
Private Dining Menu
Sample No 1.

3 courses £39.00

Starters 
Pressed terrine of vegetables, goat’s cheese fritter and Kalamata olive tapenade

Risotto of cepe mushroom with its own veloute, parmesan crackling		

Ravioli of Cornish cock crab, lemongrass and ginger

Mains	 	

Pan fried potato gnocchi, ironbark squash, goat’s cheese and basil

Fillet of gilt bream, parsley creamed potato, parsley sauce and roast garlic

Brochette of Creedy Carver duck breast, fondant potato and creamed cabbage

Dessert
White chocolate pannacotta, Valrhona chocolate sorbet

Raspberry baked Alaska, raspberry sauce

West country cheese plate, chutney and grapes

MORE OPTIONS OVERLEAF...



Private Dining Menu
Sample No 2.

3 courses £44.00

Starters 
Terrine of Sandridge Farm harm hock, foie gras and guinea fowl

Risotto of cepe mushroom with its own veloute, parmesan crackling		

Tortellini of Portland cock crab, ginger and lemongrass veloute

Mains	 	

Pave of halibut, roseval potatoes with Kalamata olives and sun ripened tomatoes

Rump of Somerset lamb, rosti potato and roast lamb sauce

Fine tart of vegetables, crisp goats cheese fritter

Dessert
Valrhona dark chocolate delice, morello cherry sorbet

Raspberry baked Alaska, raspberry sauce

West country cheese plate, chutney and grapes

A selection of fresh brewed 
leaf teas or coffees are avail-
able at £4.25 per serving.

Parties of ten or more guests 
are asked to select a set menu 
on behalf of their entire party, 
alternatively guests may pre-
order from the entire menu 
with fourteen days notice.

Chef will be pleased to create 
a bespoke menu for your party 
if required, please advise us 
of your preferences and this 
will be prepared for you. If you 
would prefer to mix and match 

your dishes from more than 
one menu we will be pleased 
to advise you of the cost of 
your selection. 

Please note that we add 10% 
gratuity to every bill.100% of 
tips are given and shared with 
the team in the kitchen and the 
restaurant. If you would like the 
gratuity removed please advise 
the waiter who will be happy 
to do so. 



One Table - Max 20

5.8m

PLASMA SCREEN

5.4m

Four Tables - Max 28

5.8m

PLASMA SCREEN

5.4m

Theatre - Max 32

5.8m

PLASMA SCREEN

5.4m

Open Square - Max 24

5.8m

PLASMA SCREEN

5.4m

U-Shaped - Max 30

5.8m

PLASMA SCREEN

5.4m

Our standard equipment available for meetings include, plasma presentation screen, laptop connection,
wireless broadband, �ip chart, CD and DVD player. If you have any special requirements please give us a call.
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