
Brixham scallops   GF, DF
onion soubise, XO sauce, sesame marinated cucumber,

nori rice cracker, duck scratchings, coriander

~

Dartmoor lamb rump   GF, DF
smoked Cornish leeks, glazed spiced lamb faggot, 
rosemary fondant potato, crispy belly, lovage, jus

~

Kigh’s warm spiced malt loaf   GF, DF
Sharpham Cremet, pickled grapes, truffle honey

~

The Bedford banana split   GF

~

Coffee & petits fours   GF, DF

 Allergies and intolerances: Food items may contain allergens. 
If you have a food allergy or intolerance, please let us know in advance. 

Please be aware that we are unable to 100% guarantee 
the absence of allergens in any dish.
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