
 

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 
October 2026 

(Saturday Nights Only) 

 

 

Otter Black-Braised Ox Cheek  
Beef Fat Crumpet – Pickled Shallot – Dorset Blue  

Pinot Noir Reserva 2023, Morandé ‘Pionero’, Casablanca Valley, Chile 

 

**** 
 

Brixham Crab 
Watermelon – Pickled Chilli – Granny Smith – Coriander  
Chardonnay ‘'The Raptor' 2021, Lake Chalice, Marlborough, NZ 

 

**** 
 

Devon Lamb Rump   
Fondant Potato – Smoked Aubergine – Confit Tomato – Feta – Mint Jus 

Cotes du Roussillon Villages Tautavel 2020, Domaine Gardies, (Organic) 

 

** 
 

Blackberry Parfait - Apple 
 

** 
 

Blue Moon - Dorset Apple Cake 
Marsala Fine, Curatolo Arini, Sicily  

 

**** 
 

Milk Chocolate Mousse  
Cherry – Honeycomb – Malt Ice Cream - Almond 

Black Muscat, Elysium, California 

 

£75 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  
October 2026 

(Saturday Nights Only) 

 

 

Celeriac Soup 
 Cheese Scone – Truffle – Candied Walnut 

Chardonnay ‘'The Raptor' 2021, Lake Chalice, Marlborough, NZ 

 

**** 
 

Jerusalem Artichoke & Pearl Barley Risotto  
Cured Egg Yolk – Chive Oil - Parmesan  

Pinot Noir Reserva 2023, Morandé ‘Pionero’, Casablanca Valley, Chile 

 

**** 
 

Pumpkin & Potato Terrine 

Hazelnut – Whipped Goats Cheese – Gingerbread – Crispy Sage  
Cotes du Roussillon Villages Tautavel 2020, Domaine Gardies, (Organic) 

 

** 

 
Blackberry Parfait - Apple 

 

** 
 

Blue Moon - Dorset Apple Cake 
Marsala Fine, Curatolo Arini, Sicily  

 

**** 
 

Milk Chocolate Mousse  
Cherry – Honeycomb – Malt Ice Cream - Almond 

Black Muscat, Elysium, California 

 
 

£75 Per Person 
Wine with each course £35 per person 


