
Nibbles share/enjoy while you wait 

£3.00 each 

Basil marinated olives and sundried tomatoes   df/gf  (vv) 

Mixed nuts in Maple, rosemary and thyme    df/gf   (vv) 

Homemade Focaccia garlic bread with Cornish Camembert 

Pork scratchings with apple jam     df/gf 

MENU 

Please note that a service charge of 10% will be added to all tables of 8 or more. During busy periods, as our food is cooked fresh service may slow down. If you are in a hurry please advise staff who will 

recommend dishes to suit. Please ask for any dietary information required.. Due to the way we source our seasonal ingredients some products when not available will be substituted. We will be happy to 

split the bill for your table at a charge of 10% 

STARTERS  £5.95 
 

Doublet sausage and bacon casarole 

Made with local cider and served with torn corn bread 

                                      Cream of cauliflower soup V  (vegan on requeast) 

With white truffle, stilton dumplings and toasted brioche 

Tempura whitebait 

With Moroccan mayonnaise 

            Bbq Jerk Chicken    Dd/gf 

On the bone with mago and sweetcorn salsa 

(all starters are available gluten free ) 



Please note that a service charge of 10% will be added to all tables of 8 or more. During busy periods, as our food is cooked fresh service may slow down. If you are in a hurry please advise staff who will 

recommend dishes to suit. Please ask for any dietary information required.. Due to the way we source our seasonal ingredients some products when not available will be substituted. We will be happy to 

split the bill for your table at a charge of 10% 

MAINS 

Sea 
            Seabass fillet  £16  (df) 

Pan fried with, griddled pineapple, miso aubergine fritters, green peppercorn and coconut sauce and sticky rice 

    Paella   £19  (gf) 

Chicken, chorizo and king prawns (limited availability) 

 

Soil 
Salt and pepper aubergine fritters £13  Vegan   (df) 

Served with sticky rice, mushroom dumplings, grilled pineapple and green peppercorn and coconut sauce 

Mo’s pasta  £12  V  (vegan without cheese) 

Fusilli lunghi Col Buco in a sticky, rich sundried tomato, vintage cheddar and black garlic sauce 

 

Moorfarm grass fed cattle 
                                           Black marinaded Fillet steak  (aged for at least 32 days)  £20  gf/df 

    Aged fillet steak, chips, stir fried mushrooms, tomatoes, spring onions and sugarsnap .peas                              

with mushroom ketchup 

Rich Oxtail stew  £16 df 

  Vietnamese style with lemongrass and anise. With coriander dumplings and roast potatoes, carrots and onions   

 

Feather 
          Cornfed chicken breast  £14  gf 

Stuffed with Somerset Brie and tomato jam. With basil and pinenut potatoes and a Marsala cream 

 

Doublet Pig 
Balsamic glazed belly pork  £15   gf 

Savoy bubble and squeak, Charles MacLeoud black pudding, crackling, bacon and White truffle and porcini sauce  

 


