
 
Available for groups of 8 guests and over. All choices and dietary requirements must be confirmed five days prior to the event date.  

Please note that a discretionary service charge of 12.5%  will be added to your bill. All prices are inclusive of VAT at the prevailing rate. 
Please note this is a sample menu which is subject to change due to seasonality and produce availability.  

  
 
 
 

 

 
 

 

Devon Quail 
  early asparagus, sorrel, nuts 

 
Squid 

chorizo, cauliflower, parsley  

 
Buckwheat 

Morels, whipped butter, wild garlic 
 

  

 
 

Beef  
fermented celeriac, calcot, sweet & sour 

 
Halibut 

turnips, satay sauce 

 
Leek Quiche  

smoked cheddar, lovage 
 

 

Rhubarb 
Cream tea, vanilla 

 
“After 8” 

charcoal, lemon, balsamic  

 
Selection of Artisan Cheeses 

 

Price: £55.00 

 MAIN COURSES       

STARTERS        

DESSERTS        


