
SUNDAY
LUNCH

Spinach and watercress soup

Asparagus and samphire salad, vinaigrette

Grilled octopus, cucumber, radish and dill

Crab bisque, granary bread, tomato butter

Poached hen’s egg, bacon, shallot and watercress salad

STARTERS

8.00

12.00

12.00

10.00

9.00

ROASTS

Silverside of British blue beef, horseradish cream

Belly of Purbeck pork, apple sauce

Shoulder of new season Candy’s Farm lamb, mint sauce
All roasts accompanied by seasonal vegetables, roast potatoes, Yorkshire

pudding and gravy

2 2 . 0 0

2 0 . 0 0

2 4 . 0 0

MAINS

Grilled spring onions and baby gem, tahini sauce, za’atar, lemon

Pan roast grey mullet escabeche 

Todays pork thinly sliced, asparagus and dill vinaigrette 

Please speak to your server about allergens and dietary requirements. Due to a very small

working kitchen and everything being made on site we are unable to guarantee against trace

allergens

18.00

19.00

18.00

SIDES

Dressed spring salad                           Buttered greens

Minted Cornish new potatoes             Roast Potatos                                     

5.00

each
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