Artichoke and black truffle risotto, pickled and crispy artichoke (v) £16
Plot beetroot and orange salad, goats cheese mousse, fennel and coriander cracker (v) £11
Diver caught scallops, crispy BBQ pork cheeks, sweet and sour turnip, apple and chicory £21
Woodspeen smoked salmon, potato and cucumber salad, buttermilk dressing, pumperknickel bread £14
Partridge breast, sweetcorn and tarragon polenta, black garlic and artichokes £12
Game terrine & smooth pate, celeriac remoulade, smoked apple and raisin chutney, homemade brioche £14

Pumpkin, sage and onion lasagne, Wiltshire truffle sauce, pumpkin seeds, Modena balsamic dressing (v) £22
Roasted monkfish, Woodspeen black pudding, curried cauliflower, orange and vanilla poached quince £32
Cep and spinach tart, soft boiled quail egg, pickled local mushrooms, watercress and hazelnuts (v) £23
Rib eye steak, onion fritter, tomato chutney, triple cooked chips and bearnaise £33
Chargrilled beef fillet, braised cheek raviolo, truffle and pan fried ceps, cavolo nero, bourguignon sauce £42
Local venison pave, celeriac puree, thyme potato terrine, red cabbage, blackberries, red wine sauce £28
Cornish fillet of cod, spiced lentil ‘Du Puy’, buttered cabbage, creamed potato, pickled apples and parsley £26

Cote de boeuf, beetroot and Parma ham wellington, bacon choucroute, crispy onions, cep puree,
English truffle, red wine sauce £79
Roasted fillet of Cornish brill on the bone, macaroni cheese,
roasted cauliflower and oakey smokey crumb, shellfish sauce £69

Triple cooked chips

Sweet chilli and sprouting broccoli, almond crumb

Creamed potato, crispy onion and chive

Garden cabbage, BBQ sauce, creme fraiche and chive

Roasted cauliflower, parsley and shallot

Plot beetroot slaw, horseradish and pea shoots

(v) Please note that these dishes are suitable for vegetarians.
Please be aware that pigeon dish may contain lead shot.
Please let us know if you have any dietary requirements or intolerance.
A discretionary service charge of 10% will be added to your final bill.

