3 Courses 95
125ml Glasses

To Start

David’s glass house tomato salad, consommé, basil

Cornish crab, estate cucumber, fettuccine

Mackerel, estate beetroot, tamari seeds

Margaretha’s goat’s curd, Heritage carrots, samphire



To Follow

David’s patty pan,
pumpkin seed romesco, Margaretha’s goat’s cheese

Cameron’s British White Beef sirloin,
oyster mushrooms, peppercorn sauce

Wild bass, estate beans, The Newt Kingston Black cyder

Estate Dorset Down lamb, smoked leek, tomato

Sides +8

Jersey Royal potatoes & confit garlic butter
Barbeque hispi, harissa, pickled walnut

Estate greens, toasted seeds



To Finish

70 ml Glasses

Almond fennel cake, cherries, vanilla cream

Beetroot chocolate tart, strawberry

Lemon verbena burnt cream, babel, blueberries, ginger

Toasted vanilla ice cream, espresso

West country cheese, crackers +12

Tea & coffee +4



