NIBBLES

Marinated Gordal olives / 5 (gf, o, ve)
Spelt sourdough, truffle butter / 7 (gf*)
Burrata di bufala, red pepper caponata,
almond pesto, croutons / 10 (gf*)
Sobrassada, cheese mousse,
pickled onions & sourdough (gf*) /8
Roast chorizo picanté,
basil & rose harissa aioli /6 (gf)

MEAT&FISH

Prosciutto Crudo / 8
Potted Dorset crab / 10
Cured coppa /8
Venison salami/ 8
[berico chorizo/ 8

—CHEESES

Mrs Belles Blue
(soft, cow's milk)

Truffled Baron Bigot
(semi sofi, cow's milk)

Godminster Cheddar

(thard, cow's milk)

Saint Maure
; y e A/ )
(semi soft, goat's cheese)

Quince, Peter's yard biscuits

4 EACH

SMALL PLATES

Korean chicken wings, ranch dip, black sesame / 9.5 (gf*)
Tempura courgette flower, ricotta, pine nuts, aged
Parmesan, sun blush tomato tapenade / 12 (gf)

Wild Sea Bass ceviche, avocado, pink grapefruit,
chilli & lime marinade, black garlic / 11 (gf)
Vietnamese rolls, white miso & yuzu aioli, peanut /9.5 (gf; v, ve*)
Chillr, ginger, tamarind & garlic butter tiger prawns / 14

SUNDAY ROASTS

36 day aged sirloin of beef, horseradish & mustard cream /21 (gf*)
Cotswold leg of lamb, mint & parsley sauce / 19 (gf*)
Slow cooked pork belly, crackling, roast apple sauce / 19 (gf*)
Butternut squash, almond, red lentil & goats cheese wellington / 16 (v)

All roasts served with
Beef fat roast potatoes, truffled celeriac puree,

roasted carrots & parsnips, creamed leeks,
Yorkshire pudding & gravy
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SIDES

Toe 5 /o
House fries/ 3.5 (gf]
Bowl of roast potatoes /' 3
'Caesar salad', smoked bacon, croutons,
harissa anchovies, aged parmesan /' 7 (gf*)
Jersey royals, confit onions,
tarragon mayonnaise / 0 gf)
Mediterranean vegetables, salsa verde /5 (gf]

DESSERTS

Dark chocolate mousse, blackberry granita,
peacan streusel, honeycomb / 8 (gf,ve*)
Tonka bean panna cotta, golden raisins,
dulche de leche, candied walnuts / 8 (gf]

English strawberries, dark chocolate crémeur,
elderflower, strawberry ice cream /9 (gf)

[ce creams & sorbets (£2.5 a scoop)

ALLERGENS

Gluten free (gf) / Gluten free available (gf*)
Vegetarian (v) / Vegetarian available (v¥)
Vegan (ve) / Vegan available) (ve™)

Please ask for a list of our allergens before ordering.
Due 1o 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.
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	DESSERTS: Dark chocolate mousse, blackberry granita,
peacan streusel, honeycomb / 8 (gf,ve*)
Tonka bean panna cotta, golden raisins, 
dulche de leche, candied walnuts / 8 (gf)
English strawberries, dark chocolate crémeux, elderflower, strawberry ice cream / 9 (gf)

Ice 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: 
 Truffled Baron Bigot
 (semi soft, cow's milk)


Godminster Cheddar
(hard, cow's milk)




	NIBBLES: Marinated Gordal olives / 5 (gf, v, ve)
Spelt sourdough, truffle butter / 7 (gf*)
Burrata di bufala, red pepper caponata,
almond pesto, croutons / 10 (gf*) 
Sobrassada, cheese mousse, 
pickled onions & sourdough (gf*) / 8
Roast chorizo picanté,
basil & rose harissa aioli / 6 (gf)
	CHARCUTERIE: Prosciutto Crudo / 8
Potted Dorset crab / 10  
Cured coppa / 8
Venison salami / 8  
Iberico chorizo / 8 
	KIDS: 
Gluten free (gf) / Gluten free available (gf*)
Vegetarian (v) / Vegetarian available (v*)
Vegan (ve) / Vegan  available) (ve*)
	THE SEA: Korean chicken wings, ranch dip, black sesame / 9.5 (gf*)
Tempura courgette flower, ricotta, pine nuts, aged 
Parmesan, sun blush tomato tapenade / 12 (gf) 
Wild Sea Bass ceviche, avocado, pink grapefruit, 
chilli & lime marinade, black garlic / 14 (gf)
Vietnamese rolls, white miso & yuzu aioli, peanut / 9.5  (gf, v, ve*) 
Chilli, ginger, tamarind & garlic butter tiger prawns / 14
	THE FIELD: 
36 day aged sirloin of beef, horseradish & mustard cream / 21 (gf*)
Cotswold leg of lamb, mint & parsley sauce / 19 (gf*)
Slow cooked pork belly, crackling, roast apple sauce / 19 (gf*)
Butternut squash, almond, red lentil & goats cheese wellington / 16 (v)

All roasts served with

Beef fat roast potatoes, truffled celeriac puree, 
roasted carrots & parsnips, creamed leeks,
Yorkshire pudding & gravy
	CHEESES PRICE: 4 EACH
	SIDES: House fries / 3.5 (gf)
Bowl of roast potatoes / 3
'Caesar salad', smoked bacon, croutons,
harissa anchovies, aged parmesan / 7 (gf*)
Jersey royals, confit onions, 
tarragon mayonnaise / 6 gf)
Mediterranean vegetables, salsa verde / 5 (gf) 
	CHEESE 1: 
Mrs Belles Blue
(soft, cow's milk)


Saint Maure
(semi soft, goat's cheese)
	CHEESE EXTRAS: 
	Text4: N I B B L E S
	Text5: M E A T & F I S H
	Text6: S M A L L  P L A T E S
	Text7: S U N D A Y  R O A S T S
	Text8: S I D E S
	Text9: C H E E S E S
	Text10: D E S S E R T S
	Text11: A L L E R G E N S
	Text2: Quince, Peter's yard biscuits


