
Bait&
PLATE

Roasts...

Roast Dry Aged Hereford Beef Topside
 (gf*)

West End Farm Pork Belly

Cotswold White Roast Chicken Breast
 (gf*)

19.5

18.5

17.5

Chickpea & Polenta Roast 
with Mushroom Gravy (ve*, gf*)

16.5

 
All dishes are prepared and plated by us in the restaurant. whilst every effort is taken to avoid cross contamination we cannot guarantee

the absence of all allergens. please take particular care with regards to shellfish allergies, as many of our dishes contain shellfish. we
cannot guarantee the absence of shellfish contamination in any of the dishes served. please speak to a member of the team if you have

any allergies or dietary requirements. (v) Vegetarian, (ve) Vegan, (gf) Gluten Free, (gf*) gluten can be removed, (n) Contains Nuts
A discretionary service charge of 10% will be added to your bill, all of which goes directly to our hardworking passionate team. 

O U R  T E A M
R I C H ,  T A S H ,  J O Z S E F ,  J I M ,

S O P H I A , T O B Y ,  H A R R Y ,  E M I L Y ,
C A M E R O N ,  J O N ,  S A R A H  &  J A M E S

Sides
a l l  4 . 5

Skin on Fries with “Old Bay’ Seasoning (ve)
Braised Red Cabbage with Apple & Beetroot (ve,gf)
Samphire with Garlic & Crispy Onion
Selection of Seasonal Vegetables (ve, gf)
Gem Salad with Pickled Shallots & Lemon Dressing (ve,gf)
Cornish New Potato Salad with Spring Onions

While You Wait...

Organic Wild White Sourdough
with Maldon Sea Salt Butter (v)

Marinated Sapori Olives
(ve, gf)

Devonshire Crab Scones
“Once they’re scone, they’re scone”

4.5

4.5

3
each

Roasts are served with Roast Potatoes, Yorkshire
Pudding, Proper Gravy & a selection of Seasonal
Vegetables 

Cauliflower Cheese 4.5

Small Plates...

Tandoori Monkfish Tail 
with Lime Pickle, Cucumber & Onion Crumble

Whole Roast Tiger Prawns
with Thai Green Butter, Lime & Coriander

Salt & Pepper Cornish Squid
with Pickled Vegetables & Soy Mayo 

12

13

10

11

15

Roast Heritage Carrots
with Cardamom & Chickpea Curry (ve)

11

12

Ox Cheek Arancini
with Truffle Mayo, Rocket & Parmesan

11

Whipped Smoked Salmon Mousse
with Sourdough Crisps, Lovage & Roe

Wild Sea Bass cooked in Black Garlic
with a Ragout of Fennel, Orange & Dill 

Smoked Finnan Haddock
with Creamed Leeks, & Gribiche

Oak Smoked Mackerel Paté
with Beetroot & Caraway Chutney &
Sourdough

10


