
Aperitif 
Blood orange French 73  Aperol spritz  Smoked apple sour  8  

        
Morsels  
Gordal olives (v)(gf)         4 

Sourdough, yeast butter (v)        3.5 

Lamb shoulder croquettes, curry aioli, coriander      6  

Air dried iberico chorizo (gf)        6 

Porlock Bay oysters; (gf)        7 for two  

Natural     -     Pickled, cucumber, wild garlic    -      Bloody Mary   

                                                 

Starters  
Chopped beef (gf)         12     
Aged fillet of beef tartare, egg yolk, turnip, tabasco, cracker 

Cauliflower (v)         7 
Roast cauliflower soup, salted almonds, green sauce, sourdough  

Chicken         8      

Crispy chicken thigh, peanut butter, chilli, spring onion  

Wild prawns         12      
King prawns, roast garlic, harissa, burnt butter, lardo crouton 

Ox cheek         9     
Ox cheek fritter, pickled onion, sriracha mayonnaise  

Sea bass (gf)         10.5   

Sea bass ceviche, gin, cucumber, burnt blood orange, fennel 

Burrata (v)(gf)        9     

Burrata, fire roast red peppers, pistachio dukkah, coldpress oil  

If you have any allergy or dietary requirements, please inform a member of the team. 



Main course 
30 day, dry aged steaks 
Grass fed, native cattle, cooked on holm oak lump wood charcoal 

Bavette (served pink) 225g  19 
Sirloin steak 250g   24         
Fillet steak 200g   30 

Accompanied with a sauce of your choice: 
Classic Peppercorn       
Creamed Stilton       
Chermoula 
Port jus 

Hake (gf)            21 
Hake fillet, crushed new potatoes, shiitake mushroom and leek butter, tarragon  

Orzo (v)           17.5 
Orzo, celeriac, wild garlic, cashew nuts, manchego  

Lamb (gf)           21 
Neck of lamb, creamed peas, cabbage and pancetta, hazelnut 

Pork (gf)            19.5 
Pork belly, white cabbage and pigs head, crackling, apple, calvados sauce  
    

Sides  
Humble chips (v)(gf)        4.5 

Purple sprouting broccoli, gochujang, hazelnuts (v)(gf)  5 

New potatoes, ras el hanout, labneh, spring onion (v)(gf)   4.5 

Spring greens, sesame butter, almonds (v)(gf)      4.5  

Heritage tomatoes, red onion, sherry vinegar (v)    5.5 

Deep fried macaroni, ox cheek and cheese    6 

If you have any allergy or dietary requirements, please inform a member of the team. 



Desserts 

Chocolate (v)           8 
Malted chocolate ganache , raspberry, caramelised white chocolate,  pistachio 

Cheesecake (v)           8.5 
White chocolate and passion fruit cheesecake, pineapple and rum relish     

Panna cotta (gf)           8 
Salted caramel pannacotta, hazelnut praline, popcorn  

Cheese            11.5 
Baron bigod, Fourme D’Ambert, Hafod, Golden Cenarth;  
sourdough crackers, spiced tomato relish,  

Sorbets (v)(gf)           5 
Raspberry      
Mango     
Coconut     

If you have any allergy or dietary requirements, please inform a member of the team. 


