
Food Allergies & Intolerances: if you have any concerns relating to allergens, please speak to the Duty Manager prior to ordering. Whilst every precaution is taken to avoid cross-
contamination we can't guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. 

All prices include VAT. A 12.5% discretionary service charge will be added to your bill.  

 

 
 

 
 

 
 

House bread, salted butter | £4.00 

Sicilian olives | £4.00 

Paprika chicken | £5.00 

Charcuterie board; selection of meats, cornichons, beer pickled onions, house bread | £9.50 

 

Soup of the day (V)| £8.00

Smoked & pickled beetroot, dill mayonnaise, tapioca (V) | £8.50 

Beef carpaccio, pickled ginger, gremolata, grissini | £9.00 

Atlantic prawn cocktail, red peppers ,crushed avocado | £9.00 

Pork and pumpkin terrine, apple puree, pork popcorn | £9.50 

 

 served with beef dripping roasted potatoes, seasonal vegetables and Yorkshire pudding 
 

 Braised & roast pork belly | £25.50 

Slow cooked rump of Beef | £29.00 

    Braised Lamb leg              | £25.50 

Celeriac rosti, glazed & pickled beetroots, hazelnuts, caramelised onion (VE) | £23.00 

Stone bass, puy lentils, wild mushrooms, Jerusalem artichoke, chicken wing | £25.50 

Lamb shepherd’s pie, duchess potato | £19.50 

 

| £4.50 

       Triple cooked chips | House salad | Red Wine Jus  

 

Sweet potato Fries | £5.00 

 
 


