Valentine’s Day
Menu

Starter

Roasted Red Pepper and Smoked Tomato Velouté V, GFO £895
chilli oil and burrata toasted sourdough G, E, D, CE, SD/MU

Dartmoor Beef Carpaccio £12.95
rocket, shaved old Winchester, caper vinaigrette, confit garlic aioli E, D, MU, SD

Beetroot Cured Trout Gravadlax £12.85
fennel, orange puree, dill gazpacho, grapes G, F, D, SD/L, CE, MU

Main Course

Pan Seared Brixham Sea Bass £22.95
jersey royals with lemon and chives, sea vegetables, cherry vine tomatoes,
lobster and Devon cider velouté, crispy chorizo
MO, C,F, D, CE/CE, G, MU

Crushed Pink Peppercorn Ribeye Steak £36.95
butter-poached scallop, grilled baby gem, duck fat potatoes,
green peppercorn & brandy sauce MO, D, CE, SD/G, MU

Wild Mushroom and Truffle Risotto VO £15.95
mascarpone, parmesan crisp E, D, CE, SD/G, L, MU

Dessert

Warm Dark Chocolate Fondant GF £8.95
textures of chocolate, raspberry sorbet S, E, D/P, N, CE, MU

White Chocolate Panna Cotta £7.95
macerated berries, honeycomb G, S, E, D/CE, MU

Selection of West Country Cheeses £13.95
Thomas Fudge crackers, grapes, celery, apple chutney G, D, CE, SD/N, SE, MU, S

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens
contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Items cooked
within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs - F: Fish - P: Peanuts - G: Gluten - L: Lupin
- N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide « SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.



