
 

  

STARTERS 
Parsnip soup, croutons   VG  

Chicken terrine, piccalilli, sourdough toast  

Severn & Wye smoked salmon, soda bread 

Grilled broccoli, butternut squash, toasted seeds   VG 

 

Lunch menu 
2 courses £25/ 3 courses £30 

MAINS 
Confit duck leg, haricot bean cassoulet 

Avenue Fisherman’s pie, hispi cabbage, peas 

Flat iron steak, fat chips, peppercorn sauce 

Roasted root vegetables, tomato, kale, pearl barley   V 

 

 
 

DESSERTS 
Classic crème brûlée   GF 

Apple crumble tart, ice cream  

Selection of ice-creams or sorbets   GF 

British cheese plate, apple, red onion marmalade, oatcakes 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may 
increase your risk of foodborne illness. 

 



 

 

STARTERS 
Soup of the day   VG  

Chicken & tarragon terrine, smoked artichoke, sourdough toast  

Handpicked Devon crab, brown crab mayonnaise, seeded cracker 

Tenderstem broccoli, butternut squash & quinoa salad   VG GF 

 

MAINS 
Rump & rack of lamb, braised pearl barley, red wine jus   GF 

Fillet of salmon, baby potatoes, buttered cabbage & leek   GF 

Roast fillet of beef, pomme puree, cavalo nero, peppercorn sauce   GF  

Aubergine gratin, rocket pesto, caponata   VG 

 

 
 

DESSERTS 
Classic crème brulee   GF 

Chocolate pot au crème   GF 

Selection of ice-creams or sorbets   GF 

British cheese plate, red onion marmalade, oatcakes 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may 
increase your risk of foodborne illness. 

 

Dinner menu 
£38 menu 



 

 

 

Glass of Nyetimber Classic Cuvee 

Sourdough & butter for the table 

STARTERS 
Soup of the day   VG  

Chicken & tarragon terrine, smoked artichoke, sourdough toast  

Handpicked Devon crab, brown crab mayonnaise, seeded cracker 

Tenderstem broccoli, butternut squash & quinoa salad   VG GF 

 

MAINS 
Rump & rack of lamb, braised pearl barley, red wine jus   GF 

Fillet of salmon, baby potatoes, buttered cabbage & leek   GF 

Roast fillet of beef, pomme puree, cavalo nero, peppercorn sauce   GF  

Aubergine gratin, rocket pesto, caponata   VG 

 

 
DESSERTS 

Classic crème brulee   GF 

Chocolate pot au crème   GF 

Selection of ice-creams or sorbets   GF 

British cheese plate, red onion marmalade, oatcakes 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may 
increase your risk of foodborne illness. 

 

Dinner menu 
£50 menu 


