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	DESSERTS: Salted caramel ice cream cone, raspberry,  chocolate mousse, hazelnuts  / 9 Chocolate brownie tiramisu, honeycomb, blood orange / 8 (gf)Vanilla panna cotta, blackberries, coconut cookie, chocolate ice cream /  8 (gf*)Ice creams & sorbets (£2.5 a scoop)
	ALLERGEN INFO: - Please ask for a list of our allergens before ordering if required - -A discretionary 12.5% service charge is added to each bill & shared fairly between all staff.
	THE FIELD: Vietnamese rolls, white miso & yuzu aioli, peanuts / 9.5  (gf, ve, v) Tempura courgette flower, tapenade, ricotta, pine nuts / 12 (gf, v)Herb gnocchi, forest mushrooms, spimach, Madeira cream / 10 (v)
	THE FARM: Smoked oxtail cake, lovage emulsion,mushroom peppercorn sauce /12Korean chicken wings, ranch dip / 9.5 (gf*)Duck liver parfait, red onion chutney, brioche, pistachio / 12  (gf*) Middle white pork collar, roast apple, pickled shallot & fennel salad / 12 (gf)
	DESSERTS TITLE: D E S S E R T S
	THE SEA: Cornish scallops, butternut puree, Morcilla Croquettes / 13 (gf*)Chilli, ginger, tamarind & garlic butter tiger prawns / 14Steamed Fowey mussels, Thai lobster & lemongrass broth / 8 (gf)
	THE SEA TITLE: T H E  S E A
	THE FIELD TITLE: T H E  F I E L D
	THE FARM TITLE: T H E  F A R M
	SIDES TITLE: S I D E S
	KIDS TITLE: A L L E R G E N S
	CHARCUTERIE TITLE: C H A R C U T E R I E
	STARTERS TITLE: N I B B L E S
	CHEESES PRICE: £4 EACH
	CHEESES TITLE: C H E E S E S
	NIBBLES: Marinated Gordal olives / 5 (gf, v)Spelt sourdough, balsamic, truffle butter/ 7 (gf*)Rose harissa Cantabrian anchovies / 9 (gf)3 cheese rarebit, sobrassada, beer pickled onions, sourdough / 10 (v)Roast autumn squash, cheddar, crispy sage (v*, gf*) / 5 
	SIDES: House fries / 3.5 (gf)       Triple cooked chips / 4.5 (gf)Aloo gobi, curried yoghurt, toasted almonds / 8 (gf, v)       Heritage beetroot, fresh goats curd, Swiss chard, hazelnuts, confit garlic / 7 (gf, v, ve)Baby gem lettuce, Caesar dressing, smoked bacon, thyme crumb / 8 (gf*)
	KIDS: Gluten free (gf)Gluten free available (gf*)Vegetarian (v)Vegan (vegan menu  available) (ve*)
	CHEESE: Truffled Baron Bigod (semi soft, cow's milk)Godminster Cheddar(hard, cow's milk)Langres (soft, cows milk)
	CHEESE 1: Mrs Bell's Blue(semi soft, blue,sheep's milk)Rollright(soft, cow's milk)Selles-sur-Cher(semi soft, goats cheese)
	CHARCUTERIE: Salt Pig Smoked pork loin Wild boar chorizo Venison salami Smoked duck breast 
	CHEESE EXTRAS: Quince, Peter’s yard biscuits 
	CHarcuterie price: £8 EACH


