
(V) = Vegetarian | (VE) = Vegan
Please speak to the team about allergies & dietary requirements.
A discretionary 12.5% service charge will be added to your bill, which is managed, 
distributed & received by the team.

Starters 

Aromatic spiced Rose County beef fillet tartar 
Fried free range egg, Melba toast 

Burrata 
Marinated Heritage tomatoes, basil pesto, balsamic glaze (V)

Yellowfin tuna tataki 
Truffle dressing, wakame

Mains

Wild mushroom & Somerset Brie cheese tart
Green asparagus, shaved Parmesan, watercress (V) 

Chargrilled chili & cumin chicken 
Greek salad, mint yoghurt 

Seafood linguine 
Native lobster, tiger prawns, squid, crabmeat 

Desserts

Roasted hazelnut chocolate sphere
Baileys ice cream, hot chocolate caramel sauce (V)

Yuzu crème brûlée
Spiced orange salad (V)

Artisan British cheese board 
Sticky fig relish, celery, mixed crispbreads 

2 courses £29.50 

3 courses £34.50 
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