
Menu
T W O  C O U R S E S  £ 3 0

T H R E E  C O U R S E S  £ 3 5

S T A R T E R

M A I N

B A R  M E A L S
M A R G H E R I T A  P I Z Z A                                     £ 1 2                                 

B E A N  B U R G E R ,  B B Q  S A U C E , S K I N - O N - F R I E S      £ 1 5    

S I D E  D I S H E S
T E N D E R S T E M  B R O C O L L I ,  A L M O N D S ,
O L I V E  O I L                                     £ 6       

P O M M E  F R I T E S ,  P A R M E S A N              £ 4       

D E S S E R T

T O M A T O  A N D  R E D  O N I O N  S A L A D ,
B A L S A M I C  O I L  A N D  P A R M E S A N        £ 4       

B E E R  B A T T E R E D  C O D ,  C H I P S ,  
T A R T A R E  S A U C E ,  L E M O N  A N D  G A R D E N  P E A S    £ 1 6                   

H A M  H O C K  C R O Q U E T T E S ,  

Piccalilli,  Apple and Walnut Salad

S O U P  O F  T H E  D A Y

G O A T S  C H E E S E

Beetroot Textures,  Roquette,  Praline, Balsamic
S L I C E D  S M O K E D  S A L M O N

Dill Creme fraiche, pickled cucumber, radish, treacle bread

C O N F I T  P O R K  B E L L Y

Crushed New Potato, Burnt Apple,  Tenderstem Broccoli,  Crispy Kale, Cider Sauce
S A L M O N  T A G L I A T E L L I

Peas, Spinach, Dill Cream
C H I C K E N  B R E A S T

Creamed Potato, Prosciutto,  Mushroom, Green Beans, Pepper Corn Sauce

B R E A D E D  P O L E N T A

Ratatouille,  Green Beans, Pesto,  Pinenuts

C H O C O L A T E  B R O W N I E

Clotted Cream, Caramel Sauce

V A N I L L A  C H E E S E C A K E

White chocolate,  Lemon, Ginger

T O A S T E D  P A V L O V A

Lemon Curd, Chantilly,  Strawberries

S T I C K Y  T O F F E E  P U D D I N G

Toffee Sauce, Vanilla Ice-Cream

B U T T E R M I L K  F R I E D  C H I C K E N  B U R G E R ,  H O U S E
S L A W ,  B R I O C H E  B U N ,  F R I E S  B B Q  S A U C E ,         £ 1 6                   

C H I C K E N  &  P E S T O  P I Z Z A                              £ 1 4    

Cream of carrot,  Warm Focaccia


