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SNACKS

fresh sourdough 4
kettle crisps 3
marinated olives 4
crackling 3

feta red peppers 7

SMALL PLATES

salt & pepper calamari spring onion, chilli, garlic aioli, lemon (gf) 9
crispy brie bites chargrilled tomato chutney(v)9

pigs in blankets cranberry & chillijam 9

garlic & parsley dough bites garlic butter, shaved grana padano (v)9
mussels marinara sourdough toast 9

SHARING PLATES

charcuterie meat plate 18

selection of meats, sun-dried tomatoes, olives, toasted sourdough (gf*)
baked camembert 17

cranberry & rosemary, toasted croutes (v, gf*)

ROASTS

sweet potato and chickpea (ve) 20

roast pork loin & crackling (gf*) 22

treacle glazed sirloin roast (gf*) 24

half chicken (gf*) 18

all roasts are served with seasonal vegetables, thyme & garlic roasted potatoes,
yorkshire pudding & red wine gravy

MAINS

pan seared salmon pressed potato, mixed greens, hollandaise (gf) 18
wild mushroom tagliatelle chilli, lemon, shallots, spinach, garlic, cream (v) 18

SIDES

string fries 4 skin on chips 5 honey roast squash 4
garlic & rosemary roast potatoes red wine fine beans 4.5
gravy (ve*, gf) 6

Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all ingredients.
If you have any allergies or questions please let us know before ordering. Prices are VAT inclusive. A discretionary service charge of 12.5% will be added to your bill.
(VE) - Vegan (V) - Vegetarian (GF) - Gluten Free (N) - Contains nuts | (*) Can be made GF/V/VE
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