
 

 

  

Starters       
Breads, olive oil & balsamic                                                                                                       4 
Confit Duck Bonbons, endive, plum dipping sauce 6 
Bubble & Squeak Soup, crusty bread (v) 6 
Wild & Portobello Mushrooms on Toast, garlic & parsley cream (v) 7.5 
St James’ Scottish Smoked Salmon, watercress, shaved fennel  7 | 14 
Venison & Black Pudding Sausage Roll, redcurrant jelly  6.5 
Grilled Mackerel, soused cucumber, roasted garlic mayo 6.5 
Warm Kale Salad, beetroot, crumbled goats’ cheese, balsamic, toasted hazelnut crumb 7 

 add pan-roasted pigeon breast & bacon 12.5 
  
Pub  
Crispy-Battered Haddock, chunky chips, minted peas, tartare sauce 14 
Chicken & Ham Hock pie, seasonal greens, mashed potatoes  14 
Roasted Squash & Thai Red Vegetable Curry, coconut rice, corn & cavolo nero (v) 13 
British Brisket Burger, ruby slaw, baby gem, thin fries, onion relish     12.5 

add bacon  1 
add mature cheddar   1 

Pan-Fried Seabass Fillet, artichoke, leek & potato hash, cider butter sauce  17.5 
Pressed Lamb Shoulder, haricot bean casserole, sprouting broccoli, salsa verde 16.5 
Pan-Fried 8oz Rump Steak, mushroom, tomato, chunky chips, garlic butter 17.5 
Dry-Aged 7oz Fillet Steak, wild mushrooms, chunky chips, brandy & peppercorn sauce  32 
Whole Roasted Partridge, braised red cabbage, celeriac dauphinoise, port jus  16.5 
Parmesan Gnocchi, roasted fennel, heritage beetroot, wilted greens & citrus oil (v)  14 

Add pan-seared chalk stream trout 25 
  

Sundays   
Roast Beef  18.5 
Slow-Roasted Pork, apple sauce 17.5 
Roasted Chicken, chipolata, sage & onion stuffing  17.5 
  
A bit on the side  3.5 ea 
Braised red cabbage  Buttered Kale  Roasted Squash & Chilli 

Rocket, Watercress & Parmesan Mac ‘N’ Cheese Buttery Mash 

Aspen Fries Chunky Chips  

  


