
French fries £6

Triple cooked chips £6

Minted Cornish new potatoes £6

Braised fennel escabeche £7

Seaonal market greens £6

Creamed spinach £6

Hispi cabbage, chilli and garlic £6

Courgettes, mint and pine nuts £7

Baby gem & cucumber salad £6

(Add anchovies £2)

Heritage tomatoes, goats cheese and pesto 
salad £8

French dip £16

Slow cooked beef brisket, fontina 
cheese, jalapeños 

Double cheeseburger £17

Cheese slice, mature cheddar or Stilton 
& fries

Buttermilk chicken cheeseburger  
£17

Pickled onion, bacon, tomato, lettuce & 
brown butter mayonnaise & fries 

Cornish fish burger £17

Fennel & dill slaw, lettuce, cucumber, 
tartar sauce & fries 

Wiltshire ham and Westcombe 
cheddar toastie £14

Cornichons & fries

Dal Massimo Goloso £6

Salame della Rosa £6

Saucisse Sèche £6

Prosciutto di Parma £8

4 cured meats for £18

Local Sourdough & Netherend Butter £4

Pea and mint soup with crème fraiche, 
pancetta and sourdough bread £8 (option v)

English burrata, heritage tomatoes, crispy 
artichokes and wild garlic pesto £14 (v)

Classic prawn cocktail £12

Devilled kidneys on sourdough toast £11

 

Torched Cornish mackerel, escabeche and 
potato salad £10

Tuna and avocado tartare with pickled 
cucumber and sourdough bread £14

Globe artichoke with herb dip £8 (v)

Twice baked cheddar soufflé with spinach & 
grain mustard £11 (v)

Prices include  VAT.  An Optional Service Charge of 12.5% will be added to your bill.  Allergens? - Please ask your server

sides
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Grilled courgette, goats cheese, roasted 
red onion, chilli and watercress salad 
£17 (v)

Roasted peppers, chorizo, chick peas, 
manchego and baby spinach leaves £18

(Add flat iron chicken £9)

Asian style duck salad, pickled carrots, 
spring onion & sesame seeds £10/£18

Vegan salad - Roasted peppers, lemon 
couscous, courgettes, sun-blushed 
tomatoes, chick peas, golden raisins, 
red onion and aubergine purée £16 (ve)
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Westcombe ricotta gnudi, pea purée, Swiss 
chard, pine nuts and parmesan £18  (v)

Whole baked sea bream with Cornish new 
potatoes, fennel, courgettes, tomatoes and 
salsa rossa £22

Potato gnocchi, asparagus, peas, mint and 
brown shimeji mushrooms £19 (ve) 

Beer-battered haddock with chips, peas and 
tartare sauce £18

Cod, leek, crayfish and hidden soft egg pie 
with seasonal greens £22

Grilled Kelmscott’s rare breed pork chop, 
braised baby gem lettuce, bacon, peas and 
radishes £22

Flat iron chicken with white bean stew and 
green sauce £21

Grilled calves liver with creamed potatoes, 
crispy prosciutto, onion & gravy £19

Scotch egg, brown sauce £6

Buttermilk chicken, herb aioli £8

½ pint of crevettes, mayonnaise £9

Padron peppers, smoked paprika £6

Sticky chicken wings with lemon dip £8

Ham, cheddar & leek croquettes £8

Pork and fennel sausage roll £7 

SNACKS

STEAKS
& chips
170g Flat Iron £18

220g Bavette £22

220g Fillet  £44

280g Ribeye £32

650g Chateaubriand to share £79

1kg Bone-in Ribeye to share £79

Served with fries, watercress & tomato

Sauces - 

Green Sauce, Peppercorn, Béarnaise, 

Stilton Hollandaise £3.50




