
 
  

 

 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
 
 
 

 
 
 
 

  
 
 
 
 
 
 
 

                              S N A C K S  

 

 

 

 

 

 

S T A R T E R S 

 

Marinated Isle of Wight tomatoes       18 

Devonshire crab meat - local elderflower - tomato essence - crab cracker 

 

Tartare of aged Paddock farm native breed beef     16 

"Flavours of cheeseburger" 

 

Home cured Creedy carver duck ham      17 

Duck fat crumpet - whipped livers - marinated beetroot -  

English cherries - puffed buckwheat 

 

Lightly smoked Chalk stream trout pastrami     15 

Cucumber chutney - horseradish - treacle soda bread - poached radish 

 

Stuffed Evesham grown courgette flower                  15 

Ashlynn goats’ cheese - courgette & basil - kalamata olive - pine nuts 

 

M A I N S 

 

Collar steak of Paddock farm Tamworth pig     36 

Fennel choucroute - pickled apricot - black pudding - guanciale 

 

Cornish monkfish tail 

Smoked ham hock - jersey royals - seaweed tapenade - black radish   35 

 

Rack, shoulder & breast of Windmill farm lamb     38 

Tenderstem broccoli - black garlic - anchovy - goats curd 

 

Pan roasted Cornish bream        37 

Scallop & crab tortellini - broad beans - lemon verbena - crab bisque 

 

Woodfired English broccoli        34 

Romesco dressing - Smoked almonds - Yorkshire fettle - Roscoff onion 
 

 

Caution: Be aware game birds may contain traces of shot. 

  
F R O M  T H E  G R I L L …  
Dry aged Paddock Farm native breed beef for two.  
Served with hand cut triple cooked chips, Caesar hispi cabbage, confit garlic mushrooms 
& peppercorn sauce.  

Sirloin 19 per 100g 
Ribeye 22 per 100g 

 
Weights start from 500g and are limited to availability. 

Add… 
Herefordshire snails - smoked garlic butter       6 
Woodfired bone marrow - pickled shallot & parsley salad     6 

 
S I D E S  
 
Dirty mash         7 
Crisp shredded venison - sourdough crumb - deer gravy 
 
Confit garlic mushrooms        6.5 
Mushroom XO 
 
Caesar hispi cabbage        6 
Spenwood cheese - sourdough crumb 
 
Woodfired tenderstem broccoli       6 
Buttermilk ranch dressing 
 
Hand-cut triple cooked chips        6 
 
 
D E S S E R T S 
 
"Tiramisu"        12 
Dark chocolate mousse, coffee ice cream, amaretto, whipped mascarpone 
 
English strawberry "trifle tartlet"       12 
Strawberry jelly - clotted cream - Pedro Ximanez - strawberry sorbet 
 
Jester spiced rum baba        12 
Ember roasted pineapple - muscovado ice cream - lime 
 
Pistachio & white chocolate mousse       12 
Fresh cherries - yoghurt sorbet - Morello cherry sauce 
 
Selection of Village Maid artisan English cheeses     18 
Damson jelly - pickled walnuts - linseed & sesame crackers 
 

Please inform a team member should you have any allergies or dietary requirements. 

A discretionary service charge of 12.5% will be added to your bill. 

 
 
 

Smoked cods’ roe                Smoked mackerel Tartlets               Crispy pigs’ ears 

Fennel seed crackers       Gooseberry & horseradish              Caper mayo & sumac                           

 7                                  7       7 

   

                                                                     3.5 each 

                 3.5 each                                                                                        
 

      Porthilly rock oysters        Charred Nocellara olives        Bacon, brie & 

cranberry  

               Rhubarb &                            Smoked olive oil                              Tartlettes  

      Champagne mignonette                                                                                


