
If you have an allergy to certain foods please inform a member of the team before ordering. 
 A discretionary service charge of 10% will be added to your bill. All prices in pounds are inclusive of VAT 

   

Sample Dinner Menu 
 

                      ~ To Start ~             £ 
 

Chilli and maple carrot soup, Greek yoghurt      £6.50 

Crab, fennel and chervil linguini       £9.50  

Seared scallops with sweet potato purée              £11.50 

Chilli and garlic squid, rocket, orange and hazelnuts    £9.50 

Ham hock terrine with a garden of pickled vegetables              £8.25 

 

 

~ Main ~ 
Chervil gnocchi with beetroot purée and Helford white cheese 
oyster mushrooms, pak choi*, roasted beetroot      £20.50 
 
Arancini with Vale of Camelot blue cheese, butternut squash purée  
lovage*, spring onion and pickled shallots      £20.50 
 
Baked cod wrapped in Parma ham and sage*, demi-glace  
braised lentils, harissa tomato sauce, spinach and fennel   £23.00 
 
Pan fried sea bream with tarragon* and caper butter 
saffron new potato, peas, asparagus*      £23.00 
 
Crispy slow roasted pork belly, red wine jus  
butternut squash purée, fondant potato, sauté pak choi*   £20.50 
 
Roasted lamb rump with Dauphinoise potato 
roasted celeriac purée and rainbow chard     £22.50 

 

 



If you have an allergy to certain foods please inform a member of the team before ordering. 
 A discretionary service charge of 10% will be added to your bill. All prices in pounds are inclusive of VAT 

 

~ Sides ~ 
          all £3.50 

    Skinny fries 

Garden peas with spinach* 

Wilted spring greens and radish with toasted hazelnuts  

Dressed mixed leaves*  
 

~ Desserts ~ 
all £8.00 

 
Lemon and pine nut parfait with mango sorbet and brandy snap  

 

Chocolate textures; mousse, ice cream, white chocolate fudge 

 

Apple crumble with rum and raisin ice cream, crème anglaise 

 

Custard tart with rhubarb sorbet and pistachio meringue 

 

Your choice of 3 or 5 West Country cheeses, grape chutney, crackers 
6.50 / 9.50 

 
Wookey Hole cave aged cheddar, Cornish brie, Helford white, 

Driftwood goats`cheese, Vale of Camelot blue 
 

*These ingredients are freshly picked from our kitchen garden 
 

Guests that have booked dinner inclusive rates have the following allocation per 
person to use from the dinner menu: 

Two courses £33 / Three courses £43 

 
 
 

 


