
MENU

seafood appetisers 

6 Oysters	 £11   
Natural with shallot venegar, lemon & Tobasco

Seared Local Scallops  	 £10
Hazelnut puree, wild mushrooms, apple and 
celeriac salad

Local Crab	 £8.50
Peanut, lemongrass, corriander and tomato 
mousse
	
Sauteed Octopus 	 £7.50
Black beans, peppers, corriander, pear puree	
		              
Mussels 			   £8.50
Thyme, pancetta, leeks and Rocquettes cider	
		   
Smoked Eel			  £9.50
Carrot salad, corriander oil, horseradish 
cream	

Seafood MAINS

Baked Cod
Mussels, clams and green risotto	                 £17	
		               
Pan Fried Sea Bass 
Spiced wild rice, romesco sauce, spinach	   £20	
				     
Guernsey Lobster Sold as half or whole	 £MP
Garlic or lime & chilli butter

Crab & Lobster with Squid Ink Tagliatelle    £18
Tomato, lemon, rocket, chili, coriander
		   
Lobster Roll				      £18
Lemon hollandaise, gem lettuce, celery, fries
				    

Duck fat triple cooked chips 	 £3.50 
Add parmesan and truffle 	 £6.95

French Fries 	 £3

Sweet potato fries with rosemary salt 	 £4

Buttered New Potatoes		       £4

Mac ‘n’ 4 cheese 	           £4.50
Add smoked bacon 	 £1

Steamed seasonal greens		       £4

Sauteed mushroom with garlic and parsley    £4

Mains

SIDES

appetisers 

Smoked Duck	 £8
Chicory, green beans, candied nuts, feta, 
pomegranate, 5 spice

Chicken Caesar Crocquette			  £7.50
Parmesan bechamel, pancetta, cos lettuce, an-
chovies

Pigeon & Chestnut Ravioli   			  £8.50
Fig & cherry jus, wild mushroom	   
          				                        
Wild Mushroom Arancini   			      	      £7 
Pickled shimji mushrooms, truffle mayonaise, kale

Roasted Artichoke with Cumin Freekeh	 £6.50
Grilled sweetcorn, pomegranate

The Wallow Local Charcuterie Board       £12pp
A selection of locally reared and aged charcut-
terie from artisan producers in St Peters

Main dishes

Devon Parkland Venison Loin
Potato fondant, red cabbage, roasted plums,   
venison and chocolate jus				      £26
 
Individual Beef Wellington: Scottish beef fillet, 
Parma ham, mushroom duxelle, dauphinoise 
potato, bone marrow jus	 	   		     £26

Falafel and Grilled Haloumi Burger   	 £12
Tzatziki, harissa, gallette bun, mixed salad

Wild Mushrooms Bordelaise   	 £13
Pomme puree, charred chicory

Roast cauliflower, almonds, pomegranate, feta 
& hummus			            £4.50

Grilled courgettes with Camembert	 £5.50

Steamed spinach with garlic		  £4.50
Add cream				          £1

Spinach salad, candied hazelnuts and parmesan    	
					      £4.50
Broccoli salad with chilli garlic and lemon 	
					     £4.50
Tomato salad, mozarella,pesto, balsamic and 
chicory 					     £5.50

A discretionary 10% service charge is added to all group bookings of 8 or more people


