
POTTING SHED
THE

Father’s Day

SUNDAY ROAST

 

   

Roast Chicken 19
Sage & Onion Stuffing

Roast Ribeye of Beef 28
Yorkshire Pudding & Horseradish 

All our Roasts are served with Yorkshire Pudding, Thyme & Garlic Roasted Potatoes
Slow Roasted Carrots, Lots of Green Vegetables & Gravy

Suckling Pig 23
Crispy Crackling & Apple Sauce

Vegetarian Nut Roast 17
Chestnut Mushrooms & Cashews

Scan the QR code for 
a list of allergens

We work in a kitchen that processes allergenic ingredients, and we do not have a specific allergen free zone or
dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely

throughout the restaurant and bars. If you have any specific allergies or concerns, please let us know and we’ll do
our best to help. VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill.

EAT THE RAINBOW 11
 Seasonal Vegetables, Grilled Over Hickory, Served with Romesco Sauce & Green Herb Dressing

Grilled Chicken 6    King Prawns 9   Grilled Seabream 9

 

 

MAINS

 

 
Linguine of Brixham Crab 17/26

Tomato, Chilli, Garlic & Parsley

Chicken Milanese 17
Fried St Ewe’s Egg & Café de Paris Butter 

Fresh Fish of The Day MVP
Market Vegetables

Garden Vegetable & Barley Risotto 12/18
Aged Parmesan, Soft Herbs & Olive Oil

 

STARTERS
 

 

 Salad of Crispy Duck 9/17 
Watermelon, Radishes & Hoisin

Tuna Tartare 12
Kumquat, Avocado & Cornmeal Crisps

Burrata 11
Strawberries, Basil & Black Olive

Chalk Stream Trout Crudo 10
White Miso & Pickled Cucumber

Grilled Asparagus 12
Devilled Eggs, Chervil & Hazelnut Dressing

TO GRAZE 
Smoked Charcuterie, House Pickles 9

Padron Peppers, Sancho Miso Dressing 7

 
Green Olives, Lemon & Oregano 4

Crispy Cornish Squid, Chipotle Aioli & Lime 9

SIDES 
Crispy Potatoes, Garlic & Parsley 5

Grilled Broccoli Vinaigrette 6
French Fries 5

Petit Pois a la Française 7
Roasted Red Pepper, Tomato & Basil 6

50/50 Mash 6

Spiced Carrot Soup 8
Feta & Pomegranate

Fancy a little family rivalry? Dads go free on the Putt Patch today!
Pop into The Shop after lunch and find out if he’s all talk.
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