
SMALL PLATES 
Marinated Olives V | VE | GF 4

Maitake Mushroom Skewers
crispy shallots, yakitori glaze V | VE | GF 9  

Padron Peppers 
chimchurri, sea salt V | VE | GF 9 

SUNDAY LUNCH 

MAINS 

Pea, Mint & Broad Bean Risotto
chive oil, feta V | VEO | GF 18

ADD Chicken 6 | Salmon 7 

Salmon Teriyaki 
sticky coconut rice, flash fried greens, chilli, pickled 

ginger, sesame GF | DF 27 

Marinated Porchetta 
apricot & sage stuffing, apple 

compote, jus GFO | DF 22 

28 Day Dry Aged Beef Sirloin 
Yorkshire pudding, 

jus GFO | DFO 23  

Free Range Roast Chicken
apricot & sage stuffing, bread 

sauce, jus GFO 22  

TRADITIONAL ROASTS
Our roasts are served with beef dripping roast potatoes, seasonal vegetables & a Yorkshire pudding 

BURGERS

Our burgers are served with sliced tomato, 
baby gem, gherkin, brioche bun, skin on fries

The Butchers Burger
two beef patties, Monterey Jack cheese,

paprika mayo 19

Grilled Chicken Ranch
smokey chicken fillet, Monterey Jack cheese, 

buttermilk ranch GFO 19

Sweet Chilli Halloumi
grilled chilli halloumi, paprika mayo V 17     

Spiced Mushroom Nut Roast
rosemary roasted potatoes,  

Yorkshire pudding, bread sauce V | VEO | DFO 19 

SUNDAY SIDES 
cauliflower cheese 6 | roast potatoes 4 | apricot & 

sage stuffing 4 | Yorkshire pudding 2 | pigs in 
blankets 5 | mashed carrot & suede 5 

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY FOOD ALLERGIES & INTOLERANCES We have strict allergen controls in place but 
we can’t 100% guarantee our premises are gluten & nut free. An optional 10% service charge will be added to parties of 8 or more. 

V vegetarian | VE vegan | GF gluten free | DF dairy free | GFO gluten free option | DFO dairy free option | VEO vegan option available 

SIDES
 chunky chips 5.5 | skin on fries 5 | house salad 4  

halloumi fries & hot honey dip 6.5 
garlic aioli & parmesan fries 7

tenderstem broccoli & flaked almonds 6

SHARERS 
Artisan Bread

olive oil, balsamic, garlic confit, 
olives V | VE | DF 9.5

Freshly Baked Camembert 
artisan bread, garlic & rosemary,
red onion marmalade V | GFO 18 

STARTERS

Soup of The Day 
fresh artisan bread V | VEO | GFO 10 

Pork & Chorizo Croquettes 
paprika aioli, parmesan 9.5 

Grilled King Prawns 
garlic, chilli & parsley butter, 

forage bread GFO 11 

Garlic Panko Calamari 
lemon, aioli 11 

Pan Seared King Scallops 
roasted cauliflower puree, pancetta crisp,

raisin caper vinaigrette GF 14


