
APPETISERS  
 

Sourdough loaf, crème fraiche butter | £2.5 

Marinated olives | £2.5 

 

STARTERS 
 

Cream of cauliflower soup, fried leaf, shavings (v) | £6 

Breaded fishcakes, taramasalata, parsley, ratatouille | £8 

Game terrine, baby leek, truffle, sourdough crisps | £7.5 

Seared pigeon breast, pickled mushrooms, beetroot tartare, lovage | £8.5 

Celeriac pearl barley risotto, truffled celeriac, hazelnut (n) | £6.5 

 
MAIN COURSES 
 

Confit pork belly, black pudding, burnt apple, pork bon bon | £18 

Parmesan gnocchi, broccoli, broccoli pesto, almond, cauliflower (n) (v) | £14 

Atlantic cod, ratte potato, chicory, parsley root cream | £18 

Walnut & apple falafel, harissa aioli, aubergine, salsa verde (v) | £12 

Roasted duck breast & leg, Jerusalem artichoke, bok choi, coriander | £22 

 

FROM THE GRILL 
 

8oz Aged English rib-eye of beef | £29 
 
 

10oz marinated Lamb leg steak | £24 

8oz Aged English Sirloin of beef | £27  

            
The above grills come with mushroom, grilled plum tomato, rustic hand cut chips and 
watercress salad. 
 

 
 
SAUCES & SIDES | £3.5 
 
Béarnaise sauce Green beans in garlic butter   
Peppercorn sauce Dauphinoise potatoes  
Chunky chips  Mixed vegetables  
 
 
 
 
 
 



DESSERTS  

 
White chocolate orange mousse, kumquat, caramelised orange ice cream | £7 

Apple panna cotta, toffee, cox apple sorbet | £7 

 

Dark chocolate marquise, raspberry, toasted almond ice cream | £7 

Trio of sorbet | £5 

 

 
 
CHEESE 
 
Selection of 3 English & French cheeses | £9 

Selection of 5 English & French cheeses | £12 
Biscuits, grapes, homemade chutney & quince jelly 
 

15 month aged Cheddar cheese (P) 
The cheese has a firm, close texture, a clean savoury and fruity taste with a distinct sweet finish 
 

Brie de Meaux 
It has velvety white mould over a pale straw coloured paste. The texture is soft, creamy with a pronounced fruity tang. 
 

Pont L’eveque  
The cheese is well known for its delicate bouquet and is a very rich and soft cheese with a creamy and full bodied flavour. 
Made from cows milk with a washed rind and is distinctively yellow. 
 

Saint-Maure de Touraine – goat’s cheese 
Young cheese is moist, grainy and slightly lemony. As it matures, it’s creamy, smooth, 
aromatic with a full taste that balances flavours of salt and nut 
 

Reblochon de Savoie 
The cheese is washed in brine and grow a pale orange rind covered with white moulds. The tender-ivory coloured interior is 
smooth 
with a fresh clean taste. 
 

Rachel’s goat’s cheese 
Rachel is a mild semi-hard, unpasteurised, washed rind, goat’s milk cheese, sweet and slightly nutty from Somerset   
 

Stilton Colston Basset (P) 
Beneath the coarse and crusty rind, stilton is creamy, smooth, buttery and slightly crumbly with distinctive blue veining. 
The flavour is rich, mellow, spicy with a complex lingering aftertaste 
 

Gorgonzola Dolce (P) 
Gorgonzola Dolce has a creamy, ivory coloured paste and a delicate flavour with the sharpness in the veins.. 
 

(P) denotes pasteurized 
 
 
COFFEE AND PETIT FOURS |£4.5 
 

 
If more information about allergens is required, please ask a member of the team. 

 

A discretionary 10% service charge will be added to your bill 

Prices are inclusive of VAT at 20% 

 


