
WORKING IN THE SOUTHWEST IS EVERY CHEF’S
DREAM. 



WE HAVE THE BEST LARDERS IN THE COUNTRY,

SITUATED AMONGST FOUR OF THE BEST
COUNTIES FOR LAND AND SEA PRODUCE. 



I’M EVER GRATEFUL FOR BEING A CHEF IN THIS
PART OF THE WORLD, WORKING WITH WORLD-

CLASS INGREDIENTS ON MY DOOR STEP. 
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 Pick 4 items 



Butchers old English sausages



Homemade beef burgers



Homemade Lamb and cumin burger



Homemade Venison orange and juniper burger



Piri Piri marinated boneless chicken thighs 



Pork and chorizo koftas 



Satay chicken and Mediterranean vegetable kebabs 



Roasted vegetable kebabs, honey and soy dressing 



Halloumi burger, chilli jam 



Fresh whole mackerel, lemon and herb butter 



Korean bbq pork belly



Plant based burger



Chinese spiced pork shoulder steaks 



Lamb cutlets, chimi churi 



Bbq beef short rib



Thai spiced fish burger



Dartmoor farmers Rump steak 



Teriyaki glazed loch Duart salmon
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 Pick 3 Items 



Sides 



Classic creamy coleslaw



Mediterranean vegetables , pesto 



Spiced rice salad, peppers, raisins, curry oil 



Mini jacket potatoes, herb crème fraiche 



Moroccan spiced cous cous 



Tomato red pepper feta salad lemon dressing 



Minted pea, broad bean baby gem and pecorino salad 



Tomato cucumber and sweetcorn salad, coriander salsa 



Asian red cabbage slaw



Herby potato salad 
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