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Hand Dived Lyme Bay Scallops

‘The Organic Cure’ Nduja Butter & Garden Chard

Beech Ridge Duck Breast

Spiced Carrot Puree, Preserved Cherry Sauce

Chocolarder Cherry Choc Ice

Amaretto Syrup

Potted Combe Salt Brisket

Mustard Dressing & Pickled Gherkins

Dartmoor Pork Tenderloin

Parsnip Puree, Butterbeans & Smoked Bacon Casserole

Caramelised Chestnut Roulade

Cranberry Sorbet

0 Mile Shitake Ravioli

Tarragon Cream Sauce & Sourdough Crumb

Squid Ink Cavatelli

White Crab & Pickled Celery

Sticky Toffee Walnut Tart

Brown Butter Ice Cream

Jerusalem Artichoke Soup

Wiltshire Black Truffle

‘Harvey Grace’ Monkfish

Celeriac Puree & Crispy Oyster Mushrooms

Fruit Cage Berry Terrine

Preserved Garden Berries

Boscastle Trout Tartare

Dill Crème Fraiche, Preserved Gooseberries & Trout Roe

Combe Ricotta Gnocchi

Crown Prince Squash, Devon Blue & Sage Walnut Pesto

Local Cheese Board

Chutney & Homemade Crackers
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