HOL M

Orchard harvest 11.5 Pentire & Tonic 8.5 Holm Shrub 5.5
Westcombe cheddar fries, pickled walnut 6.5
The Real Cure charcuterie 5.5
Marinated olives 4.5
Set Lunch

Burrata, sweet & sour aubergine
Trout mousse, sourdough crisps, salad
Hogget croquette, yoghurt, gherkin
Beetroot soup, feta, fresh apple

Glazed aubergine, chickpeas, red onion

Mackerel, fennel, aioli

Roasted pork loin, pear, onion, Yorkshire pudding

Meadowlea Farm sirloin, carrot, Yorkshire pudding (supplement 5pp)

All served with roast potatoes and summer greens

Bread & butter pudding, butterscotch, vanilla ice cream
Chocolate cremeux, honeycomb ice cream

Custard tart, morello cherries, creme fraiche

Tor, apple, einkorn cracker

H Tea / coffee & petits fours 6.0

Two courses 35pp / Three courses 40pp

Please inform our team of any dietary requirements. Allergen information available.

A discretionary 12.5% service charge will be added to your bill
Please note we do not accept cash




