
 

Caution 
As hard as we try, some of our dishes may 

contain fragments of bone or shot. 

Gluten and allergens are present in 

 our kitchen. 

 
Dinner Market Menu 

 

Homemade bread and complimentary chef’s snack 

 

Starters 

 (FP) Citrus cured salmon 
fennel, apple, wasabi mayo, caviar - £9.50 GF 

(FP) Chicken liver parfait 
sweetcorn relish, chicken skin granola, brioche - £8.50 GF 

Picked white Devonshire crab 
satay sauce, peanut, chicken skin, coriander - £8.50 GF 

 

(FP) Crispy pork croquette  
English peas, broad beans, caramelised apple puree, hazelnut - £9.50 GF 

 Compressed heritage tomato  
tomato consume jelly, black olive ash, goats’ cheese ice cream, strawberries - £8.50 GF 

 (FP) Carrots cooked in marmite  
carrot top pesto, pickled carrots, puffed grains - £8.50 GF/VE 

 

Mains 

Braised beef 
truffle mash potato, baby carrots, wild rice, pistachio - £18.50 GF 

Roast duck breast 

cherry, sautéed cabbage, mangetout, fondant potato, jus - £19.50 GF 

(FP) Pan roasted chicken  
mash potato, mushroom pithivier, roasted baby onions, cep, Madeira sauce - £17.50 GF 

(FP) Cornish hake 
roasted onions, tarragon, brown shrimp butter, and samphire - £17.50 GF 

(FP) Sweet potato masala 
basmati rice, tempura broccoli, coriander - £16.50 VE/GF 

Stone bass 
mussel stock, elements of tartare sauce, gremolata, crispy oyster - £18.50 GF 

 

From the Grill  

Steaks are dry aged for 28 days; served with triple cooked chips and beer roasted shallot. 

Lemon sole served on or off the bone  

Lemon sole  
tender stem broccoli, new potatoes, caper - £27.00 GF 

Shire meadow 8oz Sirloin steak - £22.50 GF 

Shire meadow 12oz Sirloin steak - £27.50 GF 

Shire meadow 8oz Fillet steak - £29.50 GF 

Shire meadow 12oz fillet steak - £42.50 GF  

Shire meadow Chateaubriand for 2 
peppercorn sauce, chips, beer roasted shallot, onion ash, sour cream - 

£55.00 GF 
 

Sides £3.50 
 

 

 

 

 
 

 

 

 

 

 

 

Hand cut 
triple cooked chips  

Truffle infused  
mash 

        Honey mustard  
               carrots  

Buttered hispi cabbage, 
     pancetta lardons      

Caesar wedge salad, 
Parmesan  

Fixed Price Menu  

Sunday – Friday 

(FP) denotes inclusion on this menu 

2 Courses £25 

3 courses £30 

 

Wines of the Moment 

Bin 63 – Provence Rose - £27.50 

Pale pink rose directly from the best 

areas of Provence. It is summer after 

all. 

Bin 75 – French Malbec - £28.50 

Smooth, Powerful and Herby. Perfect 

with our local steaks. 

 
 

 

Tax and Tips 
Includes VAT @ 20%.  

Tips are always divided equally amongst the 

team 

 

Allergies and Dietary 
GF – can be prepared gluten free 

V – Vegetarian  VE – Vegan 

Please speak to a member of staff if you require 

information on our ingredients. 


