
Small Plates  
Chef’s Soup of the Day, warm Artisan sourdough, whipped butter (v)  7.00

Chicken liver parfait, apricot & orange chutney, toasted brioche, port jelly, bacon crumb  7.50

Whipped goat’s cheese, heirloom tomato salad, olive tapenade, sourdough, basil oil, sorrel (v)  8.50

Beetroot gnocchi, English asparagus, SunBlush tomatoes, pine nuts, crumbled artisan cheese, olive oil (ve)  9.50  

Available as a main  17.50

Sandwiches 
Devon crab brioche roll, pickled cucumber, baby gem, lemon crème fraîche, fries  15.75

Open steak sandwich, confit shallot, grain mustard sauce, Long Clawson cheese, baby watercress, fries  13.25

Pulled ham hock & Keen’s Cheddar sandwich, apricot and orange chutney, pickled red onions, confit tomato, fries  9.75

Mains
Roast free-range chicken supreme, patatas bravas, aioli, piperade peppers, pesto (gf)  17.50

Beer-battered fish & triple-cooked chips, crushed English peas, tartare sauce, charred lemon (gf)  17.50

Prime beef rib burger, chorizo, piperade, burger cheese, aioli, baby gem lettuce, tomato, brioche bun  15.95

Chef’s Pie of the Day, whipped confit garlic potato, buttered seasonal greens, confit carrot, red wine jus  16.50

Watermelon & feta salad, red & white quinoa, vegan feta, pickled red onion, mint (gf) (ve)  14.50

(v) Suitable for vegetarians   (ve) vegan   (gf) gluten free
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any 

allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate 
uncooked weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and 

manufacturers and spot checked using laboratory testing. Our staff receive 100% of any tips. Service is not included. SS24DD

Desserts

English strawberry cheesecake, strawberry jelly, meringue, white chocolate ice cream, fresh strawberries  8.50

Dark chocolate fondant, salted caramel chocolate sauce, nut brittle, clotted cream ice cream (v) (1108 kcal)  7.50

Sticky toffee pudding, clotted cream ice cream, toffee sauce, honeycomb (v)  7.75

Marshfield Farm ice cream, please ask for today’s selection from our award-winning supplier (v)  4.25

Marshfield Farm sorbet, please ask for today’s selection from our award-winning supplier (ve)  4.50

Please speak to the team about our daily specials

Offer does not include sandwiches

Lunch Menu
Two courses £19.00 | Three courses £24.00


