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STARTERS 

duck breast, kohlrabi, pickled radish, pistachio, raspberry vinaigrette (n)(gf) 

tikka cod, shallot pakora, mango chutney 

tomatokeftedes, garlic & herb yogurt, caper leaves  (gf)(vg) 

£7.45 

ROASTS 

30 day dry aged rare topside of beef 

braised free range pork belly 

 vegetable & lentil loaf (v) 

all roasts served with   
yorkshire pudding, roast potatoes, parsnip  puree, creamy leeks, cider & balsamic braised shallot and 

 seasonal vegetables and jug of gravy 

£18.95 

DESSERTS 

leche frita, honey ice cream, oatmeal shortbread 

chocolate mousse, toasted coconut, vanilla sponge, raspberry coulis 

spiced plum crumble, vegan vanilla ice cream  (gf)(vg) 

cheese board, pickles, chutney and crackers- £3.95 supplement 

£7.45 

A BIT ON THE SIDE… 

roast potatoes   £4        vegetables   £4        creamy leeks £4 

courses as priced or two courses for £24.95 or three courses for £27.95 

An optional 10% service charge will be added to your bill and 100% of your gratuity is distributed to our team. 

FOR ANY DIETARY OR ALLERGEN INFORMATION DO NOT HESTITATE TO ASK AT THE BAR 




