
 

       All prices include V.A.T    discretionary 10% service charge  
       No smoking in the restaurant   added to tables of more than 7 

 

 

 
 L u n c h  

Restaurant of the Year  
Good Food Guide 

 

S T A R T E R S  

Fresh soup,  
please ask for details 4.50 

Heritage tomato salad 
with mozzarelline, basil and virgin oil 5.50 

Salad of asparagus and portabella mushrooms 
 sun-blushed tomatoes, parmesan and balsamic 

reduction 6.25 

Caesar salad   
 baby gem lettuce, classic Caesar dressing, 

croutons and chives  5.50 

Chicken rillette wrapped in Parma ham 
new jersey royal and summer leaf salad 5.75 

Chicken liver parfait  
elder flower jelly and sea salted crostini 5.25 

Prawn and pesto pasta salad 
shaved parmesan and balsamic vinegar 6.25 

Diver caught, lyme bay scallops  
wrapped in Italian bacon, garlic puree and sage 

butter 8.75/15.00 
 

 
 

FIXED PRICE MENU 
 Served between  12:00am  and 2:30pm Tuesday to Saturday 

2 Courses £9.75 

3 Courses 12.75 

Fresh soup please ask for details 
Wild mushroom risotto, with 

champagne and truffle oil  

Quickes farmhouse cheddar, 

grapes and crackers 

Prawn and pesto pasta salad 

Shaved parmesan and balsamic 
vinegar 

Pork Osso Buco with pimento 

mash and gremolata 

Apple and blackberry crumble with 

clotted cream 

Chicken liver parfait, crostini and 
elderflower jelly 

Salmon and Pollock fishcakes, 
spinach and butter sauce 

Strawberries and Cream 
 

 

 

 

M A I N S  

Cotswold white chicken salad,  
pancetta lardons and summer leaves, sherry 

vinegar dressing 12.75 

Wild mushroom risotto 
with black chanterelle, champagne 

and truffle oil 7.25/13.50 

Grilled fillet of black bream 
spinach, stewed tomatoes and capers 13.50 

Sauteed escalope of calf’s liver  
spring onion mash, pearl onions, bacon and 

balsamic jus 12.50 

Nut roast coated in rosti potato 
bed of spinach 

and white onion sauce 12.50 

Somerset pork fillet coated in parmesan 
onion risotto cake and a tomato and  

black olive jus 13.75 

Confit Gressingham duck hash  
with smoked duck, poached egg, broccoli  

and butter sauce 8.50 

Salmon and Pollock fishcake 
wrapped in rosti poato spinach and  

butter sauce 8.50 

Grilled Rib eye steak 
dry aged for 28 days, chips, watercress and 

tomato and coriander salsa 14.95 

Roasted sirloin of Cornish lamb,  
baby carrots and asparagus ,dauphine potatoes 

and  rosemary jus 19.75 

 

E X T R A S  

Green salad / Mixed salad 3.75 
Green beans 3.75 
Spinach 3.75 

Chips 3.25  
 Mashed potatoes 3.25 
 New potatoes 3.25 

 

  


