Fixed price
Starters
Carrot Soup Ve

Carrot soup, coriander oil, charred leek and
toasted ciabatta.

Chicken Liver Parfait
Toasted sourdough, pickled cucumber, pineapple &
chicken skin granola.

Ricotta Cheese Dumplings V

2 courses
£21.50

Tomato ragu, parmesan crisp, dill olive oil.

Mains
Pressed Ham Hock
Peas Al Francaise, buttered mash, tempura gherkin,
pea puree and pancetta onion sauce.

Pan Fried Seabass
Smoked pepper ketchup, potato rosti, chargrilled
asparagus, pepperrade & basil.

3 courses
£25

Chicken Kiev
Buttered mash, tenderstem broccoli, wild garlic
emulsion, tarragon & caper butter.

Sides

Grilled Polenta Ve
Ratatouille of vegetables, charred asparagus, smoked
pepper ketchup, lemon roasted courgette, basil.

Wild mushroom rigatoni Pasta V

Triple cooked chips.

Tarragon, goats cheese, black olive crumb.

Tenderstem broccoli, chilli oil, garlic and
sesame seeds.

Fish & 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

Goats Cheese Melt Ciabatta V
Tomato, red onion marmalade served with triple
cooked chips.

£4.50
£4.50

Cumin roasted carrots, wild garlic pesto and
pine nuts.

£4.50

Hispi cabbage, smoked buttermilk and
crispy onion.

£5.00

Crispy potatoes with lamb kofta, lime
pickled red onion, raita and feta.

£6.00

Mixed salad.

£4.00
£5.00

Caesar salad.

Desserts
Baked Egg Custard Tart
Frozen raspberries, nutmeg ice-cream & puffed rice.

ALL FLAVOUR. NO POMP*.
* “POMP” noun
– overbearing, pretentious & self-important.

Warm Chocolate Sponge
Chocolate sauce, hazelnut & vanilla ice cream.

selection of Cheese (£3.00 supplement)
Ale chutney, pickled celery.
All dishes are prepared in a kitchen where all 14 allergens are present. We can adapt dishes to suit
allergies, however cannot guarantee traces of allergens will not be present.
Please note some of our vegetarian (V) dishes can be adapted for a vegan (VE) diet. Some dishes
can also be adapted to suit a gluten free diet. Please ask a staff member for details

