
 

 

 

 

Homegrown produce and seasonal ingredients from local suppliers  

ensure that we showcase the best the area has to offer.  

  

  

 SATURDAY 19TH APRIL 

 CAR Y MOR PICKLED COCKLES  £8 

 LOADED ACORN FLATBREAD - WILD GARDLIC SALSA VERDE  £6 

 BROWN CRAB TARAMASALATA - FAVA BEAN CRACKERS  £8 

 HODMEDODS RED LENTIL DHAL  £11 

 CARROT HUMMUS - VEGETABLE CRUDITES  £10 

 BRAISED LEEK - KOMBU NEW POTATOES - GOATS CURD  £12 

 MOOR PARK SALAD - APPLE BALSAMIC DRESSING  £6.50 

 TINNED FISH CO SARDINES  £10 

 SMOKED OX TONGUE - PICKLED VEGETABLES  £13 

     

 DESSERTS 

 CHICORY ROOT CREAM - YOGHURT SORBET - CHOCOLATE SOIL  £11 

 FINN CHEESE - APPLE JELLY - SEEDED CRACKERS  £10  

  

 

 

 

 

All allergens are present in the kitchen, do inform us of any requirements. 

An optional 10% service charge will be added to the bill which is shared equally. 


