
gf: Gluten Free. v: Vegetarian. df: Dairy Free. ve: Vegan. n: Nuts s: Sesame
Please inform us of any allergies before ordering. Some dishes can be easily adapted 

M a i n s
Turkish Chicken Kebab	 14 
Chicken Shish, Pickled Red Cabbage, Herbs, 
Crispy Onions, Chilli Sauce & Garlic Yoghurt

Overnight Pork Belly	   16.5 
Camden Ink Marniated Pork Belly, Garlic & Cream 
Baked Potato & Kale, Pickled Red Cabbage

‘Beyond Meat’ Vegan Cheeseburger s	   14 
Vegan Patty, Vegan Cheese, Relish, Salad

Rump Steak df	   19 
200gr Centre Cut Rump Steak, Handcut Chips, 
Baked Mushroom, Fried Beer Onions, Sourdough 
Crumb

Fish & Chips	 15 
Beer Battered Coley Fillet, Handcut Chips, Mushy 
Peas, Tartare Sauce, Burnt Lemon
Roast Squash Pie ve, df	 13 
Roasted Squash, Mushroom, Kale &  
Chickpea Pie, Squash Gravy, Chips

Dirty Burger s	   16 
Beef & Pork Patty, Cheddar, Truffle Cheese Sauce, 
Crispy Chilli Pork Ends, Ketchup, Mustard, Lettuce

Ribeye Steak df	   26 
284gr Ribeye Steak, Handcut Chips, Baked Mush-
room, Fried Beer Onions, Sourdough Crumb

S ta r t e r s
Buffalo Fried Cauliflower s, n, ve, df	 6.5 
Deep Fried Cauliflower, Tahini Sauce, Crispy Onion

Classic Scotch Egg	 6.5 
Pork & Fennel Mince, Run Hens Egg

BBQ’d Pork Belly Tacos to share	 15 
BBQ Chilli Pork Belly, Pickled Red Cabbage, 
Coriander Relish, Crispy Onions, Tacos 
 

Charred Flatbreads & Za’atar Oil s, v, gf	  3.5

Nocellara Olives ve, df, gf	 3.5 
 

s i d e s  

Handcut Chips ve, df, gf	 4
Fancy Slaw ve, df, gf, n, s	 4 
Kohlrabi, Mooli, Savoy Cabbage, Coriander &  
Tahini Dressing

 
Truffle Baked Cauliflower Cheese v, gf	 5
Charred Sweetcorn v, gf	 4.5 

 

 

Ta b l e  S n a c k s
Curried Peanuts & Pumpkin Seeds, n, ve, df, gf	 3

‘Moon Green’ Beer Sticks df, gf	    3.5 
Posh Pepperamis with a Spicy Kick 

Potted Smoked Beef & Bacon	 8 
Slow Cooked Ox Cheek, Smoked Bacon, Yorkshire 
Pudding, Horseradish Cream, Dipping Gravy

Homemade King Prawn Scampi	   9 
Breaded King Prawns, Saffron Aioli, Lemon

Whole Baked Camembert to share	   14 
Garlic & Thyme studded Camembert, topped with 
Vermouth, Sourdough Toast, Beetroot Chutney

P u d d i n g s
Truffle Chocolate Pot ve, df, gf	 5 
Coconut Yoghurt, Burnt Sugar Dust

Sticky Toffee Pudding v	   6 
Served with Clotted Cream Ice Cream 

White Chocolate & Orange Blondie v	   5.5 
Creme Fraiche, Crushed Meringue

Flourless Chocolate Cake v, gf	   5.5 
Whipped Cream, Hazelnut & Chilli Brittle
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