
GF = Gluten Free, * = Can be Gluten Free. Please let us know prior to ordering of any allergens. 
For tables of 8+ a discretionary 10% service charge will be added 

 
MOTHERING SUNDAY 

 
2 COURSES £25, 3 COURSES £30 

 
STARTERS 

 
Soup of the Day  

 
Confit Rabbit Terrine * 

Blood orange & thyme chutney, watercress, smoked garlic butter,               
seeded peppercorn loaf 

 
              Cornish Scallops * (+£2 supplement) 

Smoked bacon & pea tartlet, spring onion, apple, chili & lemongrass emulsion  
 

Crispy Pork Belly * 
Sesame seed & chive cream, dry cider & pomegranate salsa, baby pear fritter,     

pork crackling 
 

House Cured Whiting GF 
Grapefruit & gin cured, coriander pesto, curd, dill, caviar, fish skin crisps 

 
Beetroot Consommé  

Rosary goats curd, roast beetroot, caper, cornichons, harissa spiced cereals   
 

Wild Mushroom Souffle  
Truffle, tempura of baby onion, watercress, horseradish cream cheese 

 
MAINS 

 
Spring Lamb Wellington   

Mint crepe, wild mushroom, truffle, Downland’s white pudding, cranberry bon bon,        
roast potatoes, season vegetable, port sauce 

 
Breast of Guinea Fowl * 

Wiltshire cured ham, pear, roast potato, seasonal vegetables, poppy seed stuffing,       
thyme sauce 

 
Rare Striploin of Beef * 

Black treacle & marmalade slow cooked short rib, horseradish crumb, roast potatoes,   
seasonal vegetables, Yorkshire pudding, Rosemary sauce 

 
Loin of Pork GF 

Smoked apple & sage mousse, streaky bacon, roast potatoes, seasonal vegetables, 
mustard sauce 

 
Cornish River Trout GF 

Smoked salmon & orange terrine, beetroot, broad beans, dill crusted new potatoes,     
lobster beurre blanc  

 
Tart 

Blue cheese, leek & tenderstem broccoli, horseradish & cep risotto, tomato, 
watercress, spinach cream 

 
Smoked Celeriac & Potato Croquette 

Hazelnut crusted, mint beluga lentils, burnt cider braised shallots, kale,           
celeriac & peppercorn cream 



GF = Gluten Free, * = Can be Gluten Free. Please let us know prior to ordering of any allergens. 
For tables of 8+ a discretionary 10% service charge will be added 

 
 
 
 
 
 

 
 
 

 
 
 
 

DESSERTS 
 
 

White Chocolate & Redcurrant Fondant  
Dark chocolate glaze, Cointreau & redcurrant compote, chocolate soils 

 
Raspberry Cheesecake * 

Pistachio base, lime gel, mint beignets, raspberry  
 

Steamed Sticky Ginger Sponge 
Salted caramel sauce, brandy snap, lemon curd ice cream 

 
Passion Fruit Parfait GF 

Sesame seed praline, curd, thyme & spiced rum syrup 
 

             West Country Cheese Platter * (+£1 supplement) 
With Accompaniments  

 
             Port Soaked Stilton Platter * (+£1 supplement) 

With Accompaniments  
 
 

 


