
Starters 

Bl ack Pu dding Sco t ch E g g   |   12 
Spiced apple gel , celer iac remoulade

Duck L i v e r a nd Br a ndy Pa r fa it   |   9 
Toasted br ioche, k irsch cherr y, baby herbs

Soup OF THE DAY   |  7   
Mini t in loaf  (ve)

Vodk a C u r e d S a l mon   |   9
Charred peach, toasted r ye, lemon butter

Bu r r ata   |   10
Basi l oi l , Inca tomatoes, toasted pistachio, garl ic sourdough  (v)

Main Plates

Sir l oin St e a k   |   29 
Garl ic f ield mushroom, v ine roasted cherr y tomato, red wine garl ic butter, t r iple cooked chips
Steak sauces – peppercorn, stilton, Dianne  |  4.50

Be ef Bu rge r   |   16 .50 
Sti lton, smoked bacon, mushroom, tomato chutney, sk inny fr ies, Dower coleslaw  

Br a ise d pu y l e n t il s   |   17 
Harissa glazed baby carrots, pick led fennel, paprika yogurt, pomegranate  (ve) 

Pa n f r ie d h a k e   |   24 
Potato terr ine, mussels, di l l apple, samphire 

F ish a nd Ch ips   |   16 .50 
Minted pea purée, tar tar sauce

Ch ick e n Br e a st Su pr e m e   |   17.50 
Creamed potato, charred asparagus, toasted a lmonds, velouté  

F r esh tagl i at e l l e   |   17.50 
Sautéed wi ld mushrooms, mushroom velouté, roquette, t ruff le and parmesan sa lad  (v)

G a m mon st e a k   |   16 
Fried egg, pineapple and chi l l i chutney, t r iple cooked chips

Con f it duck l e g   |  23 
Mixed bean and chorizo cassoulet, creamed polenta, duck bonbon 

Br a ise d por k be l ly   |   17.50 
Creamed potato, Hispi cabbage, sage crack l ing, cider jus

SIDES   garden salad  |   4       seasonal veg  |   4       onion rings  |   4      fr ies  |   4 .50       



DESSERTS

St ick y t of f e e pu dding   |   8 
Butterscotch sauce, vani l la ice cream  

Da r k cho col at e t ort e   |   9 
Chanti l ly cream, passionfruit gel

M i x e d SU M M E R be r ry pav l ova   |   8 
Chanti l ly cream, mint sy rup

Pi ne a ppl e & da r k ru m se m if r e dD o   |   9 
A lmond brit t le, coconut sorbet, mango gel

tr io OF ICE CR E A M   |   6 .50  
Select ion of f lavours  (ve* )

Se l e c t ion of Br it ish che ese   |  10 /  16
3 or 5 cheeses, grapes, apple, celer y, biscuits

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
dietary key :  (v)  vegeta r ian  |   (ve)  vegan  |   (ve*)  vegan on request   |   ( g f )  g luten f ree 


