
Hand-dived scallop, horseradish, fermented 10.50
gooseberries and mooli radish (GF)(DF)(DFO)
Huntsham Farm pork belly yakitori, nori jam 8.50
and cauliflower kimchi (GF)(DF)
Pigeon breast, cherry, wagyu fat and 9.50
pancetta jam (GF)(DF)(GFO)
Confit king oyster mushroom, Jersey Royal, 9.50
egg yolk and summer truffle (GF)(V)(DFO)

Starters 

If you have an allergy to certain foods, please inform a member of the team before ordering. 

(V) – Vegetarian  (DF) – Dairy free  (DFO) – Dairy free option available (GF) – Gluten free  (GFO) – Gluten free option available. 
Please ask for our separate vegan menu

À la carte

Lamb rump, ewe’s milk curd, peas, 23.50
girolles, baby gem and toasted yeast (GFO)(DFO)
Barley miso-glazed calf cheek, wagyu 22.50
fat, onion, caper jam and nasturtium (DFO)
Helford white and pickled walnut ravioli, 21.50
courgette flowers, peas, edamame,  
buttermilk, verjus and parmesan (V)
Screi cod, mussel broth, hispi cabbage 22.50
and sea purslane (GF)(DFO)

Main

A discretionary service charge of 10% will be added to your bill. Please note that all prices are inclusive of VAT.

Aged ribeye 250g, fries, garden salad, 23.50
black garlic butter or peppercorn sauce (GF)(DFO)
Wagyu sirloin 250g, fries, garden salad, 70.00
black garlic butter or peppercorn sauce (GF)(DFO)

Salcombe lobster thermidor, fries and garden salad
- Half 22.00
- Whole 44.00

Konro Grill

Dressed Woolley walled garden leaves (GF)(V)(DF) 3.50
Garden greens, pumpkin seed 3.50
and cumin pesto (DF)(V)

Buttered Jersey Royal new potatoes (GF)(V)(DFO) 4.00
Potato fries with green pepper salt (V)(GF)(DF) 3.50

Sides Bits

English raspberries, Cambridge burnt fig leaf 8.00 
cream and elderflower sorbet (V)
Ruby chocolate namelaka, gin-compressed  
strawberries and wild strawberry parfait (GFO) 9.50
Sea buckthorn, caramelised white chocolate 8.50 
cremeau, crème fraiche sorbet (GF)

Sweet Bits
British artisan cheese selection: Sharpham Ticklemore 
(goats cheese), Montgomery’s Cheddar, Perl Las (blue 
cheese), Wigmore (washed curd), Tunworth (washed rind) (GFO)
- Three pieces 7.50
- Five pieces 10.50
Served with grapes, celery, garden chutney, artisan cheese 
biscuits and quince jelly.

Cheese Selection




