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	Untitled

	DESSERTS: Dark chocolate mousse, hazelnut praline,blackberry sorbet / 8  (gf, df, ve)Tonka bean panna cotta, orange curd, dulce de leche, polenta crumb / 8 (gf*)Marinated strawberries, pistachio,white chocolate crémeux,strawberry ice cream / 8Ice creams & sorbets (£2.5 a scoop)
	ALLERGEN INFO: Please ask for a list of our allergens before ordering. Due to the nature of our menu and kitchen we cannot legally guarantee that any dish is ‘free from' and may contain traces.A discretionary 12.5% service charge is added to each bill & shared fairly between all staff.
	CHEESE:  Langres(semi soft, cow's milk)Godminster Cheddar (v)(hard, cow's milk)
	NIBBLES: Marinated gordal olives / 5 (gf, v, ve, df) Eight-grain sourdough, beef butter, sun blush tomato tapenade  / 7 (gf*, v*, ve*, df*)Marinated Cantabrian anchovies / 9 (gf, df)Chilled crevettes, Marie Rose sauce / 8 (gf*, df)Cured salmon, horseradish, lovage, blood orange purée, pickled cucumber / 8 (gf, df*)
	CHARCUTERIE: Venison salami / 8 (df* )Wild boar chorizo / 8 (df* )Salt pig coppa / 8 (df*)Air dried smoked ham / 8 (df*)
	THE SEA: Cornish hake taco, avocado, pickled onions, wild garlic emulsion / 10 (gf, df) Smoked haddock, wild sea trout & scallop fish pie, Dorset crab / 15Cornish sea bream, samphire, mussels, caviar & Champagne sauce / 14 (gf)
	THE FIELD: Chargrilled tenderstem brocolli, ajo blanco, toasted almonds, smoked tomato & chilli sauce / 8 (df*, ve*) Vietnamese rolls, white miso aioli,   peanut satay sauce / 9.5 (gf, v, ve*, df)English asparagus, crispy poached egg, cheese custard, black garlic /10 (v, df*)
	CHEESES PRICE: 4 EACH
	SIDES: House fries / 3.5 (gf, v , ve, df)Triple cooked chips / 4.5 (gf, v, ve, df)Dressed beetroot, watercress, hazelnut & whipped goats curd / 8Israeli couscous, hummus, courgette, pomegranate & soft herbs / 7 (ve, v, df)'Caesar salad', smoked bacon, croutons,harissa anchovies, aged Parmesan / 7 (gf*, v*)
	CHEESE 1: Mr's Bell's Blue(semi-soft, cow's milk)Saint Maure(semi soft, goat's cheese)
	Text4: N I B B L E S
	Text5: C H A R C U T E R I E
	Text9: C H E E S E S
	Text2: Quince, Peter's yard biscuits (gf*)
	Farm title: T H E  F A R M
	THE FARM: Thai beef salad, chilli & peanuts / 12Korean chicken wings, ranch dip, sesame / 9.5 (gf*, df*)Slow roast Cotswold lamb, artichoke, confit tomato, red wine sauce / 12 (gf, df*)Smoked short rib, pomme purée, caramelised onion, Morel jus / 11
	Allegens: A L L E R G E N S
	Allergens: Gluten free (gf) / Gluten free available (gf*)Vegetarian (v) / Vegetarian available (v*)Vegan (ve) / Vegan  available (ve*)Dairy free (df ) / Dairy free available (df*)
	Desserts title: D E S S E R T S
	Sides title: S I D E S
	Feild title: T H E  F I E L D
	Sea title: T H E  S E A


