
S M A L L  P L A T E S

 

J O S P E R  G R I L L E D  H A L L O U M I 

Bulgur wheat salad, mint, miso dressing, 

lemon, red onion chutney 12

P A N  R O A S T E D  L O C A L  S C A L L O P S 

Basil fregola, green salsa, buttermilk, 

piquillo pepper sauce 16

B B Q  S H E F T A L I A  S A U S A G E 

Tzatziki, lemon cabbage, 

pickled shallot, parsley, flatbread 14

S L O W  C O O K E D  P O R K  B E L L Y 

Romesco sauce, dressed hispi cabbage, 

pickled rhubarb, sesame dressing 13

L A R G E  P L A T E S

 

T R E V O W A H  F A R M  B E E F  B U R G E R 

Cheddar, bacon jam, smoked mayonnaise, 

kimchi slaw, Koffman’s fries 20

P A N  S E A R E D  C O R N I S H  C O D 

Minted pea puree, malt vinegar gel, 

charlotte potato, warm tartare sauce 28

H E N  O F  T H E  W O O D S  M U S H R O O M 

Soy & ponzu glaze, black garlic, 

curried couscous, swiss chard 24

B O U R B O N  G L A Z E D  8 O Z S I R L O I N 

Roasted onion, watercress, choice of side, 

chimichurri or bearnaise butter 38

S I D E  D I S H E S

 

K O F F M A N ’ S  S K I N - O N  F R I E S 

with house seasoning 6

G R I L L E D  H I S P I  C A B B A G E 

Miso dressing 5

B U L G A R  W H E A T  S A L A D

Mint, citrus, sesame 5

C O R N I S H  N E W  P O T A T O E S 

Parsley & butter 6

M I X E D  L E A F  S A L A D 

Citrus Dressing, Radish, Pickled Shallots 5

B L A C K E N E D  T E N D E R S T E M  B R O C C O L I 

Red chilli & garlic dressing 6

S W E E T S

S A L T E D  C A R A M E L  T A R T

With poached cherries & cherry gel 1 0

O R A N G E  &  C H O C O L A T E  C H E E S E C A K E

Grated dark chocolate & orange zest 9

S N A C K S

 

Z A A T A R  H U M M U S 

Chickpea wafer, basil, 

yoghurt, lemon gel, pine nut 7

C R I S P Y  C O D  C R O Q U E T T E S 

Smoked cheddar, togarashi, 

garlic aioli, salsa verde 8

H A L W Y N  K O U L O U R I  B R E A D 

Greek sesame bread ring 

with white miso butter 7

All tips go to the staff in their entirety. 

All tables will include a discretionary 10% service charge.

A L L E R G E N S 

Scan here for allergen 

menu or ask your server 

for more information



B A Y  A R E A  +  G A R D E N  M E N U

Z A ’ A T A R  H U M M U S 

Chickpea wafer, basil, yoghurt, 

lemon gel, pine nut 7

H A L W Y N  K O U L O U R I  B R E A D 

Greek sesame bread ring 

with white miso butter 7

C R I S P Y  C O D  C R O Q U E T T E S 

Smoked Cheddar, togarashi, 

garlic aioli, salsa verde 9

J O S P E R - G R I L L E D  H A L L O U M I 

bulgur wheat salad, mint, lemon, 

miso dressing, red onion chutney 1 2

S L O W - C O O K E D  P O R K  B E L L Y 

Romesco, Hispi cabbage, 

pickled rhubarb, sesame dressing 1 3

B B Q  S H E F T A L I A  S A U S A G E 

Tzatziki, lemon cabbage, 

pickled shallot, parsley, flatbread 1 2

T R E V O W A H  H E R D  B U R G E R 

Cheddar, bacon jam, smoked mayonnaise, 

kimchi slaw, koffman’s fries 2 0

S I D E  D I S H E S

 

K O F F M A N ’ S  S K I N - O N  F R I E S 

with house seasoning 6

G R I L L E D  H I S P I  C A B B A G E 

Miso dressing 5

B U L G A R  W H E A T  S A L A D

Mint, citrus, sesame 5

C O R N I S H  N E W  P O T A T O E S 

Parsley & butter 6

M I X E D  L E A F  S A L A D 

Citrus Dressing, Radish, Pickled Shallots 5

B L A C K E N E D  T E N D E R S T E M  B R O C C O L I 

Red chilli & garlic dressing 6

A L L E R G E N S 

Scan here for allergen 

menu or ask your server 

for more information



K I D S  M E N U 

P A N  S E A R E D  C O D

New potatoes, seasonal greens 1 2

P O R K  M E A T B A L L S 

Penne, basil and parmesan 1 0

T R E V O W A H  H E R D  B U R G E R 

Cheddar, Koffman’s chips 1 2

C R U D I T E S

Hummus, yoghurt 6

We will always do our best to accommodate 

any individual needs. Please don’t hesitate 

to ask if any changes are needed


