THE

CURTAINS UP

While you wait
Marinated mixed olives (vg) (131 Kcal) 6
Marinated white anchovies (306 Kcal) 6

Bread and truffle butter (503 Kcal) 6

Starters

Chilled Isle of Wight tomato soup, basil oil (84 Kcal) (vg) 13
Burrata & Isle of Wight tomato salad, peashoots, basill oil (v) (308 Kcal) 16
Ox Cheek & blue cheese croquettes, truffle aioli, mixed herbs (636 Kcal) 13
Baked South Coast scallops in the shell, clementine & garlic butter, samphire (292 Kcal) 23

Premium charcuterie selection, pickles, toasted sourdough bread (325 Kcal) 18

Mains
Gressingham duck wellington, parsnip pure, truffled wild mushrooms, asparagus, red wine jus (911 Kcal) 47

West Country sirloin steak 100z, truffle butter, Wiltshire watercress, rosemary chips (1177 Kcal) 60

Short rib, brisket British beef burger, Davidstow cheddar, wild mushrooms, truffle aioli, rosemary fries (1373 Kcal) 25
Add fried egg 2 / Extra patty 10

Plant burger, vegan cheese, wild mushrooms, vegan truffle aioli, rosemary fries (vg) (1272 Kcal) 23
Heritage courgette, asparagus, peas and wild rocket salad, plant-based bergamot yogurt, croutons (vg) (437 Kcal) 19.5
Cyder-battered haddock & chips, crispy capers, curry sauce, tartare sauce, and marrowfat mushy peas (1356 Kcal) 22

Premium day boat fish, brown shrimps, herbed potatoes, caper and Norfolk samphire butter, burnt lemon (306 Kcal) 39

Sides
Grilled asparagus (vg) (95 Kcal) 10
Herbed potatoes (vg) (153 Kcal) 6
Chunky chips (533 Kcal) or Skinny fries (533 Kcal) 6
Isle of Wight tomato, cucumber & Wiltshire watercress, basil oil (vg) (35 Kcal) 6

Puddings
Affogato (99 Kcal) 6
Vegan Lemon Posset, shortbread (vg) (694 Kcal) 6
Oxfordshire strawberry & peach pavlova (511 Kcal) 10
Sticky toffee pudding, salted caramel ice cream (414 Kcal) 9

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil which is produced
from a genetically modified product.

(v) Vegetarian (vg) Vegan (vea) Vegan available
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