
 
 

Wild garlic soup, chicken and egg, maple crispy skin 
 

Salcombe crab, brown crab and toast sorbet, sea herbs, pickled black radish, apple 
vinaigrette 

 
Cornish red mullet, cuttlefish, garlic purée, rabbit bolognese 

 
Or 

 
Butter roasted pollock, burnt lemon, cipolline onion, celery, caper and lemon 

purée 
 

Slow cooked Suffolk pork fillet and cheek, various onions, sherry vinegar, 
smoked tongue 

 
Or 

 
Cornish lamb rack and shoulder, English garden mint gel 

 
Rhubarb and passion fruit trifle, rhubarb granité and almond financier 

 
Or 

 
Selection of farmhouse cheeses 

 
Devon milk and yoghurt mousse, winter berry sorbet, dried winter fruits and 

oats, berry syrup 
 

Or 
 

Bitter chocolate délice, honey gelatine, honeycomb ice cream 
 

Six courses £70.00 
 

Please note that the above are sample menus and that from time to time 
certain dishes or ingredients are restricted due to market availability. 

A discretionary 12.5% gratuity will be added to your bill. 
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