice, sautéed potatoes, shallot purée, cherry tomatoes, lemon butter 17.00 

Pan fried breast of guinea fowl, truffled mashed potato, sautéed wild mushrooms, sorrel,  gravy 15.50 
 

Sides – All £3.50  
Shoestring fries                          Tomato & red onion salad                                            
Buttered new potatoes               Rocket & parmesan salad                                
House dressed salad                   Runner beans 
Chantenay carrots                      Swede mash 
Thick cut chips                            
 

 

 

	
  

Starters  
Carrot & cumin soup, toasted pine nuts 5.50 

Chicken liver parfait, homemade grape chutney, toasted brioche             6.50 

Red & yellow beets, rocket, parmesan, sun dried tomatoes 6.50 

Grilled garlic prawns, guacamole 8.50             

Braised squid, pancetta, rocket & sorrel salad 7.50 
Pan fried Dexter calves liver, fried bread, braised endive, grain mustard sauce 8.00 

Puddings  
Dark chocolate bavarois, toasted marshmallow 6.00 

Crème brûlée, vanilla shortbread 6.00 

Parkin pudding, butterscotch sauce, salted caramel ice cream 6.00 

Strawberry Cranachan, cardamom honey 6.00 

Almond iced parfait, balsamic figs 6.00 

Selection of Jude’s ice creams & sorbets 5.50 

Selection of English cheeses, homemade chutney,  grapes, water biscuits 7.50 


