A La Carte Menu

SNACKS

Artichoke Tartlet
Lemon | Lovage
£6

Parmesan Gougere
Wiltshire Truffle | Thyme
£6.50

Sourdough | Tomato Focaccia
Mixed Herb Butter
£4.50

STARTERS

Cured Chalk Stream Trout

Free Dived Scallops
Preserved Beetroot | Horseradish Buttermilk Preserved lemon| Nasturtium

APERITIFS
Champagne
Bollinger Special Cuvee - £19

Cognac Sidecar
Leopold Gourmel X0, Cointreau, Lemon - £16

Angel Negroni

Exeter Gin, Campari, Martini Rosso, Orange - £14.95

High Point Ruby
Non-alcoholic Cornish Aperitif, Nava Tonic - £8

Buy a Signed Copy of Elly’s Book
‘Elly Wentworth at The Angel of
Dartmouth’ - £42

Black Garlic Risotto

Chive Pickled Mustard Seed £18

£22

Mushroom Tartlet
Cep Custard | Pickled Trumpet
Garlic Chives
£18

MAINS

Wild Fallow Venison
Parsley Root | Sloe Gin | Cavolo Nero | Red Wine Fus
£40

Celeriac and Truffle Raviolo
Grana Duro Foam | Baby Onion
£24

Roasted Sea Bass
Quinoa | Pak Choi | Langoustine Bisque
Shiitake Mushroom

Devonshire Lamb Rump
Heritage Carrot | Roasted Fennel | Lamb Fus
£38

Poached Halibut
Turnip Pickle | Smoked Sea Letluce Sauce
£35

Milk Cured Liver Torchon

Braised Leeks | Madeira
Brioche Parker Bun
£24

DESSERTS

Fig Leaf Mousse
Burnt Honey Cremeux | Cassis
£12

Brown Butter Hazelnut Millefeuille
Coffee Curd | Vanilla
£12

Chocolate Bar
Salted Almond | Blackberry| 70% Aero
£13

Autumnal Spiced Pumpkin Tart
Maple Ice Cream | Hazelnut
£10

Selection of Southwest Cheeses
Sea Salted Crackers | Seasonal Chutney
3 cheeses £14 | 5 cheeses £19
Trio of Vintage Port
£35

Leaf tea or Speciality Coffee with Umber & Ecru Pelils 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

Sherry Gel | Crispy Quail Fgg | Parsley



