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DESSERT
RHUBARB & CUSTARD PANNA COTTA

spiced ginger biscuit

TARTE AU CITRON 

raspberry sorbet

SALTED CARAMEL CHOCOLATE BROWNIE

vanilla ice cream
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sourdough crostinis, pickled cucumber

SPICED BUTTERNUT SQUASH & RED PEPPER SOUP

rosemary foccacia

HAM HOCK TERRINE

spiced carrot purée, crostinis

ALL SERVED WITH ROSEMARY & THYME ROASTIES, HONEY ROASTED PARSNIP,

GLAZED CARROTS, SWEDE MASH, SEASONAL BUTTERED GREENS, SPICED RED

CABBAGE, YORKSHIRE PUDDING, CAULIFLOWER & LEEK GRATIN & PROPER GRAVY.

WESTCOUNTRY ROAST TOPSIDE OF BEEF 

cornish beer braised brisket

CORNISH THYME ROASTED LEG OF LAMB 

mint Sauce

SAGE ROASTED LOIN OF PORK

caramelised apple sauce & pork, apricot, sage stuffing

Trio Of Meats (£3 supplement)

roasted lamb, beef & pork with all the trimmings

ROASTED SEASONAL VEGETABLES 

with brie, balsamic and pumpkin crumb (V)

*ROAST CHICKEN AVAILIBLE ON A PRE-ORDER BASIS ONLY*


