
 

 
 
 

 
 
 
Baguette Tradition, Salted Butter £4.5 
Smoked Almonds  £4.5 
House Olive Mix (v) £4.5 

House Seasonal Pickles (v) £4.5 
Pig Head Croquettes, Mushroom Ketchup  £9 
Pork Rillette Charcutière, Sourdough - served warm £10 

 
 
Goat Cheese & Beet Salad, Apple, Honey Dressing (vg,gf) £13 

Purple Sprouting Broccoli, Cornish Cockles, Wild Garlic (gf) £14 

Fowey Harbour Mussels, Vadouvan Curry Sauce (gf) £12/£18 
Hen of the Woods Mushroom, Butter Bean Purée, Pine Nuts (v,gf) £24 

Whole Vendée Quail au Vin, Smoked Bacon, Grape jus (gf) £27 
 
 
Rare Breed Butcher Cuts And Market Fish On Our Specials Board 
 
 
Ratte Potatoes, Wild Garlic Butter £7 

Frites, Smoked Salt (v) £5.5 
Mixed Leaf Salad (v,gf) £6 

 
 
Apple & Todoli Citron Tarte Tatin, Crème fraîche, Fennel Pollen £15 

Rhubarb, White Chocolate & Buttermilk Panna Cotta, Cointreau (gf) £9 
 
  

 
 

We are proud to be working with Shrub London, 
Taste Tradition Butchery, Henderson Seafood  
Fantastic British Produce from passionate suppliers 

 

Allergens list available. 
Please ask the staff about any dietary requirements.  
An optional 12.5% service charge will be added to your bill. 
(v)vegan (vg) vegetarian (gf) gluten free (df) dairy free 

 


