
 

All of our meat is served pink unless requested otherwise 
Allergy information: some of our food may contain nuts and other allergens  

If you have any special dietary requirements, please speak to  
a member of our team who can advise you on your choice 

A discretionary service charge of 10% will be added to your final bill 
 
 
 
 
 

Tasting Menu 
April 2026 

(Saturday Nights Only) 

 

 

Smoked Creedy Carver Duck Breast |  

Rhubarb – Celeriac Remoulade – Granola 
Brouilly 2023 ‘Creigne’, Chateau du Vaux, Beaujolais, France  

 

 

**** 
 

Brixham Scallops |  

Roasted Cauliflower – Golden Raisin – Chive Oil 
 Riesling 2024, Te Kairanga, Martinborough, New Zealand 

 

**** 
 

Devonshire Lamb Rump |  

Feta & Harissa Croquette – Purple Sprouting – Salsa Verde - Red Wine Jus  
Nero D’Avola 2023, ‘Fresh AF’ Unico Zelo, Riverland, Australia 

 

** 
 

Sea Buckthorn Sorbet | White Chocolate 
 

** 
 

Cornish Blue | Carrot Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate & Peanut Ganache |  

Chocolate Soil – Malt Ice Cream  

Black Muscat, Elysium, California  

 

 

£70 Per Person 
Wines with each course £35 per person 
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Vegetarian Tasting Menu  
April 2026 

(Saturday Nights Only) 

 

 

Pea & Mint Soup | Chive & Truffle Scone 
Riesling 2024, Te Kairanga, Martinborough, New Zealand 

 

**** 
 

Heritage Tomato |  

Burrata – Olive – Watercress  

Cinsault-Syrah Rosé 2024, Garenne, Pays d’Oc IGP, France 

 

**** 
 

Salt-Baked Beetroot |  

Gnocchi – Pickled Golden Beetroot – Candied Walnut – Blue Cheese Velouté  
Nero D’Avola 2023, ‘Fresh AF’ Unico Zelo, Riverland, Australia 

 

 

** 

 
Sea Buckthorn Sorbet | White Chocolate 

 

** 
 

Cornish Blue | Carrot Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate & Peanut Ganache |  

Chocolate Soil – Malt Ice Cream  

Black Muscat, Elysium, California  

 
 

£70 Per Person 
Wine with each course £35 per person 


