
 

2  course  £39 .00   3  course  £49 .00

Starter

Potato  Topped Ox Cheek Tart ,  Horseradish ,  Shimej i  Mushrooms (ce l , su l ,g )
Smoked Celer iac  Fondant ,  Golden Rais ins ,  Conf i t  Lemon (ce l , su l ,d)

Beetroot  Cured Chalk-  Stream Trout ,  Pick led  Cucumber ,  Di l l ,  Crème Fraiche
(d ,g , su l , ce l )

Seasonal  Soup Of  The  Day (d ,g , su l , ce l )

Mains  

Breast  o f  Creedy Carver  Duck Breast ,  Conf i t  Leg  & Potato  Terr ine ,  

Medjoo l  Dates  (d , su l , ce l )

Dartmoor  Farmers  285gms/10  oz  Rib  Eye  Steak ,  Rich Worces tershire  Sauce

Reduct ion,  Tr ip le  Cooked Chips  £5 .00 Supplement  (d , su l , ce l ,g )

Mead Braised  Pork Be l ly  & Cheek ,  Sweet  & Sour  Apple ,  Kohlrabi ,  P ick led

Mustard Seeds  (d , su l , ce l )

Roast  Breast  Of  Chicken,  J erusalem Art ichoke ,  Mushrooms,  

Tarragon & Spinach (d ,g , su l , ce l )

Desserts

Chocolate  Pave ,  Sesame,  Sal ted  Caramel  Ice  Cream (g ,d , se s ,n)
Apple  Pie  Parfa i t ,  Sal ted  Caramel  (n ,e ,d , su l ,g )

White  Chocolate ,  Pi s tachio  & Raspberry Crème Brulee  (d ,e ,n)
Barkham Blue  Cheese ,  Homemade Oat  Cakes ,  Chutney (d , su l , ce l ,n)

d dairy, sul sulphites, g gluten, cel celery, ses sesame, f fish, e egg, m mustard, moll molluscs, soy soya, n nuts
If you have any dietary requirements or are concerned about food allergies, you are invited to ask one of our team members 

for assistance when selecting menu items. All prices include VAT at the current rate.  A discretionary 12.5% service charge will be added 
to your bill. Alcoholic beverages are only available to people aged 18 or over. The Hotel operates a challenge 25 policy.


