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L E  E N T R É E

Locally Reared Beef Carpaccio
Rocket ,  Parmesan ,  maple  &  D i jon  dressing

Dreambird  P inot  Noir  -  Romania 125ml  ~  £7

Cornish White Crab & Mascarpone Raviolo
Saffron  &  crab  consommé ,  sea vegetables

Sancerre ,  Doma ine  Neveu  -  France  125ml  ~  £10

Tomato & Cucumber Gazpacho (v, gf)
Whipped  feta ,  mint

Laurent  M iquel  C insault  Syrah  -  France  125ml  ~  £6

L E  P L A T  P R I N C I P A U X

Pan Seared Monkfish Tail  (gf,  df)
Cauliflower  rice ,  mango  &  coriander  sa lsa ,  Kera la curry

sauce ,  curry  leaf  oil

Selon  Letang  V iognier  -  France  125ml  ~  £6

8oz Ribeye Steak (gf)
Dauphinoise  potatoes ,  glazed  vegetables ,  chimichurri ,  bone

marrow  jus

Hahn  Cabernet  Sauvignon  -  USA 125ml  ~  £10

Creedy Carver Duck Breast (gf)
Honey  &  spiced  glaze ,  celeriac  fondant ,  seasona l

vegetables ,  duck  jus

V it is  Nostra Primitivo  Ita ly  -  125ml  ~  £6

Smoked Harissa Cauliflower Steak (v)
W i ld  mushroom  &  truffle  ragout ,  baby  spinach ,  dukka ,

Parmesan

Beaujola is  V i l lages  -  France  125ml  ~  £7

assortment of warm breads with aged balsamic & olive oil
Lyme  Bay  Reserve  Brut  -  English  Sparkling  W ine  125ml  ~  £12

L E  D E S S E R T

Le Fromage

Dark Chocolate Mousse

Assiette of Poached Fruits
Berry  granita ,  lemon  sorbet ,  mint  crumb ,  a lmonds

Deen  Vat  5  Botrytis  Semillon ,  De  Bortoli  Ha lf  -  Austra l ia 50ml  ~  £8 .50

Garl ic  Wrapped  Cornish  Yarg ,  B lue  Moon ,  Cornish  Extra

Mature  Cheddar ,  fresh  fruit ,  butter ,  Thomas  Fudge  cracker

Taylors  Late  Bottles  V intage  Port  Portuga l  -  50ml  ~  £8 .50

Cocoa nib ,  sa lted  caramel ,  shortbread

Cantina di  Negrar  Recioto  Della Va lpolicella -  Ita ly  50ml  ~  £12

A l lergen  Information:  P lease  make  aware  any  dietary  requirements  at  time  of  booking .  P lease  note  our  kitchens  work  with  gluten  conta ining  products  so

we  cannot  guarantee  that  our  dishes  will  be  free  of  gluten  traces .  Some  items  on  the  menu  may  conta in  genetica l ly  modified  soya or  ma ize  and  some  of

our  products  may  conta in  nuts  or  derivatives .  P lease  ask  our  staff  for  further  information .

V -  vegetarian  /  VG -  vegan  /  GF -  gluten  free  /  GFA -  gluten  free  ava i lable  /  VGA -  vegan  ava i lable  /  N -  nuts  /  DF -  da iry  free

£75

coffee & petit fours


	SignatureMenu
	£75
	assortment of warm breads with aged balsamic & olive oil
	Lyme Bay Reserve Brut - English Sparkling Wine 125ml ~ £12

	LE ENTRÉE
	Locally Reared Beef Carpaccio
	Rocket, Parmesan, maple & Dijon dressing
	Dreambird Pinot Noir - Romania 125ml ~ £7

	Cornish White Crab & Mascarpone Raviolo
	Saffron & crab consommé, sea vegetables
	Sancerre, Domaine Neveu - France 125ml ~ £10

	Tomato & Cucumber Gazpacho (v, gf)
	Whipped feta, mint
	Laurent Miquel Cinsault Syrah - France 125ml ~ £6


	LE PLAT PRINCIPAUX
	8oz Ribeye Steak (gf)
	Dauphinoise potatoes, glazed vegetables, chimichurri, bone marrow jus
	Hahn Cabernet Sauvignon - USA 125ml ~ £10

	Pan Seared Monkfish Tail (gf, df)
	Cauliflower rice, mango & coriander salsa, Kerala curry sauce, curry leaf oil
	Selon Letang Viognier - France 125ml ~ £6

	Creedy Carver Duck Breast (gf)
	Honey & spiced glaze, celeriac fondant, seasonal vegetables, duck jus
	Vitis Nostra Primitivo Italy - 125ml ~ £6

	Smoked Harissa Cauliflower Steak (v)
	Wild mushroom & truffle ragout, baby spinach, dukka, Parmesan
	Beaujolais Villages - France 125ml ~ £7


	LE DESSERT
	Dark Chocolate Mousse
	Cocoa nib, salted caramel, shortbread
	Cantina di Negrar Recioto Della Valpolicella - Italy 50ml ~ £12

	Le Fromage
	Garlic Wrapped Cornish Yarg, Blue Moon, Cornish Extra Mature Cheddar, fresh fruit, butter, Thomas Fudge cracker
	Taylors Late Bottles Vintage Port Portugal - 50ml ~ £8.50

	Assiette of Poached Fruits
	Berry granita, lemon sorbet, mint crumb, almonds
	Deen Vat 5 Botrytis Semillon, De Bortoli Half - Australia 50ml ~ £8.50

	coffee & petit fours




