
SIDES Truffle & Parmesan Chips     6.50
Mixed Salad        4.95
Chips         5.50
Skinny Fries        5.50
Seasonal Vegetables      6.00
Garlic Butter / Peppercorn Sauce    1.95

STARTERS/SMALLER PLATES CRISPY CHILLI BEEF, egg noodle salad, sweet chilli, sesame seeds 10.95

HAND DIVED SCALLOPS, CURRIED CAULIFLOWER PUREE,
HAZELNUT PICKLED APPLE      12.95

CRISPY TRUFFLE & HONEY GOATS CHEESE, beetroot textures,
candied pecans        9.95

BUTTERNUT SQUASH SOUP, soya toasted pumpkin seeds
sourdough (vg)       7.95

MAINS / LARGER PLATES ROAST SIRLOIN OF BEEF, horseradish Sauce   18.95

BRAISED LAMB SHANK, mint gravy     17.95

both served with roast potatoes, mash, yorkshire pudding,
honey roast carrots, parsnips, seasonal vegetables
ADD CAULIFLOWER CHEESE     5.50

MUSHROOM & CHICKPEA WELLINGTON, vegan gravy (vg) 16.95

BEEF BURGER, brioche bun, tomato, lettuce, gherkins, 
red onion, cheese, chutney, chips     17.00

BATTERED COD & CHIPS, PEAS, LEMON, TARTARE SAUCE  17.00

(gf) Gluten Free option available, please ask (v) Suitable for vegetarian (vg) Suitable for vegan.
If you have any food allergies or food intolerances please ask about the ingredients in your meal before placing your order.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

Please note that we will add a 10% optional gratuity to your bill for tables of 6 or more, 100% of which will be shared with all the team.

A full range of hot drinks are available. 
Please ask for the full listing if needed.

Dairy-free milks available. 

TEA & COFFEE

DESSERT CHOCOLATE DELICE, thyme infused salted caramel,
chocolate crumble, artichoke ice cream    9.00

MANGO TART, passion fruit cremeux, coconut sorbet  8.50

TEXTURES OF PEAR, poached pear, pear sorbet, pear crisps,
spiced crumble        7.50

3 CHEESEBOARD, Grapes, Celery, Crackers, Chutney   9.50



C H A M P A G N E             7 5 c l

Veuve Cliquot, Yellow Label Brut          £75.00

Moet Chandon, Rosé Imperial          £75.00

Forget Brimont, Premier Cru          £49.00

S P A R K L I N G           1 / 4  b t   7 5 c l

Prosecco Brut, Ponte Di Rialto, Italy       £11.50  £25.00

W H I T E          1 7 5 m l   2 5 0 m l   7 5 c l

Sauvignon Blanc, Chile      £5.90  £7.50  £20.00
 
Pinot Grigio Italia, Italy      £6.20  £7.90  £21.00
     
Chardonnay, France       £6.90  £8.10  £25.00
 
Sauvignon Blanc, Marlborough Mirror Lake New Zealand  £7.70  £9.50  £27.00
  
Muscadet De Servre Et Maine, Chateau Cassemichere, FrancE      £27.00

Macon Lugny, Les Genievres, Louis Latour, France       £33.00

Sancerre, Domaine Du Pre Semele         £38.00

Petit Chablis, Simonnet-Febvre      £9.50  £11.90  £39.00
   
Pouilly-Fume, Les Charmes, Domaine Chatelain, France       £37.00

Pouilly- Fuisse, Daudet Naudin 2019, France        £49.00

R E D           1 7 5 m l   2 5 0 m l   7 5 c l

Cabernet-Sauvignon, Norte Chico Chile    £5.90  £7.50  £20.00
  
Merlot, France        £6.90  £7.90  £23.00

Malbec, Kaiken Argentina      £8.30  £9.90  £28.00

Cabernet Shiraz, Australia      £6.90  £8.70  £24.00

Primitivo, Italy             £26.00

Chateau Puyfromage, France          £27.00

Cotes Du Rhone Villages, Les Coteaux, Boutinot, France      £28.00

Marques De Caceres, Crianza Rioja Spain        £29.00

Valpolicella, Italy           £29.00

Chianti Classico, Brolio Italy          £35.00

Chateau Vieux Cardinal, Pomerol 2018         £41.00

Muga Reserva, Rioja Spain          £39.00

Chateau Cissac, Haut Medoc, France         £42.00

Châteauneuf Du Pape, France 2018         £52.00

R O S É        1 2 5 m l   1 7 5 m l   2 5 0 m l   7 5 c l

Côtes De Provence, Sables D’azur     £8.30  £9.90  £28.00
 
Sancerre, Domaine Du Pre Semele         £36.00

D E S S E R T

Sauternes, Perle di Arche    £8.50      £29.00


