
Summer Menu

v - vegetarian      vg - vegan      vgo - vegan option available

df - dairy free      gf - gluten free

Grilled Artichoke & Cannellini Bean Salad w/ Watercress & Parmesan £9.95 pp vgo gf cold
Asparagus & Pea Risotto £11.00 pp gf, hot

STARTERS
Min. order 6.

Chicken Liver Pâté £12.95 gf - Smoked Trout Pâté £12.95 gf df
Avocado Hummus £9.95 vg gf df - Organic Hummus £8.95 vg gf df

Peter’s Yard Flatbread £4.95 v vg df - Cheese Straws £4.95 v - Cheese Nibbles £4.95 v

PÂTÉ & HUMMUS

Coronation Chicken £12.80 pp gf
Pesto Yoghurt Chicken £12.80 pp gf

ChalkStream Trout Fillet w/ Courgette Ribbons & Basil Oil £15.90 pp gf df
Whole Dressed ChalkStream Trout w/ Watercress & 
Lemon Mayonnaise £120.00 (feeds approx. 6) gf df

Whole Sliced Beef Fillet w/ Two Sauces £380.00 (approx. 40 slices, feeds 15-20)
Select Two: Tarragon Mayonnaise gf df - Chimichurri gf df - Horseradish Crème Fraiche gf

MAINS 
From £12.80 pp. Min. order 6.

COLD

Lemon & Herb Chicken Supremes £12.90 gf df
Parmesan, Garlic & Rosemary Chicken Escalope w/ £12.80 pp

Prawn & Haddock Curry £15.25 pp gf df
Salmon Fishcakes £5.50 each - Tartare Sauce £6.50 per pot gf df

HOT

Asparagus, Pea & Parmesan Risotto v gf hot 
Aubergine Caponata vg gf df hot/cold

Stuffed Red Pepper w/ Pearl Barley, Feta & Basil v vgo hot/cold

VEGETARIAN/VEGAN £11.00 pp. Min. order 6.



SIDES, SALADS & VEGETABLES
£6.00 pp. Min. order 6.

Classic Finns Chicken Caesar gf
Fresh Tagliolini w/ Tomatoes, Garlic & Basil df v

Asian Brown Rice w/ Carrot Ribbons & Pak Choi v vg gf df hot/cold
Smashed Cucumber w/ Sesame & Chilli vg gf df

Summer Slaw w/ Candied Pecans v gf df
Griddled Courgette w/ Preserved Lemon & Basil v vgo gf

Seasonal Green Medley w/ Griddled Asparagus & Radish v gf df hot/cold
Mixed Heritage Tomatoes w/ Bocconcini & Basil Dressing v gf

Dijonaise New Potatoes v gf

CHILLED SOUPS
£12.80 per pint. Serves 2 as a starter

Gazapacho v vg df - Asparagus Vichyssoise v gf 
Cucumber & Mint v gf  - Beetroot & Horseradish v vg df gf

Garlic Sourdough Croutons £4.95 v

Whole Quiche: Lorraine - Courgette & Parmesan v
£28.00 / £48.00 / £58.00

Cottage Pie gf
£13.50 / £24.00 / £44.00

Chicken, Bacon & Leek Pie - Fish Pie
£13.50 / £24.00 / £48.00 

QUICHES & PIES

Buttermilk Panacotta w/ Poached Fruit v
Roasted Peaches w/ Whipped Cream v gf

Mango Mousse w/ Shortbread Stars v
Red Berry Fruit Salad w/ Mint & Elderflower Syrup £16.00 per pint v vg gf df

PUDDINGS
£7.95 pp. Min. order 6.

Lemon & Ginger Cheesecake v - Orange & Cardamom Pudding v 
£11.00 (feeds 2) / £22.00 (feeds 4) / £36.00 (feeds 6)

Pavlova Meringue Base £42.00 v gf df / w/ Whipped Cream & Strawberries £66.00 v gf
Individual / Whole Tarte au Citron (feeds 10-12) £6.95 / £74.00 

Salcombe Dairy Madagascan Vanilla Ice Cream v gf /
Mango OR Raspberry Sorbet £5.95 per tub v vg gf df

WHOLE PUDDINGS

v - vegetarian      vg - vegan      vgo - vegan option available

df - dairy free      gf - gluten free

SAUSAGES & SNACKS

Honey & Mustard Sausage £2.45 each df
Pork & Poppy Seed Sausage Roll £4.95 each

Mini Quiche £4.95 each  


