WHILE YOU WAIT

Today's Fresh Bread VEO £6.50
G,D,SD/S, E, CE,MU

Mediterranean Hummus VE, GFO £5.95
G,SE/S, CE, MU, SD

Salt and Pepper Squid £6.95
Thai sweet chilli mayo
G,MO,S/C,E, D, CE, MU

Pork Quaver GF £4.95
burnt apple purée SD

Patatas Bravas VEO, GF £5.50
roasted chorizo SD

Halloumi Fries V, GF £6.95
hot honey dip D/ N, P, CE, MU, SE

STARTERS

Soup of the Day VE, GFO £6.95
Ask for allergens

Crayfish and Prawn Cocktail GFO £8.95
G,C,D,CE/F, MU

Ham Hock Terrine GFO £8.95
spiced apple salad, pistachio crumb,
focaccia crisp

G,N,D,CE,MU/P,S E

Asparagus, Goats Cheese Tart V £9.50
truffle hollandaise, radish salad
G,E,D/CE, MU

Smoked Salmon GFO £9.50

pickled vegetables, rye bread croute,
créme fraiche watercress
G,F,D,SD/CE, MU

Lamb Kofta £7.95
herb créeme fraiche, carrot and
ginger purée G, D/ CE, MU, SE, SD, S

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any
allergen. ltems cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

Made for Mean

MAINS

Roast Topside of Beef GFO £21.95
seasonal vegetables, roast potatoes,
Yorkshire pudding, pan gravy and
horseradish sauce

G, E,D,CE,MU,SD/S

Slow Braised Lamb Shoulder GFO £20.95
roast potato, seasonal green, Yorkshire
pudding, pan gravy

G, E, D, CE,MU,SD /S

Roasted Pork Belly GFO £18.50

apple and onion compote, seasonal greens,
roast potato, Yorkshire pudding, pan gravy
G, E, D, CE,MU,SD/S

Chef’s Nutless Roast V £18.95
roast potato, seasonal greens,

Yorkshire pudding, pan gravy

G, E, D, CE,MU,SD/S

Gilt Head Bream GF £21.95
tomato cassoulet, pancetta crisp,
tempura battered mussels

MO, F, E, D/ CE, MU

this Mother’s Day

Beef and Bone Marrow Burger £16.95
baby gem, sliced tomato, bacon,
monterey jack, burger relish, brioche
bun, coleslaw, skinny fries

G, S, E,D, MU /CE, SE

Fish and Chips GF £18.95
battered haddock, mushy peas,
tartare sauce, lemon

F, E, MU, SD/CE

Rabbit Ragu GF £18.95

pappadelle, chestnut mushroom, crispy
sage, parmasan crisp, cold pressed
rapeseed oil drizzle

F, E, MU, SD / CE

Chicken Caesar Salad GFO £16.95
baby gem lettuce, soft boiled egg,
parmesan, rosemary croutons
G,F,E,D/SE,S

Sun Dried Tomatoes, Spinach,
Lentil Pithivier VE £16.95

sweet potato mash, roasted root
vegetables

G,CE,MU/P, L N,S,SE

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs - F: Fish - P: Peanuts - G: Gluten - L: Lupin « N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide - SE: Sesame seeds

SIDES

Seasonal Greens VE, GF £4.50

Roasted Root Vegetables VE, GF £4.50
CE, MU

Cauliflower Cheese V £4.50
G,D,MU,SD/S

Skinny Fries VE, GFO £4.50
SD

Chunky Chips VE, GFO £4.50
SD/CE

Garlic Bread V £4.50
G,D,SE/CE

DESSERTS

Sticky Toffee Pudding V £7.25
toffee sauce, caramelised banana,
vanilla ice cream

G,E,D/S,CE, MU

Apple and Raspberry Crumble V £6.95
ice cream or custard G, D/ S, E

Strawberry Eton Mess Sundae V, GF £6.95
E,D,S

Lime and Mint Posset V, GF £7.95
brown sugar crumb D

Dark Chocolate Mousse V, GF £7.50
chocolate soil, salted caramel Ice cream
S,E,D,SD/CE, MU

Chef’s Choice Cheeseboard V, GFO £10.95
G,N,D,CE/MU, L, SD

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.



