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HEATHCOCK

- PUB & DINING -

Seasonal Sample Menu
Tasting

Snacks
Seasonal Fizz

Angel Bakery Sourdough, House Focaccia & Butter

Beer Battered Maldon Oyster & Aioli
Angelo Grillo, Sicilia DOC, Italy

Roast Brixham Scallops, Butternut Squash, Crispy Chicken Skin & Sage
Macon Village, Chardonay,France

Grilled Ox Heart, Picked Walnut, Cavolo Nero & Celeriac
Thymiopoulos, Xinomavro, Greece

Pan Fried Hake, Lecks, Car-y-Mor Cockles & Fondant Potato
Serra da Estrela, Albarino, Spain

Welsh Lamb Chop, Braised Shoulder & Carrot
Chatean Ksara, 1.e Prieure, 1.ebanon

Rhubarb Souffle & Milk Ice Cream
Jurancon Doux, Domaine Laguilhon, France

Petit Fours

L75 Tasting Menu
£.35 Wine Pairing

Please inform a member of staff if you have any allergens or dietary requirements. We will be happy to
advise u{;z'tb dishes are J{/;faﬁg {Jgfon‘umz‘e/ ,Jwe m?%ﬂaz‘ gmmﬂteje/ tbz absence of traces of mttfb J%d
other allergens. All of our game may contain shot. We will apply a discretionary 72.5% service charge to
all dining tables.



