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STARTERS

Mushroom soup, parsley oil ...................... 7.00

Pork & pistachio terrine

pickled vegetables .............cccociiiiniinnn 8.50
Earl Grey tea cured salmon, preserved lemon,

salmon roe, coriander cress...........ccceee.ue. 12.00
Steak tartare, sourdough croutons .............. 12.50

Devon white crab meat on toast,
brown crab mayo, watercress ................. .. 13.00

Roasted scallops in shell, chorizo grilled peppers,
breadcrumbs.......cocoiviiiiii 13.00

SALADS

Baby plum tomatoes, truffle ricotta, chicory,
croutons, baby basil..........cccccooii 9.00

Marinated artichokes, preserved lemon & watercress
salad, cucumber, dill........cccoeeiviiiiiiies 10.00

Caesar salad, Romaine lettuce, Parmesan, anchovy,
soft boiled €gg.....cceeveviniiicieciee, 9.00

SAXY BRUNCH

Join us every Saturday from 11.30am until 2.30pm in the Restaurant,
until 3pm in the Grill with live DJ and Sax music.
Two courses with bottomless bubbles from £35pp.
Add a desert for £5 per person from our dessert menu.

FROM THE GRILL

Salt marsh lamb cutlets

........................................................................................................... 23.00
Spatchcock chicken, chilli & coriander ... 16.00
British grass fed, dry aged, 30 days, rib eye steak, 2500 .......cccceeviiiiiiiiii e 32.00
Scotch Angus beef fillet 240G ....ooiiiiiiii i 39.00
Calves liver, streaky bacon, mash, crispy sage..........cccooiiiiiiiiiii i 23.50
Wild red king prawns, chilli & Garlic .......ccooeiiiiiiiieiie s 21.00
Whole Cornish PlaiCe ....ooouiieii ettt 19.00
SCOttish SAIMON FIlIEL ..o bbb 17.50
Sauces: Green peppercorn, Béarnaise, Chimichurri, Marrowbone & shallot ...................... each 2.50

MAINS

Steak, egg & chips — British rib eye minute steak, Burford brown egg
Skylon burger, mature cheddar, lettuce, pickle, red onion, garlic aioli

Battered Cornish cod, French fries, minted peas, curry aioli

Red pepper & goat's cheese tortellini, baby spinach, pesto cream

SIDES

French fries 3.50 / Creamed potato, truffle oil 4.50
Buttered carrots & parsley 3.50 / Savoy cabbage, confit shallots 3.50
Minted new potatoes 4.50 / Wild rocket & Parmesan 4.50

DESSERTS
Chocolate & raspberry tart, Hazelnut créme brulee,
Chantilly cream ... ....ccoceveeveeeens e 7.00 dried raspberries, biscuits ................... 8.00
Bramley apple & blackberry crumble.......... 7.50
Ice creams & Sorbets .......... per scoop 2.00
Black forest gateaux trifle..........ccceeeneee. 8.00
British Artisan cheese selection

Vanilla cheesecake

crackers, quincejelly .......cccevieiienenn 9.00
raspberry sorbet ... 8.00

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. Please be aware that some dishes may contain nut traces, if you have any specific allergies, inform a manager immediately. Burgers are cooked medium and

above, the Food Standards Agency has asked us to point out that undercooked meat may increase the risk of foodborne illness particularly for those who are very young, elderly, pregnant or suffering illness




