
 

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 
August 2026 

(Saturday Nights Only) 

 

 

Chicken & Hogs Pudding Terrine |  

Crispy Quail Egg – Brown Sauce – Chicken Skin 
Xinomavro 2022, Thymiopoulos, Naoussa, Greece 

 

**** 
 

Brixham Mackerel Two Ways (Pan-Fried & Ballotine) |  

Rhubarb – Fennel - Chive  

Alentejo Branco 2024, Herdade do Mouchão, Rafael Branco, Portugal  

 

**** 
 

Venison Haunch |  

Dauphinoise – Blue Cheese – Pickled Blackberry – Crispy Kale – Red Wine Jus  
Pinot Noir 2024 ’Grand Vin’, Villard Fine Wines, Casablanca, Chile 

** 
 

Raspberry Sorbet 
 

** 
 

Cornish Blue | Date Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate Marquise |  

Coffee Caramel – Brown Sugar Ice Cream 
Black Muscat, Elysium, California  

 

 

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

 

 



 

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 
 
 
 
 
 

Vegetarian Tasting Menu  
August 2026 

(Saturday Nights Only) 

 

 

Chilled Almond Soup |  

Grape – Olive Oil – Heather Honey 
Sauvignon Blanc 2024, Faultline, Marlborough, New Zealand 

 

**** 
 

Whipped Cheddar |  

Potato Terrine - Pickled Shallot – Chutney – Apple  

Alentejo Branco 2024, Herdade do Mouchão, Rafael Branco, Portugal  

 

**** 
 

Parmesan & Truffle Gnocchi |  

Tenderstem – Chive   
Pinot Noir 2024 ’Grand Vin’, Villard Fine Wines, Casablanca, Chile 

 

** 

 
Raspberry Sorbet 

 

** 
 

Cornish Blue | Date Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate Marquise |  

Coffee Caramel – Brown Sugar Ice Cream 
Black Muscat, Elysium, California  

 
 

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


