
S T A R T E R S

Duck & Fois Gras Terrine with Celeriac Remoulade & Sourdough Toast	 		  8.50
Devilled Kidneys on Sourdough Toast								       8.50
Spring Vegetable Minestrone with Fregola 		  				    (V)	 6.00
Twice Baked Cheddar Soufflé with Spinach & Grain Mustard			   (V)	 8.50
Globe Artichoke Salad with Green Beans, Goats Curd & Almonds			   (V)	 11.00
Heritage Beetroot Salad with Quinoa, Chicory, Feta, Pomegranite & Basil		  (V)	 10.50

A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  p l a c e d  o n  y o u r  b i l l
P l e a s e  a s k  i f  y o u  w i s h  t o  s e e  t h e  a l l e r g e n s  i n f o r m a t i o n

A l l  p r i c e s  i n c l u d e  V A T

The Sophia Sling - Quinta de la Rosa White Port, Lemon Rind & Tonic			   10.00
Aperol Spritz - Aperol, Prosecco & Soda 	 						      9.00

A P É R I T I F S

March 2018

Roast Welsh Lamb Leg & Mint sauce                     					     20.00
Slow Cooked Kelmscott Pork Shoulder with Crackling & Cider Mustard Cream 		  18.00
Roast Sirloin of Hereford Beef with a Yorkshire Pudding & Horseradish 			   18.00

Gloucestershire Lamb Rump with Glazed Baby Carrots & Port Jus				    18.50
Courgette Parmigiana with Mozzarella & Basil						     (V)	 14.50
Butcombe Battered Haddock with Fries, Crushed Peas & Tartar Sauce 			   14.00
Pan Fried Calves Liver with Mashed Potato, Streaky Bacon, Sage & Onions			   15.90
Roasted Romanesco with Cauliflower Puree, Chestnuts & Chilli and Green Sauce	 (V)	 15.50
Cornish Ray Wing with Cockle Butter, Samphire, Capers and Pink Fur Potatoes	 	 17.50
Cornish Lobster Tagliatelle with White Wine, Tomato, Chilli & Basil				   29.00
Fillet of Sea Bream with Purple Sprouting Brocolli & Olive Tapenade				    16.50

M A I N S

R O A S T S All served with Roast Potatoes, Roasted Roots, Cauli f lower Cheese & Seasonal Greens

French Fries or Mashed Potato			   Watercress, Cucumber & Mustard Dressing
Balsamic Roasted Beetroots				    Buttered Spring Greens 		   		
Honey Roasted Carrots & Parsnips	  		  Roast Potatoes						   
Cauliflower Cheese								      

S I D E S 4.50 each

S H E L L S

Cornish Mussels with Chorizo, Sea vegetables & Dunkertons Cider				       8.00
1/2 Pint of Shell On North Atlantic Prawns Mayonnaise					        7.50


