
Please inform us of any allergies or intolerances before placing your order. V - Vegetarian, VE - Vegan, Df - Dairy Free, Y - Nuts, Gf - Gluten Free, Gf*, Df* - option available. Please 
note a discretionary service charge of 10% will be added to your bill. 100% of our service charge goes to our staff. Though our suppliers & chefs take great care to remove all bones from our 
boneless items, there remains a small chance that some may be present. Please exercise caution while eating. Prices shown in English Pounds currency. For dinner packages included with 

stays, a supplement applies listed above 

 

 

 
 

Dinner 
S T A R T E R S 

 
Beetroot Tartare  

 Rye bread, beetroot crisp, coral tuile, baby beetroot (V/GF) 
 

Beef Shin Croquettes  
Slow-cooked beef shin croquettes, Pomme pure served with a rich red wine jus 

 
Cream of Mushroom Soup  

Served with toasted sourdough (Veg) 
 

Herb-Poached Prawn Tian  
crunchy cracker crumb base, lifted with gochujang chilli, dill, lemon and spinach, finished with a crisp Parmesan tuile. 

 
 

 M A I N  
 

10oz,Grilled Pork Chop 

Grilled pork chop, served with Hasselback potato,  
charred aubergine and sesame purée, Seasonal green, Smoked paprika & red wine jus (GF) 

 
Pan-roasted Creedy Carver Duck Breast 

Beetroot and blackberry purée, root vegetable dauphinoise, seasonal greens (GF)  
(£5 Supplement) 

 
Pan-Seared Hake 

Pan-seared hake, mussels, pommes Parisienne, sea vegetables, and curry sauce 

 
Ratatouille with Crispy Chickpeas & Herb Couscous  

Slow-cooked Provençal vegetables with courgette, aubergine, peppers, and tomato,  
served with herbed couscous, crispy chickpeas, and finished with basil oil  (Ve) 

 
10oz, 28-Day Aged Rib Eye Steak  

Roasted Tomato, Field Mushroom, Watercress with Classic Fries (GF) 
(£10 Supplement) 

 
8oz Sirloin Steak  

Roasted Tomato, Field Mushroom & Watercress with Classic Fries (GF) 
(£8 Supplement) 

 
S I D E S 

Creamy Mash Potato 5 
Herb Roasted New Potato 6 

Red Wine Jus 3.5 
Peppercorn Sauce 3.5 

Chunkey Chips 6.5 
Classic Fries 6 

 
 



Please inform us of any allergies or intolerances before placing your order. V - Vegetarian, VE - Vegan, Df - Dairy Free, Y - Nuts, Gf - Gluten Free, Gf*, Df* - option available. Please 
note a discretionary service charge of 10% will be added to your bill. 100% of our service charge goes to our staff. Though our suppliers & chefs take great care to remove all bones from our 
boneless items, there remains a small chance that some may be present. Please exercise caution while eating. Prices shown in English Pounds currency. For dinner packages included with 

stays, a supplement applies listed above 

 

 

 
 
 
 
 

D E S S E R T S 
 
 
 
 

Chocolate Délice  
Honey-glazed cherry, berry gel, salted caramel ice cream (V, GF) 

 
 

 
Poached Pear  

Candied pecans (V, GF) 
 

 

 
Banoffee Choux Bun  

Crumble, vanilla ice cream (V) 
 
 

 
Cheese Selection  

Somerset Brie, cheddar, Bath Blue, goat’s cheese, celery, grapes, and artisan biscuits 
(£4 supplement) 

 
 
 

Selection of Ice Cream  
 

 
 

 
 

 
£ 38 Two Courses  £45 Three Courses  

£ 29 Main Course £ 10 Starter £ 9 Dessert 
 
 
 
 
 

Monday to Sunday 18:00 – 20:45


