
Discretionary 15% service charge will be added to your final bill or a 15% service charge for groups of 10+. 

All prices include VAT. Please advise us of any allergy, intolerance or dietary requirement before ordering. 

Please refer to your waiter for more information. 

 

 

Christmas Menu £95 
From 18th November 2024. 

 
Cured Cornish Sea bream and Devonshire smoked eel, muscat grapes, 

Granny Smith apple, celery and stilton 

 
Sladesdown duck terrine, port & madeira, green peppercorn, 

blackberry and truffle 

 
Montgomery cheddar and caramelised onion tartlet, winter leaf salad, 

balsamic vinegar dressing 

—————————— 

Newlyn cod, Delica pumpkin, winter greens, chestnut 
and roasted cep velouté 

 
Devon White chicken chasseur, smoked bacon, cranberry 

Root vegetable and gruyere terrine en croûte, roasted turnips, truffle sauce 

Cumbrian rib eye steak, triple-cooked chips, salad, 
béarnaise & peppercorn sauce 

—————————— 

Selection of 3 cheeses, seasonal chutney & crackers 

 
Bitter chocolate & mandarin delice, espresso ice cream, confit orange 

Toasted almond panna cotta, pruneaux D'Agen, Armagnac ice cream 


