
B E E T R O O T  &  F E T A  S A L A D 
balsamic reduction, dressed green leaf salad

G A M B A S  P I L  P I L 
king prawn, garlic, chilli, tomato, 
served with wood fired flatbread

C O N F I T  C H I C K E N  T E R R I N E
pistachio, apricots, prunes, parma ham, 
red onion marmalade, dressed rocket leaves

W I L D  M U S H R O O M  O N  T O A S T
toasted brioche, poached hens’ egg, 
parmesan crisp

W H I P P E D  G O A T S ’  C H E E S E
pickled baby vegetables, confit lemon, 
tarragon vinaigrette, fennel biscuit

C R A Y F I S H  &  P R A W N  C O C K T A I L
baby gem lettuce, cucumber ribbons, cherry 
tomatoes, fresh granary bread 

V A N I L L A  P A N N A  C O T T A 
raspberries, homemade shortbread

C H E E S E  &  B I S C U I T S 	 
selection of 4 south west cheeses, artisan 
crackers, red onion marmalade, grapes, celery

C A R A M E L I S E D  P I N E A P P L E
coconut sorbet, pistachio crumb

T A B O U L E H  S A L A D
mint yoghurt, pomegranate, almonds 

C H I C K E N ,  R E D  L E N T I L  & 
C H I C K P E A  C U R R Y 	
spinach, butternut squash, rice, poppadom

P A N  F R I E D  S A L M O N
crushed new potato, wilted spinach, 
sauce vierge, seasonal vegetables

C R I S P Y  P L A N T - B A S E D 
B U R G E R
brioche bun, baby gem lettuce, pickles, 
jalapenos, bbq sauce, crispy onions

C A P R E S E  S A L A D
heritage tomatoes, buffalo mozzarella, balsamic 

S P I N A C H  &  A V O C A D O 
L I N G U I N E
almonds, coriander, chilli, garlic ciabatta 

STARTERS

DESSERTS

TIME FOR EVENING DINING

MAINS 
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