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LUNCH MENU

15 MARCH 2026

COURGETTE, PEA AND BASIL SOUP v
Double Cream

HAM HOCK TERRINE
Apricot and Caper Puree, Pistachio Salad

SALMON RILLETTE, SMOKED SALMON
Gherkin Salad

GOATS CHEESE
Roasted Beetroot, Basil Pesto

A DEMITASSE OF CRAB BISQUE
OR
LEMON SORBET VE
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ROAST SIRLOIN OF BEEF
Yorkshire Pudding, Red Wine Jus

CHICKEN BREAST
Baby Gems, Peas, Bacon, Chicken Jus

ROAST LEG OF LAMB
Spring Cabbage, Rosemary Jus

FILLET OF BREAM
Leek and Caviar Velouté

VEGETABLE WELLINGTON VE
Tomato and Thyme Jus

ROAST POTATOES, ROASTED BROCCOLI, GLAZED CARROTS, FINE GREEN BEANS
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SPICED APPLE TARTLET
Clotted Cream

ORANGE CHEESECAKE
Burnt Orange, Mascarpone

CHOCOLATE TORTE
Caramel Cream

SELECTION OF CHEESES SERVED WITH BISCUITS, CHUTNEY AND GRAPES
Devon Blue, Godminster Organic Cheddar, Cricket St Thomas Brie, Ticklemore Goats Cheese
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FILTER COFFEE AND MINTS

4 COURSES & COFFEE
£45 per person

Please inform us of any food allergies Price Inclusive of VAT.

VEGETARIAN (V) VEGAN (VE)

or special dietary requirements. Menu is subject to change.



