
We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team. 
An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

Burrata, Yorkshire peas, chilli, mint, pistachio (v)
Devonshire crab on sourdough toast, crème fraîche, herbs, lemon
Crispy chicken thigh, spiced ketchup, sesame seeds, spring onion, chilli
Wye Valley asparagus, romesco sauce, toasted almonds 
Sacred gin cured salmon, creme fraiche, caviar, pickled cucumber
Pan-fried king prawns, chilli, garlic, chargrilled sourdough

STARTERS 12.5
13.5

10
10
11

12.5

SIDES Triple-cooked chips, aioli (v)  7  |  Tenderstem broccoli , chilli, garlic (vg)  5.5  |  Green leaf salad (vg)  5
Isle of Wight tomato salad, rocket, red onion (pb)  6  |  Truffle & Parmesan fries  7
Pink fir potatoes, garlic butter, crab mayo 6.5

DESSERTS Rhubarb & custard baked gelaska (v)
Chocolate brownie, chocolate sauce, vanilla ice cream (v)
Strawberry, elderflower & Sacred gin trifle
Sticky toffee pudding, toffee sauce, vanilla ice cream (v)
British cheese plate
Affogato, espresso, vanilla ice cream - add Disaronno or Frangelico  3
Selection of Ice Cream Union sorbets & ice creams (v) (vg)

8
 8
8

 8
 12.5

 6
2.5 scoop

BAR
SNACKS

Gordal olives (pb)
Toasted sourdough, roasted garlic & herb whipped butter (v)
Chickpea hummus, olives, toasted flatbread (vg)
Padrón peppers, smoked Maldon sea salt (vg)

5
5

8.5
8.5

LUNCH
12-4pm

Devon hand-picked crab linguine, white wine, crème fraîche, chilli, sea herbs
Caesar salad, cos lettuce, anchovy, Burford Brown egg, sourdough croutons
Add White Cobb chicken / grilled halloumi (v)
Braised lamb leg shepherd’s pie, spring greens

15 / 22
12 / 19
 6 / 4

18

Monk fish curry, coconut & lime leaf rice, cucumber & fennel yoghurt dip, flatbread
Rump of Suffolk lamb, Wye Valley asparagus, pea & wild garlic puree, minted potatoes
Charred hispi cabbage, romesco, fine beans, sesame, chilli & coriander salad (vg)
28-day aged ribeye steak, triple-cooked chips, watercress, peppercorn sauce
Pan roasted cod with monk’s beard, pink fir potatoes, tartare butter sauce
Chicken schnitzel, wild rocket, shaved fennel & Parmesan salad, roasted garlic & herb butter                                                          
Cider-battered North Sea haddock, mushy peas, tartare sauce, triple-cooked chips  - add curry sauce 2
Devon hand-picked crab linguine, white wine, crème fraîche, chilli, sea herbs
Double smash burger, aged chuck & rib cap patties, American cheese, house sauce, onions, pickles, fries

MAINS 27
 32
18 
35

 26
 20.5
19.5

22
19.5 


