To Begin
Puff parcel of Cornish crab, 

pickled ginger and rocket salad sweet chilli dip 

£8.95

Pan fried king scallops with a sweet potato mash, 

crispy chorizo and watercress salad

£10.95

Oyster mushroom and goat’s cheese cannelloni on warm beef tomatoes
 finished with black trumpette mushrooms and truffle oil  

£8.95

Chicken, Bayonne ham, asparagus, mozzarella and red pepper terrine

vegetable and saffron vinaigrette 

£8.95

Carpaccio of peppered venison fillet dressed with roasted garlic, baby capers, 

sun blushed tomatoes and crispy shallots

£9.95

Trio of smoked fish 

Smoked eel on warm pot salad

Smoked salmon with avocado

Smoked trout mousse Bloody Mary dressing 

£8.95

​
To Follow
Slow roasted belly of pork on a celeriac, black pudding rosti

with pea puree  and crispy crackling

£17.95

Loin of lamb rolled with thyme, lemon mousse and aubergines 

on a lentil, roasted shallots and spring onion sauce

£18.95

Breast of guinea fowl stuffed with a red pepper pesto wrapped in smoked bacon with a red pepper provencal and paprika dressing  

£17.95

Breast of duck on an apricot pancake

topped with honey, mustard roasted red onions

£18.95

Chargrilled prime rib steak topped with peppered tomato, 
mushroom duxelle and Stilton cream

£19.95

Mille feuille of spinach, artichokes, sun blushed tomatoes and pine nuts

£14.95
FISH BOARD CHANGES DAILY
Vegetables and potatoes of the day please see Board menu

£3.50 each
To Finish

£6.95

Carpaccio of pineapple and coconut sorbet served with black pepper tuille, passion fruit with minted chilli syrup

Hot chocolate veloutè served on a pistachio macaroon 

white chocolate and orange ice cream

 Hot caramel pear mille feuille vanilla ice cream and pear crisps

Steamed lemon pudding, lemon sauce and coeur a la crème 

Trio of rhubarb 

roasted rhubarb

rhubarb jam tart

crème catalan with rhubarb 

£5.95
Mango sorbet 

Blackcurrant sorbet 

Vanilla ice cream

Ice cream of the day

Sorbet of the day

(All our ice cream and sorbets are made at Kinghams)
£7.95
Selection of English Farm cheese with grapes, apples and biscuits
YORKSHIRE BLUE
Pasteurized Yorkshire cows milk, a mild, soft, creamy, blue veined cheese. 
SOMERSET CAMEMBERT
The cheese aroma suggests mushrooms with a hint of green grass. 
WESTCOMBE CHEDDAR
Westcombe state that small volume and high quality have always been the key. 
Ageing the cheeses for up to 20 months.

Coffee, Tea and Liqueurs

Organic Cafetiere coffee (Decaff available) £2.50

Floater Coffee £3.95

Selection of traditional and herbal teas (Decaff available) £2.50
English Breakfast, Earl Grey, Green, Lemon and Ginger, Cranberry Raspberry and Elderflower, Camomile, Blackcurrant Ginseng and vanilla, Peppermint and Fresh mint

Liqueur coffee £5.95 (Please ask for the options)
All served with home made brandy truffles
Port and Brandy

House port £4.00
Quinta de la rosa Finest Reserve £18.50 half bottle

Courvoisier £4.00
Remy Martin £5.00
Selection of various calvados, Armagnac & brandy at the bar from £4.50
Dessert Wine
Muscat de Beaumes de Venise 2006 £4.00, £19.95 half bottle

Domaine de la Cote, Sauternes £21.95 half bottle

  Glass of house champagne £8.50
J.M.Gremillet

Kinghams Gift Vouchers are available to take home today from only £10.

Please speak to a member of staff.










