
BITES & SHARERS
Homemade Sourdough& Focaccia Bread, Olive Oil & Balsamic Vinegar V 6.00

Paprika Houmous, pitta bread VG 6.00 | Mixed OlivesGF VG 6.00

Salt Cod Fritters, sweet chilli mayonnaise 6.00

Con�t Chicken& Bigham Blue Tartlet 6.00

Baked Camembert to share, red onion marmalade& sourdough V 18.00

STARTERS

Soup of the Day, bread& butter 8.50

Pork&Wholegrain Mustard Scotch Egg, red onion marmalade DF 10.00

Chicken Caesar Salad, anchovies, Grana Padano& croutons 9.00/18.00

Hot SmokedMackerel, carrot & caraway salad, orange labnehGF 10.00

Burrata &Heritage Tomato Salad, basil pesto & balsamic N V GF 13.00 VG 9.00

Grilled Octopus, Romesco sauce, chorizo & pickled shallotDF GF 10.00

MAINS
8oz Hereford Flat Iron Steak 26.00 (recommended medium rare)

8oz Hereford Rump Steak 27.00 I 10oz Hereford Sirloin Steak 34.00
Served with black garlic aioli, rocket & shallot salad, hand cut chipsGF

Grilled Barnsley chop, warm potato salad, peas, pancetta, samphire & salsa verde GF 26.00

SlowCooked Pork Belly, beetroot Dauphinoise, roasted baby beetroots, watercress purée & thyme jusGF 22.00

Open Ratatouille Lasagne, Mascarpone&marjoram V 18.00

Pan Roasted Chicken Breast, Hasselback Jersey potato, courgette, roasted vine tomatoes
& chicken jusGF 23.00

Tarka Dahl Stu�ed Aubergine, onion salad, coriander & grape dressing VG 18.00

Buttermilk Chicken Burger, tomato and lime salsa, jalapeno ketchup, avocado& fries 18.00

SIDES 5.00
Hand Cut ChipsGF VG 1 FriesGF VG 1 Garden SaladGF VG 1 Buttered New Potatoes V
Seasonal VegetablesGF V1Rosti Chips & Black Garlic Aioli 1 Peppercorn SauceGF 2.50

A 10 % discretionary Service Charge will be added for all tables of 6 or more.

DF Dairy Free | GF Gluten Free | V Vegetarian | VG Vegan | N Nuts
Please let a team member know of any allergies or dietary requirements. Full allergen information is available upon request.

We cannot guarantee that dishes do not contain bones, nuts or shot.


