
 

 

 

 

 

  
3 Courses - £35 per head 

 
Seasonal Soup 

 
Carpaccio of Herefordshire Beef Fillet 

truffle oil, parmesan, rocket 
 

Josper Smoked Mackerel Salad 

seasonal vegetables and salad greens  
 

 
 

Sea Bass Fillet 

red onion, fennel, lemon oil 
 

Grilled Rib-Eye Steak (served pink) 

thyme roast tomato, béarnaise 
 

Ricotta & Lemon Tortelloni 

red chicory, artichoke, samphire, Gran Kinara 
 

 (a selection of sides will be served) 

 
Baked Lemon & Vanilla Cheesecake 

sorbet 
 

Redhook Almond Tart 

seasonal fruit, vanilla ice cream 
 

Cheese Board (+£3pp) 

selection, fig chutney 
 

 
3 courses : £35pp 

A discretionary 12.5% service charge will be added to your bill. 
Groups of 16+ are required to order 48 hours in advance of their reservations. 

All dishes are subject to availability and seasonal change. 
 



 

 

 

 
 

5 Courses - £40 per head 
 

Amuse Bouche 
____________________________________________________________________ 

 

Roasted Beetroot Salad 

pickled shallots, sticky walnuts & goats’ cheese 
 

Carpaccio of Herefordshire Beef Fillet 

truffle oil, parmesan, rocket 
 

Devon Crab Bruschetta 

pepper, basil & balsamic relish 
 
 

Grey Goose Granita 

 
Sea Bass Fillet 

red onion, fennel, lemon oil 
 

Grilled Rib-Eye Steak (served pink) 

thyme roast tomato,  béarnaise 
 

Ricotta & Lemon Tortelloni 

red chicory, baby artichoke, samphire, Gran Kinara 

(a selection of sides will be included) 
___________________________________________________________ 

 
Baked Lemon & Vanilla Cheesecake 

sorbet 
 

Redhook Almond Tart 

seasonal fruit, vanilla ice cream 
 

Cheese Board (+£3pp) 

selection, fig chutney 
 

A discretionary 12.5% service charge will be added to your bill. 
Groups of 16+ are required to order 48 hours in advance of their reservations. 

All dishes are subject to availability and seasonal change. 


