
 

Crown & Queue jamon croquettes, sherry vinaigrette                   7 
 
Roast chicken, king oyster mushroom & borlotti bean broth     7/11 
 
Grilled 35 day-aged Galloway bavette, garlic & parsley butter, fries    17 
 
Balsamic onion & gorgonzola tarte tatin, French bean, fig & balsamic dressing                12 (V)
   
    
Thai pork salad, nahm dok dressing, coriander                    8/14 
 
Brixham squid, ratatouille, aioli, grilled sourdough             8.5/14.5 
Ribollita (Tuscan cavalo nero, parmesan & kidney bean stew)        7/11 (VeO) 
 
Chicken wings, Korean sauce, sesame seeds                     7.5 
 
Brixham whole plaice, tender stem broccoli, lemon & thyme butter    17 
 
Chickpea and squash tagine, couscous, coriander, tahini dressing                     8/12.5(Ve) 
 
Galloway beef burger, smoked cheddar, house tomato chutney, pickles, fries    15 
 
Buttermilk fried chicken burger, Alabama sauce, pickles, fries                   13.5 
 
Roast Heritage cauliflower, hazelnut & pumpkin seed crumb, parsley sauce   12 
(V) 
 
 
 
Cheese, sage & onion potato cake         5 
 
Fries / add truffle cheese sauce                             4/5.5 (V) 
 
Keets Farm Organic garden salad                 4.5 (Ve)
   
 
Sussex corn on cob, chilli salt, feta, lime                 4 (VeO) 
 
 
For any allergens, please speak to a member of our team 
 


