
2 Course Lunch 45 / 3 Course Lunch 50 
175ml Glasses 

 
 

To Start 
Celeriac & seaweed soup, Ellie’s rhubarb, chive  

 

Baby and pickled beetroot, beetroot aioli, tamari seeds 285kcal 
The Newt Dabinett Cyder, 2022 +3.75 

Margaretha’s buffalo mozzarella, estate tomatoes, raspberries 511 kcal 
Kingston Black Club Special Cyder, 2023 +4.5 

 
Palourde clams, girolle mushroom, cyder 483 kcal 

The Winston Sparkling Cyder, 2021 +10 
 

 

To Follow 
Chalk stream trout, confit leeks, mussels fig leaf butter sauce 745kcal 

Kingston Black Single Orchard Cyder, 2021 +4.5  
 

Cameron’s British White beef,  
blackberry, purple sprouting, black garlic 825kcal 

Master’s Oak Reserve Cyder, 2022 +4  
 

Estate Dorset Down lamb, 
Root veg, kale, cheese scone 

 
Fennel panelle, Kuri squash, toasted seeds 628kcal 

Katy Special Cyder, 2024 +4 
 

 
Sides +8 

 
Crispy potatoes, pumpkin seed pesto, pickles 291kcal 

 
Tenderstem, romesco, ferments 178kcal 

 
Chicory, figs, walnut 178kca 

 
 
 
 
 
 
 



 
 

To Finish 

70 ml Glasses 
 

Almond fennel cake, apples , vanilla  cream  

The Newt Ice Cyder, 2021 +12

Beetroot chocolate tart, raspberry  566kcal  

Temperley 20-Year-Old Somerset Cider Brandy +54 
 

Lemon verbena burnt cream, estate quince , ginger crumb  538kcal  

The Newt Yarlington Mill Ice Cyder, 2023 +12 

 

Toasted vanilla ice cream, espresso  187kcal  

 

West Country cheese & crackers +12  1223kcal  

 


