
cavolo nero rigatoni 21
FOREST FUNGI WILD MUSHROOMS, PICKLED SHIMEJI
hazelnuts, AGED PARMESAN

rump steak 28
10 oz rump steak, portobello mushroom,
crisp onion, peppercorn butter, chips

Kashmiri paneer 21
braised rice, stuffed poppadom, 
toasted almonds, garlic naan

 

Ale battered lemon sole 19.5
8-10 oz lemon sole fillet, chips
Chip shop curry sauce, minted peas, lemon 

S m a l l  p l at es

Soup 9.5
fasolada, 
smoked tomato, parsley, focaccia, parmesan

Bao bun 11
BBQ king oyster mushroom, 
soy, sesame, chilli

haddock & mussel chowder 12
king prawn, caviar, lemon,
anchovy fritter

smoked mackerel pate 11
horseraddish, pickles, lemon creme fraiche,
hazelnuts, warm stout and treacle bread

sid es

House salad 5.5
salad leaf, goats cheese, 
pickles, tomato 
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L a r g e  p l at es

dartmoor lamb rump 29
lamb & black pudding boudin, pomme anna, wye 
valley asparagus, black garlic puree

brentor venison 30
seared loin, slow cooked venison pie,
charcoal grilled radichio, chestnut & orange

black bream 28
sauce vierge, basil, chips, 
seaweed hollandaise

Crispy tofu 19.5
udon noodles, fermented soy, 
roasted peanuts, chilli, bok choy, sesame

Chorizo & hummus 9
Grilled chorizo, homemade hummus, lemon

Scotch egg 9.5
Caramelised apple, 
pickled red onion

breads & olives 9
toasted sourdough, homemade focaccia, 
nocellara olives, cold press rapeseed oil

Arancini 9.5
Sundried tomato, mozzarella, 
tarragon & garlic aioli

sid es

truffled mac & cheese 8.5
gratinated maccaroni, truffled cheese sauce

Truffle & parmesan 5.5
Chips with truffle and fresh parmesan

Beef & brie 8.5
Chips with slow cooked beef ragout, 
melted brie & dusted with smoked & dried beef

Blue cheese & bacon 5.5
Chips with melted blue cheese, 
crispy bacon

salumi chicken curry 21
garam masala, coconut, mint, coriander, 
braised rice, stuffed poppadom, garlic naan

steak burger 19.5
Pulled brisket, smoked cheddar, 
house slaw, chipotle relish, chips

Vegan smash burger 18.5
relish, vegan mayo, sheese, 
dill pickles, chips

Buttermilk chicken burger 18.5
Emmental cheese, dill, pickles,
ranch dressing, chips

Sid es

Seasonal vegetables 5.5
braised cabbage, fondant carrot
cavelo nero

S h a rin g

Grazing board 32
Labneh, scotch egg, arancini, olives, pickles, house 
salad, homemade breads. vegan & vegetarian options

salumi


