
M A I N S
Pan roasted sea bass, lemon velouté, crushed new potatoes, asparagus & crispy leeks 23.5 555kcal

Battered fish and chips, peas & samphire tartare sauce 18.5 1605kcal

Double cheeseburger, American cheese, burger sauce, pickles, fries 17.95 1274kcal

 - add bacon or bacon jam 2
Korean fried chicken burger, kimchi mayo, iceberg, lime & coriander slaw, skin on fries 17.5 1612kcal

Roasted beetroot & grilled nectarine salad, goat cheese, pickled onion, walnuts and balsamic dressing 14.95 (v) 615kcal

Please note a discretionary 12.5% Service Charge will be added to your final bill when table service is given and food is ordered. Please inform your server of any allergies before placing your
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Due to shared fryers being used in our kitchen, some fried items may contain

gluten, dairy, crustaceans or fish. Detailed information on the fourteen allergens are available on request. 

 (v) – Vegetarian (pb) – Plant Based (gif) – Gluten Ingredient Free

S T A R T E R S  &  S M A L L  P L A T E S
Pork stuffed crispy olives, parmesan and caramelised onion aioli 6.5 238kcal

Sundried tomato hummus & flatbread, cherry tomato and olive tapenade 7.5 (pb) 730kcal

Cauliflower karaage, miso & wasabi mayo, shichimi togarashi 8.5 (pb) 518kcal

Chickpea fritters, coriander hummus, pickled shallot 8.95 (pb) 734kcal

Ox cheek croquettes, carrot purée, horseradish cream 10.5 964kcal

Crispy Korean chicken bites, spring onion & sesame 9.95 844kcal

Burrata, crispy artichokes, grilled nectarines, basil & pistachio pesto 12.95 416kcal

Smoked mackerel pate, pickled cucumber, caper and cornichon salsa, sourdough 10.95 405kcal

S I D E S
Cauliflower cheese 6 (v)  1083kcal

Sage & onion stuffing balls 5 (pb) 1025kcal

Pigs in blankets 7   615kcal

Grilled asparagus  6 (pb) 398kcal

Fat chips, truffle mayonnaise 6 (v) 619kcal

Mixed leaf salad, house dressing 5 (pb) 310kcal

Garlic & herb baby potatoes 5.5 (v) 628kcal

Skin on fries 5 (pb) 595kcal

P U D D I N G S
Caramelised banana cheesecake, sangria compote, crème fraiche 8.5 (v) 984kcal

Sticky toffee pudding, vanilla ice cream 7 (v) 1058kcal

Apple & rhubarb crumble, custard 7 809kcal

Lemon and raspberry trifle 7 703kcal

Selection of ice cream & sorbet per scoop 2.5 (ask team for available flavours) 

R O A S T S
All roasts served with garlic & thyme roast potatoes, braised red cabbage, maple roasted carrots and parsnip, 
Yorkshire pudding and gravy

Lemon & thyme half roast chicken 21.95 1925kcal

Dry-aged rump of British beef 22.95 1269kcal

Dingley Dell sage & onion stuffed porchetta 20.95 1599kcal

Spinach, chickpea & mushroom Wellington 17.95 (pb) 1321kcal

Trio of roasts, beef, pork & quarter chicken 28 1902kcal
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