
Starters 

Tomato and red pepper soup - £6.50 
Wild garlic pesto, garlic croutons, ciabatta 

Wild mushroom and tarragon - £7.50 
Toasted ciabatta, parmesan rocket, confit egg yolk 

Asian style crab cakes - £7.50 
Pickled fennel, cucumber, sesame seed 

Belly pork & pan roasted scallop - £9.00 
Burnt aubergine puree, compressed apple, bulgur wheat, 
crispy pancetta, nasturtium 

Ham & Pea -  £7.50 
Crispy Parma ham, fresh peas, sherry caramel, poached 
yolk, sour dough crouton 

Asparagus - £7.00 
Cherry tomato, candied hazelnuts, radish, pickled 
chanterelle mushrooms, vinaigrette 

Cured cod - £8.50 
Beef fat turnips, dill oil, pickled fennel, beef broth 

Roast baby beetroot £7.00 
Cooked three ways, smoked almond, blue cheese 
mousse, mustard vinaigrette 
 
 

From the grill 

9oz sirloin steak - £22.00 
Crispy mushroom, ale shallot, hung sour cream, hand cut 
chips 

8oz Fillet steak - £29.00 
Crispy mushroom, ale shallot, hung sour cream, hand cut 
chips 
 

9oz welsh wagyu beef burger - £17.50 
Maple cured bacon, smoked cheese, gherkin,  
baby gem, burger relish 
 
 
 
 

Sauces - £3.50 

� Wild mushroom and tarragon 
� Peppercorn 
� Red Wine 
 
 
 
 

Mains 
Corn fed chicken supreme - £18.50 
Mushroom ketchup, potato and chorizo terrine, crispy 
chicken leg, Hispi cabbage, chicken sauce 

Lamb cannon - £21.00 
Wild garlic potato croquette, braised baby gem, smoked 
apricot puree, sun dried tomato 

Pan roasted hake - £17.00 
Potatoes, cappers, lemon courgettes, vanilla poached 
carrots, coriander sauce, salty fingers 

(V) Potato, garlic and sun-dried  
tomato press - £14.00 
Basil emulsion, broad beans, cherry tomatoes, crispy 
hen’s egg 

(VG) Wild garlic croquette - £14.00 
Braised baby gem, smoked apricot puree, pickled 
chanterelle mushrooms 
 

Dexter short rib of beef - £22.00 
Pea puree, fresh peas, broad beans, charred onions, beef 
fat turnips, potato garlic and sun dried tomato press 
 

Curried cod – £16.50 
Chickpea dhal, crispy onions, pickled samphire 
 

Sides - £4.00 
� Crispy chicken skin and parmesan triple cooked chips 
� Chantelle carrots with wild garlic pesto 
� Hispi cabbage, pancetta  and mushroom ketchup 

Triple cooked chips 
• Mixed salad 
• Black truffle mayonnaises (£3) 
�   

Desserts 
Coconut and almond panna cotta -  £7.00 
Pineapple crisps, mango passionfruit sorbet 

Chocolate dome - £9.00 
Chocolate mousse, pickled cherries, dark fruit sorbet 

Gin and honey infused peaches -  £7.00 
Coconut ice cream, honeycomb 

Strawberry mille-feuille - £8.00 
Crème patisserie brick pastry, strawberry jelly, strawberry sorbet 

 
British cheeses -  £8.00 

Ale chutney, pickled celery 

DINNER MENU
 


