
 
CONSERVATORY MENU 

(Daily 12-2pm & 7pm-9pm) 

Your order will be taken at the table 

(for those wishing to eat outside – please order at the bar) 

 

  
 
 

Freshly prepared Soup of the day    £4.80 
Served with our own freshly made bread 
 

FISH 

River Exe Mussels      £6.50  £13.00 
White wine, fresh parsley and garlic. 
Served with homemade bread 
 
Hand Dived Cobb Scallops    £7.50  £15.00 
With home sun-dried tomato and rocket 
 
Lyme Bay Seafood Pie                           £11.50 
Topped with a mature cheddar cheese mash potato 
 
Smoked Trout Salad                £5.50   £13.00 
New potato, quail’ eggs, broad beans, caper and saffron dressing 
 
Grilled Sea Trout                        £13.50 
With a fricassee of asparagus, butter onion and baby gem lettuce 
 
Breaded Market Fish               £11.95 
Served with chunky hand-cut chips and crushed peas 

 

PASTA & VEGETARIAN 

 

Linguini with Oyster Mushroom, Spinach  £4.50 £9.00 
and Dorset Blue Vinny 
 
Goat’s Cheese Salad   £5.00    £10.00 
Served with white wine poached pear and pickled walnuts 
 
Butternut Squash Risotto   £4.50    £9.00 
With pumpkin seeds and micro herbs 
 
Plum Tomato and Mozzarella Tarte Fine                      £9.95 
With rocket salad and a red pesto dressing 

 

MEAT 

 

Wild Boar and Apple Sausage                          £11.00 
With creamed potatoes, braised leeks and red wine jus 
 
Char grilled Chicken Caesar Salad              £10.50 
Served with crispy pancetta 
 
Pan-fried Rib Eye Steak               £16.95 
With a fried duck egg, sweet potato wedges and watercress 
 
Roasted Pigeon Breast Salad    £5.00   £10.00 
Served with chicory, figs and soused shallot 
 

 
 
 

 

 

 

 

SIDE ORDERS 

 

Our own homemade Bread with Butter             £1.80 
 
Hand-cut Desiree Chunky Chips               £3.00 
 
Creamed Potatoes                £3.00 
 
Buttered Baby Spinach                £3.00 
 
Minted New Potatoes                £3.00 
 
Mixed Green Salad                £3.00 
 
Poached English Asparagus               £5.50 
 

PUDDINGS 

 

Lemon Posset                 £4.95 
Served with amaretti biscuits 
 
‘Granny Gothards’ Somerset farm made Ice Creams  £4.65 
Madagascan Vanilla, Honey and Ginger, 
Strawberry & Clotted Cream, Pistachio, Belgian Chocolate 
And Rhubarb and Custard 
 
English Strawberries and Devon Clotted Cream £5.95 
 
Warm Dark Chocolate and Hazelnut Brownie £4.95 
With clotted cream 
 
Crème Brulée     £5.50 
Made with Devon cream and served with almond palmiers 
 
Plum Tart Tatin with Vanilla Ice Cream  £4.95 
 
Selection of West Country Cheeses  £6.30 
‘Barbers’ Somerset mature Cheddar, Somerset Brie 
 and Dorset Blue Vinny, with homemade walnut bread 
 

HOT BEVERAGES 

 

Pot of Tea for One    £1.70 
Pot of Speciality Tea, Herbal or Fruit Infusion £1.80 
FRESHLY GROUND ‘FAIR TRADE’ COFFEES 
Cup of Coffee     £1.75 
Cup of De-caffeinated Coffee   £1.80 
Espresso      £1.80 
Cappuccino     £2.20 
Café Latté     £2.20 
Cafétière for One    £3.10 
De-caffeinated Cafétière for One   £3.20 

 
 

 
 


