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2 courses £38
3 courses £42

Claiter

London Smoke & Cure Salmon
Sour cream, hash brown

or

Old-Fashioned Pork Pie

Piccalilli, salad cream
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Steamed Lamb Suet Pudding
or

Fillet of Cornish Hake

Warm tartare sauce

or

or Potato Gnocchi*
Jerusalem Artichoke Soup* Squash, sage and walnuts
Truffle Oil
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Plum Bakewell Tart

Whipped Cream

or

Date & Walnut Pudding*

Salted Caramel

or

Godminster Organic Cheddar

Apple & cider brandy chutney, oat crackers

Coly

Triple-Cooked Chips

Skin-On Fries

Mashed Potato

Charred Hispi Cabbage

Baby Spinach steamed, creamed or curried
Baby Gem Lettuce salad cream
Mixed House Salad sherry vinnaigrette
Tenderstem Broccoli
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Our menus contain allergens: if you or any of your guests suffer from any food allergies or intolerances, please let a member of the Event Team know upon
placing your order. We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the kitchen, there is
arisk that traces of these may be found in our dishes. Please note some of our cheeses are unpasteurised.



