
SHARERS

Shellfish platter (cold) 100 

Mussels, seasonal pesto, langoustines, dressed crab, tartare

sauce, sourdough  (1041Kcal/520Kcal) 
 

Burger boards (beef or plant) 75 

Brioche bun, cheese, beer onions, shredded lettuce, pickles, fries,

ketchup & mayo  (1588Kcal/794Kcal) 
 

Vegetarian 75 

Mushroom & spinach roll, wild garlic & pea hummus, heritage

tomato salad, jackfruit loaded flat bread  (1200Kcal/600Kcal) 
 

Ploughman’s 85 

Sausage roll, scotch egg, pork pie, glazed honey & mustard ham,

piccalilli, mustard  (1588Kcal/794Kcal) 
 

Chip Shop platter 100 

Fish Cakes, haddock fingers, samphire scraps, brown crab mayo,

triple cooked chips  (1219Kcal/609Kcal) 
 

Cheese & meat board 80 

Selection of British cheese & charcuterie, olives, crackers, flat

breads sauces & pickles  (1072Kcal/536Kcal) 
 

Dessert platter 75 

Sticky toffee pudding, Eton mess, chocolate sea salt tort 

 (2320Kcal/1160Kcal)

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. Tables of 4 or more

are subject to a discretionary service charge of 12.5% Adults recommended daily allowance is 2000 Kcal
 

All platters serve 4-6 guest
 



CANAPÉS

FISH 
 

Smoked Salmon, Crème Fraiche & cucumber Blinis 

Dress crab, charcoal crackers 

Atlantic Prawn, Herbs & soft Cheese Blinis 

 

VEGAN / VEGETARIAN 
 

Apple, whipped vegan Feta & Toasted Walnuts (vg) 

Truffle Artichoke Pesto, Mushroom Crostini (v) 

Roasted jersey potato, wild garlic pesto (vg) 

 

MEAT 
 

Braised ox cheek & horseradish crostini 

Pig cheek croquette, spiced apple sauce 

Braised lamb harissa taco, mint yogurt

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. Tables of 4 or more are

subject to a discretionary service charge of 12.5% Adults recommended daily allowance is 2000 Kcal
 

All items £2.50 each minimum 20 per item



SET MENU

STARTERS

Devon potted crab & caviar salmon keta, charcoal crackers 

Fowey Scallops, roe dressing, wild garlic puree & broad beans 

Roast beef carpaccio, rocket, black bomber 

Crispy shimeji mushroom & watercress velouté (vg) 

 

MAINS 

Pan fried Halibut, charred asparagus, saluted girolles, brown

sauce 

Herb crust Sea Bass, dauphinoise, broccoli, beurre Blanc 

Beef fillet, potato terrine, spinach, red wine jus 

Saffron, wild mushroom & porcini risotto, herb oil (vg) 

 

PUDDINGS

Lemon posset, shortbread (vg) 

Chocolate & raspberry tort, toasted pistachio & vanilla ice cream

(vg)

Sticky toffee pudding, salted caramel ice cream 

Selection of British cheese, Baron Bigod, Black bomber &

Northern Blue, onion chutney, crackers

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. Tables of 4 or more are subject

to a discretionary service charge of 12.5% Adults recommended daily allowance is 2000 Kcal
 

£65 per person


