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jild garlic risotto with Parmesan shavings 

feared scallops, crushed peas, homemade black pudding 

can fried smoked salmon, cauliflower pureé, micro herbs and 
curry oil 

eoasted wood pigeon, Jerusalem artichoke and hazelnut oil 
 

* * * 

iulscombe goat cheese and caramelised onion baked tartlet 
with walnut cream 

can fried black bream, creamed potatoes, purple sprouting 
broccoli and chive cream sauce 

 

fpring chicken, homemade tagliatelli, broad beans, 
 morel sauce 

 

` arkstone Farm loin of lamb, root vegetables and a mini 
Shepherd’s pie 

 
 

* * * 

jarm sticky toffee pudding, cinnamon ice cream 

 ianilla crème brûlée, chocolate chip biscuits 

_emon tart, strawberry sorbet, honey mascarpone 

jest Country cheeses, plum and apple chutney 
(£3.00 supplement) 

 
 

Please allow 20 minutes for the preparation of dessert 
 
 

£29.00 ~ 2 Courses          £37.00  ~ 3 Courses 

As menus change daily, please note that this is purely indicative of the type of dishes on offer. 


