
Sundays           

Nibbles
Marinated Olives (Ve) 6

Garlic & thyme focaccia, burnt onion butter (V) 6

Beetroot hummus, chilli oil, linseed tuile (Ve) 6

To Start
Smoked cheese croquette, fire roasted beetroot, butternut squash velouté, honey glaze (V/GF)12

Torched mackerel, beetroot, apple emulsion & smoked yogurt (GF) 14

Honey roasted Herefordshire pumpkin soup, toasted seeds, rarebit focaccia (V) 12

The Main Event
52hr Short Rib of Beef burnt shallot, thyme jus 30

Chicken Breast creamed leeks, tarragon stuffing 28

Pengethley Lamb Rump burnt shallot, jus 30
Salt Baked Cauliflower butternut squash puree, onion jus, (V) 26

 All served with roasted potatoes, Yorkshire pudding & seasonal vegetables

(GF is available without the Yorkshire Pudding)

On The Side 
Garlic, chive new potatoes (V,GF) 6 

Cauliflower Cheese (GF,V) 8

Parmesan, chive fries, truffle aioli (V,GF) 9

Fries (Ve,GF) 5

Please advise us on any other dietary requirements and ask your server for further 
information 

(V) vegetarian, (Ve) vegan, (GF) gluten free, (*) available upon request


