
 
 

From bread to ice creams, our food is homemade on the premises by Robin and the kitchen team. Our kitchens contain allergen ingredients or 

similar. If you have a food allergy please inform us before you order so a manager can advise accordingly. 

Sample Menu 
Two courses £20 / Three courses £25  

 
Carrot & coriander soup curry oil (v) 

Perkins hot smoked salmon fine bean, saffron, shallot & cherry tomato salad, honey & mustard dressing  

Roast field mushroom, garlic toast, poached egg, truffle aioli, cheese crisp (v)  

Crispy duck spring roll with pickled vegetables, wasabi dressing 

Twice baked Godminster cheddar soufflé sautéed leeks, smokehouse cheese glaze (v) 

Warm salad of calf’s liver & bacon mushrooms, shallots, sherry vinegar dressing (£2 supplement) 

Lobster, salmon & leek gratin (£3 supplement) 

 

 

Soya glazed pork belly oriental vegetables, wok roast mushrooms, toasted sesame & hoisin dressing 

Seared fillet of sea trout buttered new potatoes, peas à la Française, Noilly prat cream sauce  

Taste of cauliflower couscous, turmeric florets & purée, onion bhaji, tomato and fenugreek chutney, 

coriander poppadum’s (v) 

Chicken ballotine stuffed with spinach mousse, garlic & thyme fondant potato, savoy cabbage, bacon & 

shallot cream sauce  

Perkins fish and chips pea purée, chunky tartare sauce 

30-day aged sirloin steak homemade chips, roast field mushroom, cherry tomatoes, béarnaise sauce  

(£7.5 supplement) 

 

Peas à la Française £4.5 Perkins mixed salad £4 Buttered mixed greens £4 

Homemade chips with truffle 

mayonnaise £4 

 Garlic bread (v) £4 

 

 
Sticky toffee pudding, toffee sauce, mascarpone ice cream 

Orange panna cotta English strawberries in cinnamon syrup 

Chocolate and cherry semifreddo salted caramel sauce 

Homemade ice cream or sorbet 

Your choice of tea/ filter coffee with ‘chocolate brownie with mascarpone ice cream’  

Cheeseboard £3.5 supplement 

served with biscuits, celery, grapes & Perkins chutney 

Vintage organic cheddar | Beauvale blue | Coulommiers (brie-like)  

 


