
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available 
v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

DINNER MENU
Seasonal dishes celebrating the finest local produce. Our 
menu evolves with the seasons to showcase exceptional 
ingredients, prepared with care by our chefs.

STARTERS

CORNISH CRAB TART (gf, df) 16.00

stichelton cheese, cucumber jelly, avocado, dill

SCALLOPS (gf, df) 16.00

roe & tomato emulsion, kale, finger lime

CHICKEN BALLOTTINE (gf, df) 15.00

marjoram jus, crispy pancetta

HERITAGE TOMATOES (gf, ve) 14.00

feta, tomato jus, toasted pine nuts, balsamic gel

SEASONAL SOUP (gf, ve) 13.00

homemade bread, crispy seed tuile, basil

VENISON TARTARE (gf, df) 16.00

shallot, pickled cucumber, quail egg yolk, tarragon mustard

BURNT AUBERGINE SALAD (gf, ve) 16.00

watercress, radish, crispbreads

MAINS

CONFIT AUBERGINE (gf, ve) 27.00

heritage tomato, crispy cauliflower, spring onions

MARKET FISH OF THE DAY (gf) 29.00

pea purée, broad beans, chorizo croquette, fennel, lovage, lemon

SLOW-BRAISED BEEF SHORT RIB (gf) 34.00

buttered kale, creamy mash, red wine jus

LEEK & PEA RISOTTO (gf) 27.00

crispy soft egg, chives

VENISON STEAK (gf) 36.00

mushroom purée, fondant potato, baby pear, elderberry jus

ROAST GROUSE (GF) (gf) 29.00

sweetcorn purée, black pudding, greengages

MARINATED PORK BELLY (gf) 28.00

black garlic glaze, smoked cauliflower purée, burnt leeks
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HOUSE FAVOURITES

LEMON & ROSEMARY CHICKEN SALAD (gf) 28.00

french beans, artichoke hearts, caper dressing

WIDBROOK BEEF BURGER (gf) 25.00

blue cheese, tomato relish, skin-on fries

SIDES

NEW POTATOES WITH DILL BUTTER & CAPERS 7.00

SKIN-ON FRIES 7.00

HONEY-ROASTED ROOTS 7.00

BUTTERED MIXED GREENS 7.00

GARDEN SALAD 7.00

MARINATED OLIVES 7.00

HOMEMADE FOCACCIA 7.00

DESSERTS

PAVLOVA (gf,  ve) 14.00

lime curd, mango, passion fruit, berries

MEDOVIK 14.00

chocolate, cherries, caramel crumb

ELDERFLOWER PARFAIT (gf,  ve) 14.00

strawberry sorbet, elderflower fritter

CHOCOLATE & CARAMEL TART(gf,  ve) 15.00

toasted hazelnuts

SELECTION OF ARTISAN ICE CREAMS & SORBETS 14.00

finger lime

SELECTION OF BRITISH ARTISAN CHEESE 15.00

crackers, tomato relish


