
 

       

 

À la Carte Menu 
Served daily between 7.00pm – 9.00pm 

 

 

Starters 
 

 

Chef’s Seasonal Soup of the Day 
Served with a warm bread roll 

£7.00 

Wild Mushroom & Spelt Risotto  
Finished with fine chopped herb crème fraiche and a Parmesan crisp 

£7.50 

Thai Style Steamed Mussels * 
Served with garlic and coriander baguette  

£9.00 

Pan fried breast of Wood Pigeon * 
Feathered over heritage beetroot puree with baby spinach & caramelized orange slices 

£9.00 

Sweet Chilli Marinated Salmon  
With noodle salad & toasted sesame seeds  

£8.50 

  
 

Main Courses 
 

 

Slow Braised Pork Loin 
On a soft potato pancake with black pudding & pear puree, crispy crackling and chargrilled pear 

£19.00 

Local Game Stew 
Topped with parsnip mash scented with horseradish and roasted root vegetables 

£18.50 

Char-Grilled Ribeye Steak**  

With chunky rustic potato wedges, beef tomato, Portobello mushroom, 
garlic butter and onion rings 

Add Peppercorn 
Sauce 

£2.00  

£21.50 

Crispy Duck Breast** 
With sweet & sour cherry chutney smoked duck croquettes sprouting broccoli and fine beans  

£21.50 

Rendezvous of Local Seafood 
Tagliatelle bound in a pan-fried vegetable & chilli cream sauce 

£19.50 

Pan-fried Chicken Breast 
On a bed of wild mushrooms and deep-fried Parmesan gnocchi with a light thyme jus 

£15.50 

Chargrilled Halloumi (V) 
On a bed of grilled vegetables and sauté potato, with a mint cucumber and yoghurt dressing 

£14.00 

  
 

Desserts 
 

 

Forest Fruit Cheesecake 
Served with forest fruits coulis 

£8.00 

Guinness Dark Chocolate & Ganache Sponge  
Topped with sticky toffee puffed rice  

£8.00 

Dark Chocolate Lava Cake   
Served with mulled wine poached pear  

£8.50 

      Marinated Pineapple  
Served with mascarpone foam & crumble 

£7.50 

Banana Flambé  
Served with bitter chocolate mousse & vanilla ice cream 

£8.00 

Mille-Feuille of Spiced Apple  
With white chocolate cream & sweet crisp puff pastry  

£8.00 

West Country Cheese Selection ** 

Cornish Blue, Yarg, brie and goats cheese with chef’s chutney, celery, black grapes & crackers 
£9.00 

If you have any allergies or dietary requirements please speak to a member of staff 
* £1.50 supplement on DBB rate 
* * £3.00 supplement on DBB rate 

 

 


