
A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A L L  B I L L S 
P L E A S E  A D V I S E  O F  A N Y  D I E TA R Y  R E Q U I R E M E N T S 

 
 

 
 
CONCOCTIONS 
Balfour, Leslie’s Reserve 10  Black Cherry Negroni 12   Blood Orange Gin Collins 12 
Strawberry Bellini 11   Leicester Arms Bloody Mary 10  Four Roses Old Fashioned 12 
  
 
SNACKS 
 

Home Made Focaccia Olive Oil & Balsamic Vinegar 4 

Hummus, Confit Tomatoes, Italian Flatbread 7    

Nocellara Olives            4 
 
STARTERS 
 

Burrata, Heritage Beetroot, Salted Pumpkin Seeds, Tarragon 

Twice Baked Cheese Souffle, Mornay Sauce        11 
Chicken Liver Parfait, “Cavendish” Plum, Sourdough                                                                                        11 

Black Pudding Scotch Egg, Mustard Mayonnaise        12 
Prawn, Crayfish & Smoked Salmon Cocktail, Marie Rose Sauce      11 
Grilled Cornish Sardines, Warm New Potato Salad 10 
 
 

ROASTS 
 

Sirloin of Beef  25 

½ Corn Fed Chicken   22 

Dingley Dell Pork Belly 23 

Roast Butternut Squash, Lentils & Spinach Wellington 20 

All Served With Roast Potatoes, Carrots, Greens, Yorkshire Pudding & Gravy 
 

MAINS 
 

Charred, Spiced Cauliflower, Chilli, Lemon & Chickpea Salsa, Toasted Almond, Yoghurt                20 
Whole Plaice, Anchovy, Capers, Parsley & Olive Sauce, Seasonal Greens     26 
Dry Aged Cheese Burger, Red Onion Jam, Gem Lettuce, Burger Sauce, Fries 18.5 

 

SIDES 
 

Cauliflower Cheese  6 

Chips Or Fries 5 

  

SWEET 

Apple & Plum Crumble With Custard  9 

White Chocolate & Hazelnut Brownie, Cherry Compote, Clotted Cream Ice Cream 10 

Sticky Toffee Pudding, Vanilla Ice Cream 8.5 

Ice Cream & Sorbet (Vo)        Per Scoop 3.5 

Cheese - Baron Bigod,  Wookey Hole Cheddar, Shropshire Blue, Quince, Charcoal Crackers   12 


