A La Carte Lunch Menu

Seasonal soup of the day
Salad of young vegetables, orange miso and toasted seeds
Salt cod brandade, quails egg and pancetta

Terrine of Bishop Collings pork shoulder, spiced apple purée

Pan fried potato gnocchi, iron bark squash and parmesan
Tranche of Loch Duart salmon, trompette mushrooms and leeks.
Butter poached breast of pheasant, dauphinoise potato and Alsace cabbage

Creedy carver duck leg, bubble and squeak potato

Vanilla pannacotta, mulled fruits
Sticky toffee pudding, sticky sauce
Selection of homemade ice cream and sorbet

West country cheese plate, chutney and grapes
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