
Starters 

Game &  blackberry terrine   |    11 
Pan fr ied pigeon breast, mustard oi l , charred spr ing onion, toast

Seared scallops    |    16 
Pick led f ig purée, smoked bacon and chestnut crumb, leek velouté, chive oi l

Soup OF THE DAY   |   7.50 
Baked bread (ve)

Chicken &  chorizo scotch egg   |    10
Tomato and chi l l i jam, roasted corn, radish

Camembert &  rosemary Croquette   |    9.50
Date and apple chutney, orange, wa lnut and honey roquette sa lad  (v)

Main Plates

Sirloin Steak   |    29 
Conf it cherr y tomatoes, garl ic f ield mushroom, grated egg yolk , t r iple cooked chips
Steak sauces – peppercorn, stilton, Dianne    |    4.50

Beef Burger   |    18 
Beef bra ised sha l lot, smoked cheddar, bone marrow and truff le mayonnaise, 
whole gra in mustard remoulade and fr ies

Beer battered haddock   |    17.50 
Triple cooked chips, pea purée, tar tar sauce

Confit pork belly    |    25 
Pig cheek bon bon, ham hock and apple terr ine, charred chicory, glazed swede fondant, 
ca lvados jus, burnt apple purée

Cod &  nori  mosaic    |    24 
Clam and tarragon f ish cake, caper lemon beurre blanc, sea vegetables

Br aised shin of beef    |    20 
Boulangerie potato, celer iac purée, bra ised carrot, horse radish, a le jus

Pan fried spinach gnocchi    |    18 
Roasted butternut squash, spiced seeds, carrot purée, pick led squash, poached pear  (v)

Salt baked celeriac    |    18
Wild mushroom, ka le, wa lnuts, Jerusa lem ar t ichoke, red wine jus (ve)

Chicken 'pie'  -  Chicken &  leek ballotine   |    18
Mushroom duxel les, pancetta, puff pastr y, creamed potato, red wine jus, buttered chard

Moules mariniere    |    17.50
Smoked bacon and cider cream sauce, f r ies, garl ic sourdough



DESSERTS

Honey &  vanilla pannacotta   |    8 .50
Lemon and ginger jel ly, lemon curd, a lmond tui l le

Mixed fruit stick y toffee    |    9
Rum butterscotch sauce, vani l la ice cream

Di ’s  Toffee apple mille-feuille    |    9
Vani l la crème pât issière, cardamom cream, cinnamon sugar

Chocolate sponge   |    9.50
Milk chocolate mousse, cherr y jam, dark chocolate mirror glaze, 
white chocolate & pistachio soi l , cherr y gel

Selection of British cheese    |    13 /  18
3 or 5 cheeses, ar t isan biscuits, winter chutney, apple, celer y

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 


