
Pink Paloma £11  •  Strawberry & Cream Punch £8  •  Venetian Spritz £11
Olives £4  •  Bread & Salted Butter £5

PUDDINGS

Profiteroles, Honeycomb Parfait, Hazelnuts	  £10
Dark Chocolate Mousse	 £9
Lemon Posset, Blood Orange	 £9
Raspberry Millefeuille, Creme Patissiere	  £9 
Kent Strawberries, Neal's Yard Crème Fraîche	 £9

Vanilla Ice Cream (per scoop) 	  £3
Grapefruit Sorbet (per scoop)	  £3
Rum & Raisin Ice Cream (per scoop)	  £3

Baron Bigod, Crackers, Chutney	 £9

Beer-Battered Cod, Chips, Mushy Peas, Tartare	  £19
Whole Grilled Mackerel, Ratte Potatoes, Cucumber, Dill	  £19
Mezze Maniche Pasta, Basil, Courgette, Pinenut, Pecorino	  £19
Slow-cooked Cuttlefish, Creamy Polenta, Parsley	  £20
Sicilian Style Rabbit, Tomatoes, Fennel, Rosemary & Olive Oil Mash	  £24
Pressed Lamb Shoulder, Spring Vegetables	  £26
Rainbow Trout, Piattone Beans, Almonds, Lemon Butter	  £28
Pork Chop, Mustard, Capers, Spring Greens	  £24

Sides  •  Buttered Greens •  Green Salad  •  Chips, Aioli  •  New Potatoes £5.5

MAINS

STARTERS
Pea & Watercress Soup, Jersey Royals	  £9
Devilled Kidneys on Toast 	  £11
New Forest Asparagus	  £11
Grilled Octopus, Caponata	  £12
Ham Hock Terrine, Cornichons, Toast	  £12
Sliced Beef, Cipriani Dressing, Parmesan	  £12
Shell on Prawns, Chilli & Garlic	  £13
Scottish Langoustines, Aioli, Lemon	 £19

SNACKS
Plate of Serrano Ham	  £14
Cheeseburger	 £10
Hummus, Crudités, Dukkah	 £7
Pickled St. Austell Mussels	  £6
Lemon Sole Goujons 	  £6 
Spicy Lamb Kofta, Harissa 	  £6

Whilst we will do all we can to accommodate guests with food allergies, we can’t guarantee dishes  
are completely allergen-free. A 12.5% discretionary service charge will be added to your bill.

SHARERS

½ Roasted Somerset         
Saxon Chicken

Greek Salad, Tzatziki
£48 for 2

Rib of Beef
Chips, Green Salad, 

Peppercorn Sauce
£10 per 100g

Fruits de Mer
½ Crab, Oysters, Prawns, 

Mussels, Bread & Aioli
£70 for 2


