LIVENERS & SHARPENERS

Aperol Spritz £9 Citroen Spritz £10
Aperol, Prosecco, soda water Bombay Ciroen Presse,
Prosecco, Soda, Lime Juice

Hugo Spritz £9 Espresso Martini £10
Germaine Elderflower, Prosecco Absolut Vanilla, White Grape
soda water, Fresh Lime Kahlua, coffee

BAR SNACKS & NIBBLES

Buttermilk Southern fried chicken strips, garlic mayonnaise £9.50
Crispy salt & pepper chilli squid, miso mayonnaise £9.25

Truffle and parmesan skin-on fries £7.50

Marinated mixed herbed olives (ve)(v) £4.25

Sweet chilli, roasted red pepper hummus, flatbreads (ve)(v) £8.50
Tomato, herb focaccia, balsamic and cold-pressed rapeseed oil (ve)(v) £7

STARTERS & SHARERS

Soup of the day, warm sourdough bread, salted butter (ve)(v) £9.00

Pulled pork tacos (hard shell), zesty salsa, soured cream, coriander £9.50

Beef Carpaccio, wasabi aioli, pickled beetroot, shallots, watercress £10.50
Honey-roasted Brie, garlic & rosemary, sourdough crostini, chutney (v) £ 15

Hot smoked salmon, lemon mascarpone, confit tomato, pickled fennel, samphire,
rye bread £10.50

MAINS

Seabass fillet, sauteed new potatoes, baby spinach, courgette and basil puree,
tomato ragu £21.50

Chicken Schnitzel topped with confit garlic and parsley butter, dressed house
salad, skin-on fries £20.50
Beer battered haddock fillet, skin-on fries, garden peas, tartare sauce £19.50



Double beef burger topped with smoky bacon, mature cheddar cheese,
tomato relish, lettuce, little gem, pickle, brioche bun, skin-on fries £19.00

Panko crumbed chicken burger topped with smoky bacon, mature cheddar
cheese, tomato relish, little gem, pickle, brioche bun, skin-on fries £18.50

Grilled halloumi burger, field mushroom, roasted peppers, rocket,
red onion marmalade, brioche bun, skin-on fries (v) £18

Slow-
roasted belly of pork, thyme and garlic rosti potato, wholegrain mustard & bacon
creamed leeks, roasted carrots, crackling, rich red wine gravy £22

8oz Sirlion of Beef steak, roasted plum tomato, grilled flat mushroom, rocket,
skin-on fries (Add Peppercorn Sauce or Garlic Butter £2.50) £29

Beef Steak and Ale pie, creamy mash, seasonal greens, rich red wine gravy £21
Mediterranean vegetable tart, dressed salad, new potatoes £18.00

Vegetable Soba noodles, pak choi, chilli, spring onions, miso and soya sauce,
toasted sesame seeds (ve)£17.50

(Add Chicken £4.00 | Add Halloumi £4.50)

SIDES

Skin-on Fries (v) £5 Creamy mash £5 Seasonal Greens (v) £5
Dressed salad (ve) £5  Cheesy Fries £5.50 Braised Red Cabbage (v) £5

LUNCH MENU (MONDAY - FRIDAY 12-5 pm)

Sausages, creamy mashed potato, seasonal greens, rich red wine gravy £17
Crispy scampi, skin-on-fries, garden peas, tartare sauce, lemon £16

Crispy pork belly bap, apple sauce, sage & onion stuffing, gravy, skin-on fries £17
BAGUETTES - All served with dressed side salad and skin-on fries
Beer battered fish finger, rocket and tartare sauce £14.50

Sweet chilli hummus, roasted pepper, rocket baguette £14
Bacon, brie and cranberry baguette £14

DESSERTS



Sticky toffee pudding, vanilla ice cream £9

Blueberry bakewell tart, almond frangipan, raspberry sorbet, candied walnuts
£9.50

Chocolate brownie, morello cherries, clotted cream ice cream £9

Apple and blackberry, flapjack crumble topping, vanilla custard (v) £9

White chocolate creme brulee, vanilla shortbread £9

Mini pudding and Coffee, Or Cocktail (Espresso Martini £12.50 over 18s only)
with your choice of Crumble | Sticky Toffee Pudding | Chocolate Brownie £9.50

TEAS & COFFEE

English breakfast, Earl Grey, Apple & Blackberry, Moroccan Mint, Green Tea,
Decaf, Cappuccino, Espresso, Macchiato, Latte, Flat White, Americano

Discretionary 12.5% service added to all bills.
Please ask a member of staff about our allergens & GF options

Follow us on social We don’t claim to be a ‘free
from’ restaurant, but tell us
your specific
Allergen requirements, and we will
check everything and take extra care
with your meal.

(v) vegetarian (ve) vegan (n) may
contain nuts



