
A favourite signature dish of Mrs T, our Founder and President. 
(V) Vegetarian | (VG) Vegan 

If you require information on the allergen content of our food, please ask a member of staff and they will be happy to help you. 
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill. 

 

SET MENU 
Two-course £29 | Three-course £34 

 

STARTERS 
 

BEA TOLLMAN’S CHICKEN NOODLE SOUP  
Chicken pot pie 

 
DEVON CRAB 

Asparagus, bitter leaves, lemon dressing, brioche toast 
 

HERITAGE BEETROOT (VG)  
Bitter leaves, toasted hazelnut, pomegranate dressing 

 
 

MAIN COURSES 
 

DEVONSHIRE CHICKEN 
Wild garlic gnocchi, peas, butter sauce 

 
PAN ROASTED COD 

Tomatoes, charred corn and anchovy salsa 
 

SALT BAKED HERITAGE CARROTS (VG) 
Mango & carrot pureé, Grelot onion, radish, pistachio crumb, carrot jus 

 
 

DESSERTS 
                                           

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE (V)  
Rhubarb compote 

 
LEMON POSSET (V) 

Cherries, almond, shortbread 
 

ASSORTED ICE CREAMS AND SORBETS 
Ice creams (V): Madagascar Vanilla, Belgian Chocolate, Bourbon Crunch 

Sorbets (VG): Rhubarb, Beetroot, Mint & Yuzu 
 
 

SIDES 7  

 
Mashed potato (v), Minted new potatoes (vg), Tenderstem broccoli, chilli & lemon (vg), Grilled 

asparagus (vg), Triple cooked chips (vg), Skinny fries (vg)  

 


