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All prices listed are including VAT

house menu

Our main menu, served for lunch or dinner

Two courses for £60 or three courses for £78

To begin

Roasted tomato and smoked salt focaccia

Whipped brown butter, herb oil

Choose one from each section

starter

Tomato gazpacho, basil oil, olive crumb

Cornish crab salad, avocado, grapefruit, radish
 

Smoked duck, grilled peach, fine beans

Scallop ceviche, orange, sea herbs 

main

Lamb loin, caponata, goat's curd, olive

Cornish hake, crushed new potatoes, warm tartare sauce, dill

Corn-fed chicken, confit leg bonbon, charred spring onion, watercress

Summer greens cavatelli, rocket

  



pudding

Whipped dark chocolate, cocoa nib crumb, blackberry sorbet

Gooseberry custard tart, chantilly

Lemon posset, English strawberries, shortbread

Morello cherry bakewell tart, amaretto ice cream
  

 



 



sharing

Mains, sides and pudding served family-style for the whole table to share

£66 per person

To begin

Roasted tomato and smoked salt focaccia

Whipped brown butter, herb oil

main

Please choose two

Baked cod, San Marzano tomato, Nocellara olive, lemon

Pulled lamb shoulder, pomegranate, bulgur wheat, coriander dressing

Wiltshire chicken breast, ancient grains, garden pesto

Spiced beef flatbread, piquillo hummus, feta, coriander

Moroccan aubergine Parmigiana

Harissa cauliflower, buckwheat, tahini

sides

Please choose three

Pancetta and leek dauphinoise

Crushed Jersey royals, new season garlic

Tenderstem broccoli, tabbouleh, chilli



Millefeuille potatoes, rosemary salt

Peas à la Française

Summer leaves, fig leaf dressing

Bramley apple, stilton, walnut

Fennel, blood orange, mint

Panzanella, sourdough croutons

Romanesco, garlic, lemon

Heritage tomatoes, orange, thyme

Fine beans, garlic, parmesan

pudding

Please choose two

Gooseberry and elderflower tart, Italian meringue

Burnt chocolate Basque cheesecake 

Cherry and raspberry trifle

Chocolate Torta Caprese





garden menu

Served on the lawns, in the walled garden or the Garden House, this menu is for the 
whole table to share or for guests to help themselves

£60 per person

wood-oven pizza

Please choose two 

Buffalo mozzarella, cherry tomato, basil

Coppa ham, truffle, rocket

Courgette, heritage tomato, salsa verde

Or

from the fire

Please choose one

Flat iron steak, roasted garlic, chimichurri

Spatchcock chicken, herb butter 

Courgette, aubergine and halloumi skewers

 



sides

Please choose three

Grilled romaine Caesar wedges

Sweet potato fries, spiced salt

Caprese salad

Corn ribs, lime, coriander

New potatoes, wholegrain mustard, chive

Giant couscous, cherry tomato, spring onion

Hashbrowns, pancetta, paprika mayo 

pudding

Please choose one

 
Summer berry trifle 

Macerated apricots, damson yoghurt, almond

Bitter chocolate cake, whipped mascarpone, strawberry 




