
 Please note, some of our vegetarian dishes can be adapted to vegan. some dishes can also be adapted to suit a         gluten free 

diet, Please ask a member of staff for details.           (V)  vegetarian / (VG) vegan 

 
 

 

 

Starters 
 

Artichoke soup - £7.00 
artichoke crisp, chive oil, toasted ciabatta – (V) 

chorizo and cheddar bon bons- £8.00 

harissa ketchup 

crab and wasabi - £9.50 

crispy rice paper, wasabi gel, dill compressed cucumber, 

soy and ginger gel 

king scallop - £11.00 

café de paris butter, caramelized cauliflower puree, 

pickled cauliflower, apple, squid ink tapioca 

poached chicken - £8.50 

onion ash, beef fat turnips, white onion puree, crispy 

potato nest 

braised chicory - £7.00 

mushroom ketchup, wild mushrooms, walnut, 

nasturtium - (VG) 

wild mushroom and parmesan - £8.00 

toasted brioche, confit egg yolk, truffled hollandaise - (V) 

Mains 

Slow cooked duck leg - £25.00 
celeriac sauerkraut, baby beetroot, cherry, broad beans 

Pan fried hake- £23.00 
creamed potatoes, charred baby onion, white onion 

puree, crispy leek, chicken sauce 

Glazed lamb shoulder - £22.50 

smoked garlic mash, braised red cabbage, roasted carrot, 

pancetta and thyme crumb 

Fillet of beef - £27.50 

roasted parsnip, black garlic puree, crispy onion, beef fat 

emulsion, bacon, bone marrow sauce 

Roasted chicken Supreme - £19.00 

chorizo and white bean cassoulet, buttered kale, crispy 

chicken skin   

pan roasted salmon – £19.50 

curried lentils, artichoke puree, clams, pak choi, 

artichoke crisp 

Roasted artichoke– £17.00 

curried lentils, pak choi, pickled samphire, onion bhaji 

(VG) 

Butternut squash and sage croquette – 

£17.50 

pickled beetroot, black garlic, charred onion– (VG) 

 
 

 

 
 
From the grill 
9 oz sirloin steak - £24.00 
crispy mushroom, ale shallot, hung sour cream, hand cut 

chips 

8 oz Fillet steak - £31.50 
crispy mushroom, ale shallot, hung sour cream, hand cut 

chips 

10 oz Ribeye - £28.00 
crispy mushroom, ale shallot, hung sour cream, hand cut 

chips 

9 oz beef burger - £19.50 
maple cured bacon, smoked cheese, gherkin,  

baby gem, tomato relish on a homemade milk bun 

 

Sauces - £3.50  
• Wild mushroom and tarragon 

• Peppercorn 

• Blue Cheese 

 

Sides  
• Triple cooked chips £4.50 

• Braised red cabbage £4.50 

• Honey roasted parsnips with black garlic puree 

£4.50 

• Sprouts with chestnuts £4.00 

• Crispy potatoes with sausage, sweet mustard 

mayonnaise, bacon £5.00 

• Mixed salad £4.00 

• Caesar salad £5.00 

Desserts 
Pecan tart - £9.00 
butternut squash and maple syrup sorbet, amoretti 

crumb – (VG) 

Warm cherries and meringue- £8.00 
roasted pistachio, caramac 

Chocolate mousse - £7.50 
horlick ice cream, milk foam tuile, whisky gel 

Toffee apple - £8.50 
filo, cranberry gel, toffee sauce (VG) 

fig and honey mille feuille  - £8.00 

honey poached fig, vanilla cream, puff pastry, fig 

compote  

selection of cheese - £8.50 

ale chutney, pickled celery 



 Please note, some of our vegetarian dishes can be adapted to vegan. some dishes can also be adapted to suit a         gluten free 

diet, Please ask a member of staff for details.           (V)  vegetarian / (VG) vegan 

 
 
 
 
 

Fillet Steak and cheese 
ciabatta - £14.50 
Red onion, sweet mustard served with triple 
cooked chips 

 
Chicken Caesar Salad - 
£14.50 
Crispy bacon, parmesan, garlic crouton 

 

Fish finger Ciabatta - £10.00 
Tartar sauce, baby gem lettuce served with 

triple cooked chips 
 

(V) tomato and goat’s cheese 

salad - £12.50 

baby gem, garlic crouton, black olive crumb, 
pickled beetroot                                                      
 
(V) goat’s cheese melt 
ciabatta - £10.00 

Tomato, red onion marmalade served with triple 
cooked chips 

 

Fish and chips - £15.50 

Tartar sauce, crushed peas, burnt lemon 

 
(v) Wild mushroom rigatoni 
pasta - £12.00 

Tarragon, goat’s cheese, black olive crumb 

 
 

Served 12– 4  
Thursday - Saturday 

 
 

 

 

 



 Please note, some of our vegetarian dishes can be adapted to vegan. some dishes can also be adapted to suit a         gluten free 

diet, Please ask a member of staff for details.           (V)  vegetarian / (VG) vegan 

Starters 

Artichoke soup  
artichoke crisp, chive oil, toasted ciabatta 

 

braised chicory  
mushroom ketchup, wild mushroom, walnut, 

nasturtium  

 

wild mushroom and parmesan  
toasted ciabatta, confit truffled egg yolk  
 

Mains 
 

Roasted chicken Supreme 

Chorizo and white bean cassoulet, buttered kale, 

crispy chicken skin   

pan roasted seabass  

Curried lentils, artichoke puree, clams, pak choi, 

artichoke crisp 
 

Roasted artichoke 

Curried lentils, pak choi, pickled samphire, onion bhaji  

(V/VG) 
 

    

Wild mushroom rigatoni 
tarragon, goat’s cheese, black olive crumb (V) 

 

Fish and chips 

tartar sauce, crushed peas, burnt lemon, triple 

cooked chips 

 

9 oz beef burger 
maple cured bacon, smoked cheese, gherkin, baby 

gem, tomato relish, triple cooked chips 

 

Chicken Caesar Salad 
crispy bacon, parmesan, garlic croutons  
 
goat’s cheese melt ciabatta 
tomato, red onion marmalade served with triple 
cooked chips - (V) 
 

 
Sides 

• Triple cooked chips £4.50 

• Braised red cabbage £4.50 

• Honey roasted parsnips with black 

garlic puree £4.50 

• Sprouts with chestnuts £4.00 

• Crispy potatoes with sausage, sweet 

mustard mayonnaise, bacon £5.00 

• Mixed salad £4.00 

• Caesar salad £5.00 

 

 

Desserts 
 

Chocolate mousse  
Horlick ice cream, milk foam tuile, whisky gel 

fig and honey mille feuille  

honey poached fig, vanilla cream, puff pastry, fig 

compote  

selection of Cheese (£2.oo supplement) 
ale chutney, pickled celery 

 

 
2 course – £21.50 
3 course – £25 
 

 

 

• menu Available Thursday and 
Friday Lunch times*  

 

 

 

 

 

 

 

 

 


