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Spring Lunch Menu

Monday - Thursday 12pm - 2:30pm

English pea velouté %’ N

pork crumb, home-baked bread, flavoured butter

e Prawn cocktail

by o Marie-Rose sauce, iceberg, anchovy straw
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Howells of Tavistock pork & leek sausages
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mash, cabbage, red onion marmalade, pork crumb

Beetroot gnocchi
walnut & wild garlic pesto, wood mushroom |
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“From our own garden” rhubarb crumble

creme anglaise

West Country cheeses
- Sharpham brie, Godminster Cheddar,
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3 ig chutney, crackers

%f. | 2 courses £25.00
3 courses £30.00

Food items contain allergens. If you need to know more about the ingredients we use, please ask.
We are unable to guarantee the absence of allergens in any item.
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