
We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff. (v) vegetarian / (vg) vegan 

Main Menu

Red lentil dahl, spiced aubergine, coconut yoghurt, crispy onion (vg)  7/19

Coq au vin, mash potato, spinach, pancetta, mushrooms, crouton  20

Grilled sea bream fillet, seafood & saffron rice, aioli  23

North Sea haddock, beer batter, triple cooked chips, mushy peas, tartar sauce  19.5

Devon lamb cannon, braised shoulder, shepherd’s pie croquette, pommes anna, carrot purée, greens  25

Pork belly, potato terrine, grilled leeks, romesco  22

Paradise burger, Emmental, secret sauce, gherkin, fries  18.5 (add bacon  1.50)

Chargrilled dry aged sirloin, triple cooked chips, watercress, peppercorn sauce  32

MAINS

STARTERS Nutbourne tomato, avocado, onion salad, judion beans, simple French dressing (vg)  9/16

Crispy fried squid, chilli, spring onion & aioli  10

Gressingham duck breast salad, spinach & red cabbage, honey vinaigrette  11/19

Slow braised pig cheek, parsnip purée, chorizo crisp  10/19.5

Sweet potato, chickpea & date fritters, tamarind chutney (vg)  10

Shepherd’s pie croquettes, HP sauce  10

Garlic and chilli prawns, sourdough 10

SIDES Sweet corn ribs  6.5

Buttered greens  6.5

Tomato & onion salad  7

Skin-on fries  6.5

Triple cooked chips  6.5

DESSERTS Sticky toffee pudding, salted caramel sauce, ice cream  7

Eton mess with mixed summer berries  8

Chocolate brownie, vanilla ice cream  7.5 

Affogato, espresso, ice cream, Amaretto biscuits  6


