
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

MENU 
 

Starter  
 

French onion soup with Gruyere cheese croutons (V)   £6.50 
 

Pine nut basil pesto and warm butterbean salad with spinach, toasted pumpkin seeds and pomegranate (V, GF)   £7.00 
 

Waldorf salad with celeriac and fennel, cider dressing and curried sweet corn (V)   £7.50 
 

Pan-seared scallops with tarragon pea puree, pancetta shards and black pudding crumb   £9.00  
 

Ham hock terrine wrapped in smoked bacon with Jerusalem artichoke, hummus and pickled shallots   £8.00 
 

***  
 

Main Course  
 

Somerset chicken breast poached in white wine and morel mushroom sauce with braised leeks and potato fondant (GF)   £16.00 
 

River Exe mussels in a plum tomato Arrabbiata sauce with walnut and parsley bread   £15.00 
 

Chickpea, cauliflower and sweet potato dahl and naan bread with coriander and lime chutney (V)   £14.00 
 

Duck breast with sweet potato, crispy leg croquettes, cherry jus and toasted almonds   £17.00 
 

Ribeye steak with French fries, chorizo and bacon cassoulet and pesto (GF)   £19.00  
 

 *** 
 

Dessert 
 

Salted peanut butter caramel parfait with cider sorbet and meringue shards (GF)   £6.00 
 

Lemon posset with pistachio and cranberry biscotti and spiced blueberry compote   £6.00 
 

French chocolate mousse with chocolate glaze and white chocolate pencil (GF)   £6.00 
 

Apple charlotte with brioche, caramel sauce and caramelized banana   £6.00 
 

Selection of cheeses with oat biscuits, whisky and pear chutney   £8.00 
 

*** 
 

 


