
BREAD & OLIVES (V) (VG)  4.95
Garlic & rosemary marinated olives & Mediterranean 
breads, served with rapeseed oil & 12 year aged  
balsamic vinegar

STARTERS  
French onion soup (V)  5.75
Cheese crouton and sage crisps

Prawns pil-pil  7.50
Tiger prawns fried in olive oil with garlic, chilli  
and paprika. Served with crusty bread

Seared sweet cured salmon 6.75
Fennel and rucola salad, lemon confit

Chicken, smoked bacon & pistachio terrine 6.50
Served with a prune and Armagnac chutney,
rocket salad and toast

Seabass ceviche 6.75
Citrus, chilli and coriander cured, with a spring
onion salad

Asparagus, artichoke & avocado (VG) 6.50
Baby leaves, sun blushed tomatoes and salsa verde

Pan fried partridge breast  7.50
Chestnut purée, kale, celeriac crisps  
and a red wine jus

Breaded brie bon-bons (V) 6.50
Deep fried in panko breadcrumbs & served with  
cranberry, port & redcurrant jelly and baby leaves

MAINS  
Lamb rump 17.50
Warm salad of haricot beans, Maris Piper potatoes, 
Cheddar cheese, baby gem lettuce, jacket potato  
mayonnaise and crispy skins

Belly of pork 16.50
Spring onion mash, pea puree, apple sauce,  
black pudding, apricot and calvados sauce

Spanish chicken 15.50
Cooked with tomato, olives, red wine, orange, 
paprika and chorizo served with saffron rice

Becketts seafood pie 16.00
Locally sourced fish & brown shrimps in a creamy 
white wine sauce topped with buttery mash with  
spring greens and glazed carrots

Pan fried swordfish 16.50
Marinated in basil and garlic, with spiced Ratatouille,  
garlic roasted new potatoes

Guinea fowl 16.50
Jerusalem artichoke puree, fondant potatoes,  
kohlrabi, burnt shallots, Madeira jus and kale

Spiced Moroccan vegetable tagine (VG) 13.50
Mediterranean vegetables, olives, lentils and potato  
in a spicy tomato sauce with chickpeas served with 
tabbouleh and pitta bread

Open vegetable ravioli (V) 13.50
Roasted squash, oyster mushrooms, aubergine,  
courgette and red peppers layered between pasta  
sheets in a creamy rosemary sauce with grilled feta

Halloumi salad (V)  13.50
Grilled halloumi, roasted squash, red peppers,  
chestnut mushroom, red onion, garlic potatoes,  
mixed leaves, basil oil
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Suitable for Vegetarians (V) Suitable for Vegans (VG) We endeavour to cater for all dietary intolerance.  
If you have any concerns about allergens, please don’t hesitate to speak to a member of staff.



GRIDDLE  
Served with roasted garlic purée, grilled vine tomatoes, 
chestnut mushrooms, chunky chips and your choice of 
sauce. Scotch whiskey and mushroom sauce, Béarnaise 
sauce, Borderlaise sauce, Peppercorn sauce.

Scotch 28 day aged 8oz* fillet steak 24.50

Scotch 10oz* premium ribeye steak 22.50 

* approximate weight before cooking

SIDES  

Cabbage, leek and pancetta  3.95

Creamed spinach (V) 3.95

Green beans and pesto (V) 3.95

Twice cooked chips (V) 3.95

TO FINISH  
Cheese board (V) 7.50
Local dairy cheese selection, complemented by 
homemade chutney, crackers, celery and grapes.  
Most of our cheeses are made without animal rennet  
and are vegetarian friendly.  
 
Please ask your server for more details.

Lemon curd posset (V) 6.50
Topped with Italian meringue with forest berries

Créme brulee (V) 6.50
With homemade tuile biscuits

Tiramisu (V) 6.50
Layers of sweet mascarpone, Madeira soaked  
sponge and cocoa

Macerated pineapple (V) (DF) 6.50
With white rum, vanilla, coconut sorbet, kiwifruit,  
melon and grapes

Apple and blackberry crumble (V) 6.50
Topped with crispy hazelnut crumble and served  
with clotted cream ice cream or custard

Warm dark chocolate and pecan brownie (V) 6.00
Black cherry coulis, pistachio ice cream

Forest of Bere dairy ce-creams 6.50
3 scoops from a selection of delicious
ice-creams from this excellent local dairy

Vanilla, chocolate & pecan brownie, strawberry,  
lemon curd, salted caramel, cinnamon

TEA & COFFEE  

TeAS 1.95

Breakfast

Organic Jade Sword green tea

Lemon and ginger
Blackcurrant and hibiscus fruit

Chamomile flower

espresso 1.95

Americano 2.25

Flat white 2.45

Cappuccino 2.50

Latte 2.50

Mocha 2.50

Hot chocolate 2.50

Add flavoured syrup 0.40
Choose from vanilla, hazelnut and salted caramel

Suitable for Vegetarians (V) Suitable for Vegans (VG) Dairy free (DF) We endeavour to cater for all dietary intolerance.  
If you have any concerns about allergens, please don’t hesitate to speak to a member of staff.
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