TEFFONT
HOUSE

Tim Marshall’s Porthilly oysters, rhubarb hot sauce, pickled fennel mignonette

Marinated Olives

Smoked Almonds

Treacle, porridge & ale bread, house butter

Mullet brandade, soldiers, capers

Wordsworth scones, Wiltshire bacon butter

Portland crab croquettes, lemon créme fraiche, chervil
Kitchen Garden fritter, ‘zero waste’ yoghurt

Raw seabass, pickled grapes, Dorset yoghurt, coriander

Smoked venison carpaccio, graffiti aubergine, Kea plums
Devonshire duck liver parfait, cherries, sherry, melba toast

Wye Valley asparagus, smoked quail eggs, lovage green sauce
Deverill garden beans, Dorset feta, croutes, elderflower dressing

Octopus raviolo, celeriac, West Country nduja, tarragon

Salt aged Creedy Carver duck (for 2), gooseberry sauce
Warren’s prime rib of beef, horseradish sauce

Stuffed Herdwick lamb saddle, mint & mustard sauce
Mushroom, parsnip & hazelnut loaf, ale mustard sauce
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Served with duck fat roast potatoes, greens, confit carrots, honey glazed parsnips, cauliflower & leek cheese, Yorkshire pudding & gravy

Duck fat roast potatoes

Greens & garlic butter

Asparagus, sprouting, broad beans
Cauliflower & leek cheese

Sausage meat & Wiltshire bacon stuffing
Cornish new potatoes, dulse butter

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot.
Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

If you can, why not tune out and switch off your mobile - there is little signal anyway!
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Teffont House raspberry trifle 95
Cheddar Valley strawberry blancmange, candied pistachio 9.5
Kea plum millefeuille, diplomat cream, almond 9.5
Salted caramel & chocolate tart, malted ice cream 9.5
Homemade Sorbets - gooseberry, strawberry, raspberry 3.5
Homemade Ice creams - vanilla, chocolate, summer berry, malted 3.5
Beckford affogato - Beckford rum, salted caramel ice cream, espresso, amaretti 10.5
Madeleines - créeme fraiche, butterscotch 9:5
The Tetfont House Cheese Trolley 5 each cheese

Royal Basset Blue,

Pasteurised soft blue cheese with cow’s milk
Westcombe cheddar, Somerset

Unpasteurised hard cow’s milk cheese
Shakespeare, Dorset

Unpasteurised soft brie style ewe’s milk cheese
Ewe-Blu-ty, Dorset

Pasteurised semi soft blue cheese with ewe’s milk
Special reserve Davidstow vintage Cheddar, Cornwall
Unpasteurised hard cow’s milk cheese, crumbly & rich
Dorstone, Herefordshire

Pasteurised soft goat’s milk cheese delicate, fresh, light
Yarlington, Gloucestershire

Pasteurised sticky rind washed cow’s milk cheese
Gorwydd Caerphilly, Somerset

Unpasteurised creamy crumbly, buttery cow’s milk cheese

Served with Beckford digestives, seeded crackerbread, walnut & date loaf, gooseberry chutney, rbubarb fruit cheese, truffle honey

Botryris Semillon, New South Wales, Australia 10
Sauternes, Castelnau de Suduiraut, Bordeaux 13.25
Vin Santo del Cianti, Bonacchi, Tuscany 13.5
Gruener Veltilner Eiswein, Austria 20

Please let us know if you have any allergies or require information on any ingredients in our dishes. Game dishes may contain shot.
Please note you will see a 12.5% discretionary service charge on your bill, all of which goes to staff.

If you can, why not tune out and switch off your mobile - there is little signal anyway!



