
10oz Dry Aged Sirloin 
Roscoff Onion, Padron Peppers, Crispy 
Wild Mushrooms, Castelfranco Salad

36

10oz Ruby Red Ribeye 
Roscoff Onion, Padron Peppers, Crispy 
Wild Mushrooms, Castelfranco Salad 

38

8oz Centre Cut Fillet 
Roscoff Onion, Padron Peppers, Crispy 
Wild Mushrooms, Castelfranco Salad

40

36oz Côte De Bœuf 
Roscoff Onion, Padron Peppers, Crispy 
Wild Mushrooms, Castelfranco Salad

95

Plates

Josper Grill

Sides

 Henry ’s Beef Tartare
Sourdough Croute, Gherkin Ketchup, 

Tomato & Tabasco Gel 
17 

Coquilles Saint Jacques 
Hand Dived XXL Orkney Scallop, Duchess  

Potatoes, Mushroom Veloute Gratin
24

Cornish Handpicked Crab 
Brown Butter Dripping Toast, 

Chervil, Cashews 
17

Monkfish Tacos
Mango Salsa, Asian Slaw, Crème Fraîche, 

Chilli Jam
18

Henry’s “Fish & Chips” 
Pan Roasted Halibut, Potato Rosti,  

Warm Tartare Sauce, Scraps
 29 

Cornish Hake Kiev
Coconut Curried Butter, Spinach,  

Roasted Cauliflower, Cauliflower Purée
26 

Guinea Fowl Risotto 
Confit Leg Pearl Barley Risotto,  

Pan Roasted Breast, Chicken Fat Pangrattato  
28  

Broccoli & Stilton Pie
Coal Roasted Broccoli, Long Cawston 

Stilton, Green Beans, Gravy
21

Dressed Crab
Sourdough, Lemon Aïoli, Burnt Lemon 

MP 
 
 

Lobster & Crab Roll
Warm Buttered Lobster, Cornish Crab,  

Agurkesalat, Dill, Pecorino, Punched Potatoes
24 

Cornish Lobster Thermidor
Half or Whole, Garlic Butter, Lobster Fries, Salad 

MP 
 
 

Henry’s Bouillabaisse  
Cornish Dayboat Fish & Native Shellfish Stew, 
Rouille, Gruyère, Sourdough Baguette Croutes 

26 

Punched Potatoes
Crispy Fried Pink Firs, Jeow Som 

8 

Green Beans & Samphire
Brown Crab Butter

8

Triple Cooked Chips
Fried in Aged Beef Dripping

7

Lobster Fries
Pecorino, Lobster Oil, Chives 

7

Charcoal Roasted Hispi Cabbage  
Pickled Walnut Mayonnaise, Crispy Onions  

8 

Castelfranco Salad 
Winter Leaf, Clementine, Pomegranate

7

Petit Pois à la Française
Bacon, White Onion, Gem Lettuce

8

Maple Roasted Roots
Chantenay Carrots, Piccolo Parsnips

8

Pumpkin & Goats Cheese Galette  
Barbecued Pumpkin, Clara Goats Cheese,  

Caramelised Onions 
16

Cornish Octopus 
Mojo Verde, Romesco, Smoked Almonds 

16 

St Austell Bay Mussels 
Coconut, Chilli & Lemongrass Broth, 

Cotswold Sourdough
12/20

 

Butternut Squash Velouté 
Scotch Bonnet, Cashew Nut Cream, 

Cotswold Sourdough,  
15 

 Jeow Som | Béarnaise | Peppercorn | Garlic Butter 4

Tamworth Pork Chop 
Maître d’Hôtel Butter, Charcoal Roasted 

Hispi, Walnut Dressing
28

 

 Coal Roasted Market Fish  
Whole Fish, Brown Butter Shrimp 

MP 

 

Tandoori Monkfish
Makhani Sauce, Coriander Shoots,  

Pomegranate 
26
 

Henry’s B.B.C. Burger
Dry Aged Beef Burger, Crispy Bacon, Gooey 

Brie, Cranberry, House Fries 
23

Sharpeners For The Table
Wines

Classic Cuvee  
12 | 70  

RosÉ Multi Vintage  
14 | 75

Surf ‘n’ Turf
35-Day Dry-Aged Côte de Bœuf, Lobster Thermidor,  

Roscoff Onion, Padron Peppers, Crispy Wild Mushrooms,  
Castelfranco Salad, Lobster Fries, Jeow Som, Béarnaise, Peppercorn  

160

Small Plates

Cocktails

Dirty Vesper Martini  
Tanqueray Nº10, Cîroc, Lillet 

Blanc, Guindilla 
15

Pisco Sour  
Chilean Pisco, Lime,  

Egg White
13

Tricolore Olives 5

Chargrilled Sourdough, Marmite Butter 8 
 

Savoyard Cheese Fondue, Sourdough Crown 12
 

Confit Turkey Leg Arancini, Red Cabbage Purée, Sage 10
 

Padrón Peppers, Tajín, Lime 8

Pork Belly Bites, Sesame, Teriyaki, Pork Skin Quaver 8
 

Uncle Roger’s Biltong, Traditional/Spicy 8 

Deep-Fried Somerset Brie, Cranberry, Chives 9

Shell-On Norwegian Prawns, Half / Whole Pint,
Lemon Aïoli  9/14

Parsons Cockles 9 

Mignonette  
Shallot Vinegar

Bloody Mary
Tajín, Jalapeño  

 

Rockefeller
Beer Béchamel, Spinach, Pecorino

Hand-Reared in Rock, Cornwall on the Camel Estuary, served Fresh From Tide to Table
 4 | 22 | 40

Porthilly Oysters 

Exmoor Oscietra Caviar 30g
Crème Fraîche, Potato Crisps 

80

Henry’s Hash Brown 
Oscietra Caviar, Crème Fraîche, Chives

 10 

Produced with Royal Permission “Royal Fish” Sustainably Harvested  
From British Sturgeon On Exmoor

Exmoor Caviar

Please note: a discretionary 12.5% service charge will be added to your bill

Native Shellfish


