A LA CARTE

Tunworth cheese cornetto, candied walnuts

AKekkk

Potato & polenta sourdough, whipped brown butter

AFedkkk

Crispy lberian pig's head, barbecued apple ketchup, smoked bacon & tarragon

Montgomery Cheddar & caramelised onion tart

ddkokok

Tuna Tartare
Ginger dressing, toasted sesame, pepper purée
28.00

Native Lobster Ravioli
Fennel, Thai basil, spiced lobster Bisque
34.00

AFkkk

Cornish Monkfish
Cauliflower purée, salsify, garlic & anchovy cream
47.00

Newlyn Cod
Caramelised celeriac, lovage, chicken butter sauce
44.00

AFkkk

70% Chocolate Crémeux
Milk chocolate nougat, salted caramel cream
16.00

Pecan Parfait
Comice pear, maple syrup, mascarpone sorbet
14.50

kdkokok

Toasted coconut & Thai tea
Pinenut Financier
Yuzu & white chocolate

Should you have a food allergy, intolerance or coeliac disease, please advise your server who will be happy to discuss this with you.
Please note that whilst we minimise the risk of cross-contamination, we hande allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.
Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Prices include VAT at the prevailing rate.

A discretionary 15% service charge will be added to your total bill
We are happy to provide information pertaining to allergies.



