
10% service charge is added to tables of 8 or more, please ask for this to be removed if you prefer not to pay it. 100% of service charge is forwarded to all members of the team.

SUNDAY

PLATTERS

FROM THE SEA £16
smoked mackerel, Cornish whitebait, 
scampi tails, rollmops, caperberries 

and lime aïoli

FROM THE FARM £16

onions, cornichons, bacon jam and 
tomato coriander salsa

FROM THE FIELD £16

grilled halloumi, olives tapenade and 

SIDES
All £3.50

ROASTS

Spring leaf salad   |   Hand-cut chips   |   Spring greens   |   Roasted seasonal vegetables

TO START

olive oil, balsamic and gremolata
Classic Scotch egg £7

Chef’s soup £5.50
 with chef’s focaccia

Ham hock terrine £6
 piccalilli

Rope-grown mussels £7
Jake’s Cider cream and thyme

served with chef’s focaccia

Tickled Trout pâté £7
 toasted sourdough

Hush Heath ale-
haddock £14

skin on fries, mushy peas
and tartare sauce

chips
add cheese, bacon, egg or avocado £1

MAINS

Rope-grown mussels £15
Jake’s Cider cream and thyme

served with hand-cut fries

Bean and barley £6/£12
mozzarella, parsley pesto

and sun-dried tomato

Free-range pork loin £14

oven-roasted root vegetables and new potatoes

Leg of English lamb £14


