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bread & honey

Mains

Chargrilled Lamb
Butterflied Saltmarsh lamb, marinated, wild garlic, lemon thyme

Steak Tartare
Rare breed, finely chopped, Dijon, Lea & Perrin’s, capers, gherkins, egg yolk, shallot, toast Poilane

Suckling Pig Porchetta
Roast Middle White, apple & pear Mostarda di Frutta

Chicken Thighs
Cumbrian Cob, preserved lemon, coriander, sumac, za'atar, toasted pine nuts, black garlic, cassia

Persian Spiced Lamb Shoulder
Slow cooked Saltmarsh lamb, Tarocco oranges, Green Saffron’s spices, pomegranate gremolata

Roast Rose Harissa Chicken
Cumbrian Cob, preserved lemon, harissa mayo

Yellowfin Tuna Tartare
Oshitashi of greens, infused soy, black sesame, ginger, Colman’s English

Poached Salmon
Confit fennel, salsa vierge, unwaxed lemon
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Mains

Thai Fish Cakes
Cornish squid, day boat catch, kaffir lime leaves, snake beans, Birdseye chilli,
lemongrass, nam pla, coriander cress

Scattered Crab Sushi
Handpicked Brixham crab, Japanese cucumber, pickled ginger, yuzu, mirin, sushi rice, black sesame

Salsa Verde Cod
Cornish cod, roasted cheeks, puy lentil vinaigrette, salsa verde

Aubergine Imam Bayildi
Turkish, spiced aubergines, Allspice, cumin, coriander, mint, coconut yoghurt labneh

Asian Spiced Tofu
Marinated bean curd, soy master stock, coconut, cashews, soft herb crust

Pale Aubergine Cannelloni
Rolled, San Marzano tomato sugo, millet, basil, pine nuts, Nocellara olives, Pecorino di Fossa

Risotto ‘Primavera’
Saffron, Vialone Nano rice, Autumn vegetables, wild garlic, crema di Pecorino

Slow Roast Purple Aubergines
Pomegranate molasses, Tashkin mint, sumac, buttermilk vinaigrette
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Salads & Sides

Harissa Grain Salad
Puffed farro, rose harissa, toasted cumin, Tashkin mint, Nocellara olives,
pomegranate, cherry vine tomatoes

Tarocco Orange Salad
Ricotta di Buffala, red endive, orange blossom honey, tardivo, toasted pine nuts, grapefruit vinaigrette

Burrata di Bufala
Castelluccio lentils, celery, thyme, mostarda di frutta, First Press olive oil

Squash Salad
Roast heirloom squash, pickled shallots, sumac, Navarrico chickpeas,
North African spices, First Press olive oil, flat leaf parsley

Green Tabbouleh
Fine bulgur wheat, chopped rocket, tarragon, parsley, coriander, mint, onion fritter, pistachio

Piedmontese Peppers
Brown rice, San Marzano tomatoes, thyme, garlic, extra virgin olive oil

Cauliflower‘Wings'
Sumac dusted, pomegranate, mint, coconut yoghurt, cucumber raita
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Salads & Sides

Lobster Chopped Salad
Native, sugar snaps, radish, Datterini tomatoes, soft hen’s egg, lobster pressé vinaigrette

Grilled Courgette Salad
Barrel aged feta, flat leaf parsley, pickled watermelon, mint

Caprese Salad
San Marzano tomatoes, Mozzarella di Bufala, leafy basil, extra virgin olive oil

Panzanella
Burratina di Buffala, heirloom tomatoes, red onions, cucumber, baby basil, leafy celery,
Taggiasca olives, capers, Cabernet Sauvignon vinegar, toasted sourdough wafers

Warm Potato Salad
Jersey Royals, soft herbs, lemon zest, Cornish sea salt, English butter

Rocket Salad
Aged balsamic, artichoke hearts, roast tomatoes, Nocellara olives

Summer Leaf Salad
Landcress, chickweed, dandelion, Red Streaks mustard, red gem, blackberry vinaigrette
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Sugar & Spice

Banoffee Eton Mess
Demerara sugar, golden rum, Fyffe's bananas, Jersey cream, Italian meringue

Strawberries 'n’ Cream
Guariguette strawberries, raw Jersey cream

Tiramisu
Espresso, Amedei chocolate, Marsala, sponge fingers, mascarpone

Lemon Curd Tart
Unwaxed lemons, smashed blackberries, clotted cream

Summer Scarlet Berries
Moscato d’Asti, vanilla

Chocolate Nemesis
Flourless, Amedei chocolate, Cornish sea salt, creme fraiche

Baked New York Cheesecake
Molten blueberries

Ogleshield
British cheese, ripe pear, walnut toast, quince jelly
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