
Snacks
Cheddar Beignets,  beer pickled onion relish (v) £7
Crispy Oyster Mushrooms,  sesame, Korean bbq sauce (ve,  gf)  £8
Pork Belly Bites,  sesame, Korean bbq sauce (gf)  £10
Crispy Salt and Pepper Squid,  gochujang mayo  £10
Chorizo and red peppers,  charred sourdough £8/£12

Starters
Soup of the Day,  bread roll  (v,  ve,  gfa) £7.50
Buratta,  candy and golden beetroot,  walnuts,  honey and lemon (v,  gf)  £9.50
Venison Scotch Egg, homemade brown sauce, frisee £8.50
Smoked Mackerel Pâté,  cider jelly,  pickled cucumber, toast £9.50

Mains
Chicken Caesar Salad ,  cured egg yolk,  anchovies,  croutons, bacon (gfa)  £16
Pork, Sage and Apple Meatballs,  mustard and cider sauce, mashed potato,  fennel £17
Chicken Schnitzel,  wild garlic butter,  spring cabbage slaw, fries  £16
Harissa Cauliflower, toasted almonds, salsa verde, hot sauce, mint yoghurt (v/ve/gf)  £16
Red Mullet,  prawn, butter bean and chorizo cassoulet £22
Butter Chicken Curry, basmati rice,  mango chutney, poppadom £19
Beer Battered Haddock, triple-cooked chips,  crushed peas,  tartare sauce (gfa) £18/£14
Crispy Portobello Burger,  halloumi, wild garlic mayo, pickled shrooms, fries (gfa,  v,  ve) £17  
6oz Beef Burger,  cheese,  chilli  jam, burger sauce, crispy onions, pickle,  fries £17.50
8oz Ribeye Steak,  triple-cooked chips,  tenderstem, tomato, mushroom, peppercorn (gf)  £30

Sides
Fries (v ,  ve,  gf)  £4
Triple cooked chips (v ,  ve,  gf)  £5
Truffle  and parmesan fries  (v ,  gf )  £6.50
Creamy Mashed Potato (v ,  gf ,  n)  £4

Salt  and vinegar onion rings (v ,  ve)  £5
Tenderstem broccoli  (v ,  ve,  gf)  £4.50
Mac and cheese (v)  £4

To Start
Elderflower Spritz £9
Espresso Martini £9.50
Focaccia,  rosemary, olive oil ,  balsamic (ve,  v)  £5
Halkidiki Olives (ve,v,gf)  £4.50

Dinner Menu

If  you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the
ingredients in your food and drink before you order.  

Thank you

(n) -  contains nuts  (gf)  -  gluten free  (gfa) -  gluten free available on request 
(v)  -  vegetarian  (ve)  -  vegan available on request
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