2 Courses £39
3 Courses £45

Heritage Beetroot Tart
Poppyseed Curd | Relish | Celery

Butternut Squash Velouté
Ginger Pickles | Nasturtium | Air Dried Ham

Duck Liver Parfait
Madeira Jelly | Pickled Celeriac | Toasted Sourdough

Traditional Sunday Roast, Creedy Carver Chicken Breast
Seasonal Vegetables | Roast Potatoes | Jus

Roasted Day Boat Pink Bream
Charred Gem | Roasted Celeriac | Mushroom Cream | Whisky Sherry

Baked Potato Gnocchi
Jerusalem Artichoke | Lemon | Wilted Spinach

Baked Apple Crumble
Toasted Oats | Creme Anglaise

Vanilla Créme Brolée
Rhubarb | Ginger

Plate of South West Cheeses
3 Local Cheeses | Angel-crafted Thyme Crackers | Home-made Chutney &
Quince
£16 supplement as an additional course (5 cheeses)

Leaf Tea or Speciality Coffee with Umbra & Ecru Petits Fours £6.50

We've not been advised of any dietary requirements for you. Please do let us know if you have any.
A discretionary service charge of 10% is added to your bill



