MAIN MENU
APERITIFS

Aperol Spritz
Loft Lift: Hendricks Gin, Elderflower, lemon, mint and prosecco
Balfour Leslie’s Reserve NV, Hush Heath Estate, Southern England
Charles Heidsieck, Brut Réserve NV, Champagne
Loft Bread with yeasted butter
Smoked Almonds
Olives

£8.50
£9.50
£12.50
£13
£3.50
£3.50
£3.50

S TA R T E R S

French onion soup, gruyere cheese, garlic toast (v)
£6.50
King prawn, squid, asparagus, chilli & garlic
£12
Tuna tartare, jalapeno chilli, avocado, cucumber, radish
£12
Seared king scallops, chorizo and garlic jam, toast
£14
Devon handpicked white crab, smoked salmon, pickled cucumber, tandoori yoghurt
£12
Chicken liver parfait, Alsace smoked bacon, brioche, blackberries
£9.50
Warm crispy duck salad, sesame, ginger, Bloody Mary dressing
£11
Mozzarella, peaches, warm Jersey Royals, avocado, basil (v)
£9
Mezze of spiced hummus, sweet & sour aubergine, arancini, goats cheese mousse (v)
£11
MAIN COURSE

Iberico pork cutlet, king prawn, purple sprouting broccoli, chili and ginger
12oz New York strip sirloin steak, baby onions, mushroom, lardons
Grilled calves liver, smoked bacon, caramelised onions, mash potato, sage
Aylesbury duck, smoked potato, avocado, jalapeno, crispy duck egg
Saddle of Devon lamb, dauphinoise potatoes, heritage baby carrots
BBQ monkfish, smoked bacon, spinach, heirloom tomato salad
Grilled fillet of plaice, king prawns, wild garlic, pappardelle

£22
£32
£22
£24
£24
£25
£24
Cauliflower steak, pea and broad beans salad, black olives, sundried tomatoes, wild garlic (v) £16
Pumpkin pomme anna, goats cheese tart, spinach (v)
£16
SIDES

Steamed spinach
Sautéed green beans, chilli & garlic
Grilled long stem broccoli, aioli
Thick hand cut chips
French fries, Sriracha mayo

Note: Service charge at 10% is added for tables of 8 or more.
All gratuities are split between all staff.
Please advise if you have any dietary requirements or allergies before ordering.
We offer complementary filtered and purified still and sparkling water.

£3.50
£3.90
£4.50
£3.95
£3.95

THE BEST INGREDIENTS

