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starters

Citrus cured salmon, baked beetroot, horseradish & fennel	             	 12 

Leek & potato soup, slow cooked egg, duxelle, Caerphilly scone	 	 	  9 

Steak tartare, mushroom ketchup, stout pickled onion, crouton	 	 	 12 

Crispy Pigs head, celeriac remoulade, prune ketchup, crackling	 	  	 10 

mains 

Aged parmesan risotto, winter truffle, trompette de la mort	        	   	 19  

Cod Grenobloise, brown shrimps, smoked potato, parsley	          	 	 	 25                                                                                                 

Cornish Turbot, beef  shin, consommé, cockles & sea herbs	            		 28 
(Great British Menu) 

Roast duck breast, blood orange, turnip, toasted barley	 	 	 	 26                                                  

Beef  sirloin, braised shoulder, hash brown, carrot & onion	 	 	 29                                                                 

sides 

Garden potatoes & seaweed butter	 	     	 	 	 	 	 4.5 

Seasonal vegetables from the garden	 	 	  	            		 4.5 

cheese & desserts

Odette’s Jaffa cake, salted milk, nibbed cocoa	      9  

Banana souffle, gingerbread, cream cheese & lime		 	 	 	  9 

Vanilla cheesecake, Yorkshire rhubarb & pistachio		 	 	 	  8 

Selection of  British cheese, pear chutney, Nain`s Bara brith	 	 	 12 
(Morfydd Williams 1915-2017)  

	 	 	 	  


