
Food Allergies & Intolerances 
Please speak to our staff about the ingredients in your meal, when making your order. Thank you. 

 

 
 
 

Evening A La Carte Menu 
 

Starters 
 

Beef Croquette 12 
Smoked hollandaise espuma, sherry vinegar, nasturtium 

Rupe Secca Nero D’Avola, Sicilian, Italy, £7.85, 175ml 

 

Hand Dived Scallops 12 
Garlic butter, fennel, sea herbs  

Dopff & Irion Riesling, Alsace, France £8.95, 175ml 

 

Grilled Squid 10 
Chorizo jam, garlic aioli, radicchio leaves 

Saint-Veran, Domaine Gonon, Burgundy, France, £11.95, 175ml 

 

Roasted Heritage Carrot 10 
Wild rice granola, satay sauce, carrot bhaji, pickled carrots 

Corryton Burge Chardonnay, South Australia £8.95, 175ml 

 
Mains 

 

Sherborne Castle Estate Venison 32 
Date purée, creamed cavolo, squash, shoulder hotpot 

Chateau Laroze, St-Emilion Grand Cru Classe, Bordeaux, France £18, 175ml 

 

Pork Belly 31 
Creamed potato, pickled mustard seeds, crackling, crispy pigs head 
Chinon Le Temps Des Cerises De La Boblaie, Loire, France, £10.95, 175ml 

 

Pan Roasted Hake 30 
Confit potato, caviar, coastal herbs, beurre blanc 

Tokara Reserve Chardonnay, Stellenbosch, South Africa £12.95, 175ml 

 

Creamed Fregola 26 
King oyster mushroom, shiitake purée, crispy shallot, ricotta 

Salice Salentino Rosso Riserva, Puglia, Italy £8.5 175ml 

 
Sides 

 

Garlic Greens 5 
 

Charred Hispi Cabbage 5 
 

Crispy New Potatoes 5 
 

Roasted Squash 5 
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Desserts 
 

Chocolate Delice 9  
Honeycomb, yuzu ice cream, cocoa nib 

Immortelle, Rivesaltes Grenat, Côtes du Roussillon, France £7.50, 50ml 

 

Walnut Frangipane 9 
Apple, calvados crème fraiche, cinnamon & caramel ice cream 

Chateau Guiraud, Petit Guiraud Sauternes, France £8.50, 50ml 
 
 

West County Cheese Plate 15  
Bath soft, black cow cheddar, Isle of Wight blue, driftwood 

Pocas LBV, Portugal, £6, 50ml 

 
Port 

Ruby Port 4.5, 100ml  
Late Bottled Vintage 7.5, 100ml  

Fonseca 10yr Old Tawny 8.5, 100ml 
Grahams Vintage (2000) 15, 100ml   

 
Dessert Wines 

Stanton & Killeen Rutherglen Muscat, Australia, 8, 50ml  
Immortelle, Rivesaltes Grenat, Côtes du Roussillon, France, 7.5, 50ml  

Santa Julin Tardio, Mendoza, Argentina, 7.5, 50ml  

 
Hot Drinks 

Americano 3.8 
Cappuccino 4 

Latte 4 
Flat White 4 
Espresso 3.5 

Double Espresso 4 
Macchiato 3.8 

Hot Chocolate (made with dark chocolate flakes) 4  
Mocha 4 

English Breakfast 4 
Rooibos 3.5 

Peppermint 3.5 
Mixed Red Berries 3.5 

Early Grey 3.5 
 


