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Sauces: Café de paris butter | blue cheese | peppercorn 

Fries | Chips

Buttered new potatoes

Green salad

Braised red cabbage

Kale, chilli & garlic

SIDES

Ricotta gnocchi, wild mushroom fricassée, truffle

Double patty cheeseburger, fries

Haddock, chips, crushed peas, tartare

Harissa baked baby aubergine, whipped feta, pomegranate

Beef shin cottage pie, truffle mash, red cabbage

Roasted celeriac, grape, cavolo nero, parmesan croûte

Pork schnitzel holstein, fries

Stone bass fillet, crushed new potatoes, beurre blanc

Steak frites, Café de Paris butter, leaves

500g Chateaubriand to share, choose two sides

Soup of the day

Smoked trout paté, pickles, sourdough

Bocconcini, charred baby leek, romesco

Chicken liver parfait, sourdough, fig & red onion

Cod cheek scampi, citrus aioli

Rabbit chops, herb butter
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Sticky toffee pudding, vanilla ice cream

Brownie, salted caramel ice cream

Poached figs, almond custard, praline

Lemon meringue cheesecake

Local cheeses, crackers, quince, grapes
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Please ask one of the team should you have any allergies or dietary requirements. A

discretionary service charge of 10% will be added to your bill - all of which goes to the team!

STARTERS

Olives 

Sourdough & pub butter

Homemade scratchings 

Cheese & pickle croquettes

Padron peppers, smoked garlic dip 

Scotch egg, curry sauce

All of the snacks to share
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SNACKS


