
Before ordering please speak to our staff about any food allergies and intolerances. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne illness. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added to your 

bill. 

  

 

 

 

E V E N I N G  S T A N D A R D  M E N U  
2 courses with a glass of wine for £20 

 

S T A R T E R  

Warm smoked salmon soup, sweet rye croutons* 

Caramelised endive, pickled mushrooms, tarragon, smoked cashews,  

grain mustard 

Chichester wood pigeon salad, beetroot crème fraiche, kale, chestnuts 

 

 

M A I N S  

Brixham fish pie, winter greens* 

Aromatic lentils, king oyster, caramelised onions, banyuls dressing 

Pot au feu of ox cheeks, slow cooked roots, horseradish tartar 

 

 

D E S S E R T  

Sticky toffee ice cream, salted caramel* 

Saffron poached pear pie 

Burnt lemon meringue coupe 

 

 

* A dish made using surplus ingredients – helping to tackle food waste and as part of our  

‘Waste Not, Want More’ January 2019 campaign in partnership with The Felix Project.  

 


