
Dinner Menu
SERVING 6PM–9PM MONDAY TO THURSDAY  |   6PM–10PM FRIDAY & SATURDAY

Brixham Hake & Crayfish GFO   £11 
chive mayo, brioche biscuits, truffle and sherry vinegar 

dressed leaves

Pan Fried Pigeon Breast GF   £10 
lentils and herbs, parmesan crisps

 Starters
Free Range Brined Chicken Strips GF   £9.5 

pickled apple and walnuts, celeriac remoulade

Baked Beetroot Falafel V   £9 
caramelised onion hummus, mango yogurt, dukkah

Main courses
Quarr Farm Free Range Duck Breast GF   £26 

blackberry compote, pickled apple, fondant celeriac

Slow Braised Ox Cheek & Pickled Walnut Pie   £25 
thick cut chips, pea purée

Rump of Poll Dorset Lamb GF   £27 
Anna potatoes, braised radicchio, garlic and redcurrant jus

Chalkstream Trout GF   £23 
white beans and tarragon, Sopley leeks,  

buttered cavolo nero

Free Range Chicken Supreme GF   £20 
Westcombe cheddar and herb mash,  

tomato and artichoke salsa

Heritage Carrot & Beetroot Risotto VG GF   £18 
roasted squash, toasted seeds

8oz Angus/Hereford Cross Fillet Steak GF   £39 
dressed leaves, roast tomato, thick cut chips

Sauces £3.5 each  
Béarnaise / Peppercorn / Chimichurri

Please be aware that our kitchen handles common allergens, and while we take precautions, cross-contamination may occur.  
Please inform your server of any allergies. 

V - vegetarian     VG - vegan     VGO - vegan options are available     GF - gluten free     GFO - gluten free options are available

A discretionary optional service charge of 12.5% will be added to your bill.

Desserts
Salted Chocolate & Caramel Tart   £9 

salted caramel ice cream

Cambridge Burnt Cream,  
Poppy Seed Sablè   £9

Selection of Jude's Ice Cream & Sorbet  
(2 scoops) VGO GF   £6

Cherry & Almond Baked Cheesecake   £9

Three Local Cheeses   £13 
Fudge's crackers, tracklements and pickles

Daily Bread   £6 
Netherend Farm salted butter, 
aioli, cold pressed rapeseed oil

Thick Cut Chips VG GF   £5

Parmesan & Truffle  
Thick Cut Chips GF   £6.50

Westcombe Cheddar  
& Herb Mash GF   £5.50

Garlic Butter Sautéed  
New Forest Wild 

Mushrooms GF   £6.50 

Tenderstem Broccoli V   £5 
sweet soy reduction

Dressed Mixed Salad   £5

Truffled Mac & Cheese   £7

 Sides


