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BRITISH CHARCUTERIE FROM CANON & CANON,
GHERKINS, GARLIC & ROSEMARY BREAD

GLOUCESTERSHIRE OLD SPOT HAM HOCK & PEA

TERRINE, HOMEMADE PICCALILLI & BREAD

TRADITIONAL SCOTCH EGG, CORNISH SMOKED
SEA SALT & HOMEMADE KETCHUP

FRESH CROMER CRAB, CHARRED CORN, CHILLI
RELISH, MARINATED DAIKON & FRIZZY SALAD

TOMATO & RED PEPPER SOUP,
BOCCONCINI & BASIL BRUSCHETTA

PAN FRIED SCALLOPS, BLACK PUDDING,

PANCETTA & LEMON OIL

ST MAURE GOATS CHEESE, BEETROOT
CARPACCIO, CROUTONS, HAZELNUTS,
BASIL CRESS & OIL

BREAD BOARD

OLIVES

MARINATED GRILLED
VEGETABLES

Inca Grilled Steaks all served with Vine Tomatoes, Field Mushrooms and Chips

SIDES
Fat Chips
Mashed Potato
Sauté Spinach
Mixed Salad
Tomato & Basil Salad

SAUCES

Béarnaise
Green Peppercorn
Café de Paris Butter

GLOUCESTERSHIRE OLD SPOT PORK BELLY

Pear & Saffron Chutney,
Whipped Mash

OVEN ROASTED SCOTTISH SALMON

Brown Shrimps, Lilliput Capers,
Brown Butter & Parsley

PEARL BARLEY RISOTTO
Roasted Squash, Red Peppers & Baby Spinach

28 DAY AGED RARE BREED
2506 RIB EYE STEAK

28 DAY AGED RARE BREED
2006 FILLET STEAK

2506 FEATHER BLADE STEAK

HERB FED FREE RANGE YORKSHIRE
CHICKEN BREAST

Pancetta, Bread Sauce, Spinach & Jus

PAN FRIED LINE CAUGHT SEA BREAM

Creamed Leeks, Cromer Crab Tortellini
& Crab Bisque

PEA & RICOTTA TORTELLINI

Parmesan Cream & Rocket
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BRAISED BEEF CHEEKS
Whipped Mash, Buttered Savoy Cabbage
& Carrots

GRILLED SOUTH COAST MACKEREL

Spring Onion Potato Mash &
Saffron Aioli

MAC N CHEESE
Wild Mushrooms ,Wookey Hole Cheddar
& Dijon Mustard



