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DO ALL DAY

e FRESH DO

Wildfarmed SOURDOUGH BREAD v 3.50
whipped butter

STARTER DO

#% ) DO DELI CURED MEATS BOARD gf 12.00

with pickles

HEIRLOOM TOMATO TART v 9.50

black olive tapenade, rocket & Winchester cheese

CRISPY COURGETTE CHIPS v | ve on request 9.00
chilli, honey & aioli

do

our ero dighes!

Ak bar pizza

WARM DO STICKS v |ve on request 6.00
aioli & a basil pesto dip

GRILLED ASPARAGUS v 9.50

burnt butter & gremolata

GRILLED TIGER PRAWNS 12.00

saffron fregola, orange tomato salsa & lambs lettuce

SAUSAGE ROLL 11.00

Mog4 Vallyy free-range pork & caramelised onion

e THE MAIN SHQ o R Wildfarmed SOURDOUGH 9” PIZZA -~
: BRAISED BARNSLEY 24.00 | i MARGHERITA v | ve on request 12.00 :
LAMB DOUBLE CHOP
buttered hispi cabbage with a tomato & ancho sauce PORTOBELLO MUSHROOM ve 15.00
tomato, spinach, caramelised walnuts
CHICKEN SUPREME 22.00 & truffle oil
cavolo nero, farro & a red pepper sauce
BEEF MEATBALLS 15.00
GRILLED BRITISH GRASS FED 34.00 black olives, pickled red onion & basil
RIB-EYE STEAK
sautéed Swiss chard, green peppercorn sauce PROSCIUTTO CRUDO 15.00
& shoestring fries red onion, green chilli, capers & sage
GRILLED TENDERSTEM BROCCOLI 18.00 NDUJA & SMOKED PEPPERONI 15.00
& HISPI CABBAGE ON HUMMUS pecorino, rocket & jalapefo infused honey
v | ve on request
toasted hazelnuts & a miso butter b e
........................................... GO GREEN
STROZZAPETI PASTA v 15.00
pistachio pesto & Winchester cheese ALL SERVED WITH A DO STICK (ALL GF ON REQUEST)
BEER BATTERED COD & CHIPS 22.00 WARM ROAST BUTTERNUT 15.00
mashed peas & tartare sauce SQUASH SALAD v | ve on request
.................................................................................................................................... feta’ rocket’ pomegranate & toasted pumpkln SeedS
STACKED DO @ HOT SMOKED SALMON SALAD 16.00
DO DELI SMASH BURGER 15.00 4 new potatoes, baby spinach, egg, dill.,
British grass-fed beef, do deli burger sauce, pickled cucumber & a mustard dressing
Gouda, pickles & onion
KOP SALAD 15.00
PASTRAMI FOCACCIA 14.00 tomato, streaky bacon, chicken breast, egg,
Swiss cheese, rocket, kimchi & mustard mayo avocado, chives, Gorgonzola & a do dressing
CHICKEN TOASTIE 11.00 RAINBOW SWISS CHARD SOUP 9.00
tomato, Cheddar cheese & a pesto dip v | ve on request
haricot beans, spitzle & a warm Wildfarmed do stick
% LOADED MANCHEGO FOCACCIA v 12.00
tomato, chickpea, MUShToom, e
red pepper & tahini mayo SIDE SHO
OUR CLUB SANDWICH 12.00 GREEN BEANS v 5.50

grilled chicken, crispy bacon, egg mayonnaise, brown butter, hazelnuts, garlic & toasted breadcrumbs

gem lettuce & tomato

SMASHED ROAST POTATOES ve|gf 5.00
garlic & herb butter

DIPPING Henderson’s Relish ve BUTTERHEAD LETTUCE SALAD ve 5.00
Ndus § shallots & a do dressing
SAUCES uja Ilnayo g
aioli v | gf RED CABBAGE & FENNEL SLAW ve 5.00
ALL 1.50 EACH vegan aioli ve | gf
basil pesto v | gf +1.50 HAND CUT FRIES ve 3.50

All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, or special requirements who may wish to know about the ingredients used, please ask a member of the Management Team.
All prices are in Pounds Sterling and include VAT at the current rate. A discretionary service charge of 12.5% will be added to every order.



