MENU
Mains

For the table

Beaujolais Week

48 hour sourdough,
with a block of British butter 4.5

Monday 12th - Sunday 18th November

Smoked almonds 4
Nocellara olives 4

Baked aubergine, feta cheese, walnuts, spring onions 14

Pork scratchings, apple sauce 4

Wild mushroom and truffle lasagne, rocket, parmesan 16

Gaulois’ from the amazing Marcel Lapierre
along with a classic Coq Au Vin

£18 Per Person

Chargrilled tuna, romesco, spring onions, almonds 18

Nibbleinis

Cornish Plaice, broccoli, parsley and caper butter 18

Cauliflower cheese, Parmesan crisps 6

Tom’s burger, beef patty, caramelized onion, smoked bacon,

Heritage beetroot, goats curd,
hazelnuts 7.5

rocket, Cheddar cheese, truffle mayo and fries 14

Burrata, salsa verde, pine nuts 8

Tomapork, chargrilled pineapple chutney, grilled baby gem 18

Chargrilled prawns, garlic and harissa butter,
herb aioli 8

50 day aged chargrilled beef, served with Béarnaise sauce and watercress
Rib-eye 340g 29 / Bavette 220g 18

St Austell mussels, fennel, dill, toasted
sourdough 7
Fried crisp Cornish squid, togarashi pepper,
lime, squid ink mayo 8
Spicy chorizo, tomato & chickpea stew 8
Mustard glazed pork spare ribs,
apple salad 8

All week we will be serving a glass of ‘Raisins

Sides
Leaf salad, house dressing 4
Tender stem broccoli 4.5
New potatoes, parsley butter 4

Desserts
Vanilla panna cotta, pears and blackberries 6
Dark chocolate mousse, candied peanuts,
peanut butter ice cream 7
Sticky toffee pudding,
clotted cream, salted caramel 7
Dropped ice cream 7
Affogato 4

Cheese
English cheese board, selected by the chef,
with bread, crackers and chutney
Number 5 Goddess 2.75

Mac and cheese 5
Truffle and parmesan fries 6
Fries 4

Ogleshield 2.75
Tipsy Billy 2.75
Blue Monday 2.75
Waterloo 2.75

All of our ingredients are fresh and prepared to order therefore it may take slightly longer to prepare.
Please let us know of any dietary requirements. A discretionary 12.5% service Charge will be added to your bill.

