
R e s t a u r a n t  M e n u

F O O D  A L L E R G I E S  &  I N T O L E R A N C E S :  b e f o r e  y o u  o r d e r  y o u r  f o o d  a n d  d r i n k s  p l e a s e  s p e a k  t o  o u r  s t a f f  i f  y o u  w o u l d
l i k e  t o  k n o w  a b o u t  o u r  i n g r e d i e n t s ;  w e  c a n n o t  g u a r a n t e e  t h a t  a n y  f o o d  o r  b e v e r a g e  i t e m  s o l d  i s  f r e e  f r o m  t r a c e s  o f

a l l e r g e n s .  M e n u  d e s c r i p t i o n s  m a y  n o t  i n c l u d e  a l l  i n g r e d i e n t s  a n d  a l c o h o l  m a y  b e  p r e s e n t  i n  s o m e  d i s h e s .

S t a r t e r s

M a i n s
Beef feather blade served with sauce vierge, mash, kale crisps and red wine jus £20 (GF)

Seabass fillet served with sauté new potatoes, asparagus and white wine cream sauce £21 (GF)
Chicken Caesar salad with croutes, gem, anchovies, Caesar dressing and shavings of parmesan £17.95 (s)

English summer salad served warm with gem lettuce, asparagus, tender stem broccoli, crushed potatoes and
peas £13 (GF/VE) (Add Chicken £5 or Seabass £9)

8oz dry aged sirloin steak with confit tomato and chunky chips £28 (GF/DF)
Classic beer battered cod and chips with mushy peas, tartar sauce and lemon shield £17.50 (DF) (s)

Buttermilk style Quorn fillet with katsu sauce and long grain rice £14.95 (VE) (s)

D e s s e r t s
Rocky road chocolate brownie, marshmallow fluff and caramel sauce £7 (s)

Lemon meringue pie £7
Baked vanilla cheesecake with raspberry compote £8

Fresh fruit salad and sorbet £6 (GF/VE)
3 Scoops of ice creams(GF) £5.95 (s)

Clotted Cream | Belgian Chocolate | Honeycomb

a v a i l a b l e  6 p m  -  9 p m

Warm focaccia with balsamic and olive oil £6 (DF) (s)
Pea and wild garlic quiche with candied walnuts £7 (V)

Buffalo mozzarella and plum tomato with locally foraged wild garlic £6 (GF/V) (s)
King prawn pil pil with lime, garlic and chilli on freshly made focaccia £9 (DF)

Katsu chicken thigh with puffed wild rice £7 (DF) (s)
Char sui pulled pork (or pulled jackfruit) boa bun with spring onion and BBQ soy sauce £8 (VE option)

( s )  i n c l u d e d  i n  t h e  £ 2 2  2  c o u r s e  d i n n e r  i n c l u s i v e  p a c k a g e

A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l ,  i f  y o u  f e e l  w e  h a v e  n o t  m e t  y o u r  e x p e c t a t i o n s ,  p l e a s e  l e t
u s  k n o w  a n d  w e  w i l l  d e d u c t  t h i s  c h a r g e .

S i d e s  
Green vegetables, asparagus, tender stem broccoli £5.50 (GF/VE)

Side salad, mixed leaves with cucumber, cherry tomato, pickled red onion and mustard dressing £5 (VE/DF)
Chunky Chips (GF/DF) £3.95

Miso glazed mushrooms £3.95
Onion Rings £4.50

S a u c e s
Peppercorn sauce £3.50 (GF)
Blue cheese sauce £3.50 (GF)

Red wine jus £3.50 (GF)


