
STARTER
Curried parsnip soup, coriander oil & vegetable crisps (v)

Korean fried Gochujang chicken thigh, Sriracha mayonnaise,  
spring onion & sesame 

Beetroot carpaccio with whipped goat’s cheese, candied walnuts & pickled shallots (v)

MAIN
Chestnut & squash risotto, crispy sage (v)

Somerset Hills chicken supreme, greens, mustard mash & red wine jus

Pan-fried chalk stream trout fillet, celeriac purée, kale, 

brown butter, toasted almonds & parsley

DESSERT
Sweetcorn Panna Cotta with autumnal fruits 

Sticky Toffee Pudding, vanilla ice cream

Poached Pears in spiced red wine, yoghurt ice cream

SET MENU
2 Courses £29  |  3 Courses £35 

Available Monday – Sunday 12:00-18.30, for restaurant bookings of up to 6 guests only

Please inform your server of any allergies or intolerances before placing your order. A discretionary optional service 
charge of 13.5% will be added to your bill. We are committed to sustainability by sourcing seasonal, local 

ingredients, reducing waste, and supporting responsible fishing and farming practices.




