
 

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) 

 

 

Ham Hock Terrine |  

Smoked Quicke’s Cheddar – Black Pudding – Chive Emulsion  

Rosso Conero 2023, ‘San Lorenzo’, Umani Ronchi, Marche, Italy 

 

**** 
 

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

Rhubarb – Fennel - Chive  

Verdicchio Dei Castelli Di Jesi 2024, Umani Ronchi, Marche, Italy (Organic)  

 

**** 
 

Devon Lamb Rump |  

Fondant Potato – Tempura Anchovy – Celeriac – Red Wine Jus 
Malbec 2024, Piatelli Vineyards, Cafayate, Argentina 

  

** 
 

Raspberry Sorbet 
 

** 
 

Cornish Blue | Date Cake 
Sandeman 10yr Tawny Port 

 

**** 
 

Crème Brûlée |  

Pineapple – Pistachio Bisotti – Yoghurt – Passionfruit Sorbet 
Sauternes, Maison Sichel, Bordeaux   

 

 

£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 Pea & Mint Soup |  

“Peas on Toast” - Feta  

Sauvignon Blanc 2024, Faultline, Marlborough, New Zealand 

 

**** 
 

Salt Baked Carrot |  

Goats Curd – Pickled Carrot – Maple – Gingerbread – Walnut 
Verdicchio Dei Castelli Di Jesi 2024, Umani Ronchi, Marche, Italy (Organic) 

 

**** 
 

Parmesan & Truffle Gnocchi |  

Tenderstem – Chive   
Malbec 2024, Piatelli Vineyards, Cafayate, Argentina 

 

** 

 
Raspberry Sorbet 

 

** 
 

Cornish Blue | Date Cake 
Sandeman 10yr Tawny Port 

 

**** 
 

Crème Brûlée |  

Pineapple – Pistachio Bisotti – Yoghurt – Passionfruit Sorbet 
Sauternes, Maison Sichel, Bordeaux   

 
 

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


