
 

                                                                             
 

Breads  

Selection of breads with olives and oil               £3.50 

Stone baked garlic bread            £4.50 

Stone baked garlic bread with mozzarella        £4.95 

 

Starters                                                                                           

White bean & roast garlic soup, charred artichoke & chorizo oil     £5.50 

Ballontine of rabbit & pistachio, shallot puree & pancetta salad     £7.50 

Celeriac veloute with Brixham crab & confit belly pork      £7.95 

Toasted porcini & veal sweet bread tart, Madeira reduction      £8.00 

Steamed sea bass, garlic, tender stem broccoli, parmesan & burnt butter    £7.95 

  

Mains 

Roast fillet of Exmoor beef, Anna potato, truffle tortellini & foie gras veloute    £19.50 

Pan seared black bream, carrot puree, girolle, salsify & sauce vierge    £16.50 

Saddle of venison, beetroot, red cabbage puree, truffle potato & bitter chocolate jus  £18.95 

Baked Golden cross cheesecake, carrot caramel & seared baby gem     £15.95 

Troncon of halibut, braised barley, snails & roast garlic      £18.50 

Breast of Peridy duck, nettles, spring onion, rhubarb & vanilla     £17.95 

 

Classics & Grills 

Char-grilled English rib eye steak, Bourguignon garnish and goose fat chips   £18.50 

Seared salmon fillet, sun blushed tomato tagliatelle & saffron cream    £13.20 

Beef Chettinad, South Indian medium hot beef curry with coconut chutney & naan bread  £12.50 

Baked Pollack wrapped in pancetta, bubble and squeak, lemon butter sauce    £15.50 

Lancashire lamb hotpot with pickled red cabbage       £12.50 

Market Fish (Seasonal fish from the South East Coast)     £Market price 

Please ask for today’s availability. 

 

Pasta, Risotto & Stonebaked Pizza               Small/Large  

Roast tomato gnocchi, spinach pecorino and pine nut oil       £6.25/£11.50 

Pumpkin risotto, roast garlic and melting taleggio        £7.20/£13.50 

Italian tomato pizza, Buffalo mozzarella and basil (v)        £9.50 

Smoked chicken, roast red onion and sweetcorn pizza        £10.50 

 

Salads    

Caesar salad                 £4.50/£9.50 

Caesar salad with chicken            £6.50/£13.50 

Crispy smoked lamb & roquette with lavender mayonnaise        £6.50/£13.95 

Baby spinach, marinated mushroom & fried Quails egg         £6.25/£13.50 

 

 Alongside    

Sauteed spinach in garlic butter             £2.75 

Fine beans and shallots                    £2.75 

Mashed potato                £2.95 

Hand cut chips fried in goose fat             £2.95 

Rocket and parmesan salad              £2.95 

Mixed leaf salad                               £2.95 

 

Dessert  

 Assiette of three chocolate’s & hazelnut            £7.80 

 Coconut & mango cheesecake, mango sorbet & croquant          £7.55 

 Banana soufflé, maple & walnut ice cream, banana sandwich          £7.20 

 Caramelised orange Alaska, kumquat jam & cardomon jelly         £7.50 

 

 Ice creams   Vanilla, Chocolate, Praline, Maple & Walnut             £1.75 a ball 

  Sorbets  Mango, Pear, Orange               £1.75 a ball 

 

Cheese                             3 cheeses £8.50 – 4 cheeses £10.00  

 Wigmore, Oxford Isis, Barkham Blue, Hampshire Rose, Tornegus  

All are served with Old Dower House chutney and walnut bread. 

 

Coffee   per person   Tea per pot    

Cafetiere of coffee                £3.00 

Espresso Dopio               Small £2.70 Double £3.50 

Latte                 £3.15 

Cappuccino                £3.15 

Hot chocolate                £2.95 

Twinnings teas  (per pot)             £2.85 

_________________________________________________________________________________________________________________ 
 

The small print 

Dinner inclusive guests have an allowance of £27.00 to spend on food.   Any additional amount will be 

charged to your room account.  All of our food is G.M. free, but please ask about products that may 

contain nuts or nut derivatives.  VAT is included at the standard rate. Service is left entirely to the 

discretion of our customers. 
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