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Olives
Bread & Butter

Fish Soup

Fried Pigs Head & Brown Sauce

Pork, Venison, Cherry & Hazelnut Terrine
Cured Trout, Kohlrabi & Dill

Gnocchi & Veal Ragu

Calves Liver, Bacon, Roast Shallot & Sage
Braised Veal Shoulder, Cavolo Nero & Anchovy
Beef & Pickled Walnut Pie

Grilled Hake, Purple Sprouting Broccoli & Aioli
Lamb Faggots, Mash & Onion

Spinach & Ricotta Cannelloni

Dripping Chips
New Potatoes
Spring Greens
Salad

Sticky Toffee Puding

Ricotta Stracciatella

Apple Sorbet

Treacle Tart & Clotted Cream
Rice Pudding & Quince

Malt Creme Bralée

If you have a food allergy, please speak to us before ordering. All bills will
include a discretionary 12.5% service charge which goes to the team.
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APERITIF / COCKTAIL
Negroni

Martini

Black Velvet

Bloody Mary

SOFTS

Apple Juice

Pasetti & Boote Ruby Grapefruit
Pasetti & Boote Oxymel

Pasetti & Boote Pear & Bay Leaf
Zingi Bear Switchel

Fentimans Ginger Beer
Elderflower Spritz

BEER / ALE

Utopian lager 4.7%
Woodshedding Luncheon Ale 3%
Guinness stout 4.2%

Lost & Grounded Wanna Go To The Sun IPA 4%

Wiper & True Tomorrow lager 0.5%
Woodshedding The Jump Ale 4.1%
Otter Bitter Ale 3.6%

Wiper & True Lemon Drop Hill 1PA 4% GF

CIDER

Kicking Goat Medium Dry Somerset 4.8%
Dowding’s Tower Brue Medium Somerset 6%

Burrow Hill Stoke Red Somerset 8%

Burrow Hill Sparkling Perry Somerset 7.2%

Find & Foster Blossom Devon 6%
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4 glass | 12 jug

3.2/5.9
3/5.5
3.5/6.5
3.5/6.5
3.2/5.9
3/5.5
2.5/4.9
5.5 (can)

3/5.8
7/30

7130
8.5/35



