Sharers

Each bOOlVd Seroes 10 p€OPl€ - £100 p€1’ bOClVd

Burger Board
(Beef, chicken or plant)

Brioche bun, cheeseBeef burger, ketchup, lollo biondi lettuce, fries,

Ploughman's

Sausage roll, scotch egg, glazed gammon, cheddar, apple, piccalilli

Charcuterie

Coppa, chorizo, fennel salami, glazed gammon, olives, campaillou

Fish & chips sharer
Aspall's Cyder battered haddock bites, triple cooked chips, tartare

sauce, curry sauce

Cheeseboard +£30

Godminster cheddar, Long Clawson Stilton, Cornish brie, celery,

grapes, apple, seeded crisp bread, plum & apricot chutney




Canapes

All items £2.50 each minimum 20 per item

Lamb skewer, Harissa Yoghurt
Crab cakes, Caper mayo
Sticky pork belly, spring onion, toasted sesame

Butternut squash, campaillou

Smoked haddock tart, horseradish & dill
Seared beef, sourdough toast & pickled cucumber

Heritage tomato bruschetta

Goat curd & olive crostini, Basil pesto

Mini Sticky toffee, caramelised banana
Chocolate brownies
Strawberry cheesecake bites

Fresh berry fruit tarts



Set Menu

£45 per person

Starters
Heritage beetroot & feta tart, Plum & apricot chutney (VG)
Grilled chicken breast, Candied bacon, gem lettuce, mustard dressing
Scottish smoked salmon, lemon creme fraiche, pickled cucumber

Mackerel, pea puree, crispy leeks & pea shoots

Mains
Pan fried cod, romesco sauce, tenderstem broccoli, samphire
Roast squash & chestnut mushroom risotto (vg)
35 day aged 8oz Rump steak, sauteed beurre noisettes potatoes,
peppercorn sauce

Roast duck breast, Rainbow chard, Crushed new potatoes, duck jus

Puddings
Sticky toffee pudding, Butterscotch sauce, caramelised banana
Apple & rhubarb crumble, vanilla Ice cream
Honey panna cotta, Blood orange sorbet
Godminster cheddar, Long Clawson Stilton, Cornish brie, celery, seeded

crisp bread, plum & apricot chutney (extra £4.5)



Set Menu

£7O p(??’ pGTSOTl

Starters
Fowey Scallops, Pea puree, crispy bacon, pea shoots
Cornish octopus, Avocado, red chilli & lime on sourdough
Fig & red onion tart, Soya yoghurt, walnut, rocket, honcy drcssing

35 day agcd Beef Carpaccio, Basil pesto, rocket

Mains
Oxfordshire rack of lamb, fondant potato, glazed carrots, red wine Jus
Roast sea bass, lobster bisque, crushed new potatoes, samphire
35 day aged 8oz sirloin steak, Dauphinoise potatoes, thyme & port jus
Roast harissa squash, Kohlrabi & cabbage slaw, Apple, walnut and Tahini

dressing

Puddings
White chocolate and banana cheesecake, caramelised banana
Sticky toffee pudding, Kraken rum butterscotch, salted caramel ice
cream
Raspberry & coconut mousse, Pistachio praline, vanilla ice cream
Godminster cheddar, Long Clawson Stilton, Cornish brie, celery, seeded

crisp bread, plum & apricot chutney (extra £4.5)



