
From our Estate

Menu

Lunch

All our food is prepared in a kitchen where allergens are present. Please inform us of any intolerances or allergies before you order. 
Full allergy information is available on request.

(C) CELERY, (CR) CRUSTACEANS, (E) EGGS, (F) FISH, (G) GLUTEN, (L) LUPIN, (M) MILK, (MU) MUSTARD,  (MO) MOLLUSCS, 
(N) NUTS, (P) PEANUT, (S) SESAME, (SO) SOYA, (SU) SULPHITES, (V) VEGETARIAN, (VE) VEGAN

Waterlip, peas, mint, shallot (M) (SU)

Rare roast British White beef, summer beans, tarragon (MU) (SU)

Potted pork, smoked hock (C) (MU) (SU)

Kitchen pickles (MU) (SU)

Garden salad leaves (MU)

Glasshouse tomatoes, peppers & nasturtium

Tarragon & nigella seed dressing (MU) (SU)

A selection of West Country cheeses (M)

Cyder fruit chutney (G)

Fig chutney (SU)

Cracker selection (G)

Apple waste sourdough (G) 

Seeded rye bread (G)

Summer cru�  ns - lemon & raspberry and chocolate & vanilla (E) (G) (M) (SO)

Stable Yard lemon verbena posset, Somerset strawberries (M)
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