
100% of tips go to the team| For full allergen advice please ask your server 

(v) = vegetarian | (vg) = Vegan | (gf) = non-gluten containing 

 

 

 

 

 

 

 

 Small Plates  

Sourdough, butter 4 
Pork & Black Pudding Sausage Roll, brown sauce 5   
Seasonal Soup, croutons 6 (v)  
Chicken Wings, chilli, spring onion, coriander either buffalo  or barbeque 7 
Crispy Squid, roast garlic mayonnaise, charred lemon 7.5 
Mushrooms on Toast, sauteed wild, chestnut & button mushrooms on sourdough 6.5 (vg)  
Halloumi Fries, pomegranate, hot honey 6.5 
 

Roasts  served with roast potatoes, yorkie, swede mash, roasted roots, cabbage, gravy (gf upon request)  

Roast Chicken 17.5 
Rare Roast Topside of Beef, horseradish sauce 18.5 
Slow Roast Lamb, mint sauce 17.5 
Courgette & Aubergine Pithivier 16.5 (vg upon request)  
 

Mains 

Grain Salad, quinoa, giant cous-cous, roast beetroot, red onion, tomato, corn, cucumber 14  
 either Roast Butternut (vg) or halloumi (v)  
Fish & chips, mushy peas, tartare sauce 15 
 

Sides 4  

Fries | Hand-Cut Chips | Roast Potatoes 
Yorkshire Pudding 1 
Cauliflower Cheese 5  

 

Desserts 7 

Chocolate Brownie, blackcurrant ice-cream 
Lemon Tarte, clotted cream 
Sticky Toffee Pudding, vanilla ice cream (gf) 

British cheese plate, onion chutney 10  


