
Ta b l e  s n a c k s
Curried Peanuts & Pumpkin Seeds n, ve, df, gf			 3
Grilled Flatbread, Za’atar Oil s, ve, df		    	3.5	

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

S ta r t e r s
Chipotle Chicken Empanadas	 7.5 
Spicy Chicken Turnovers, Avocado & Lime Sauce

Buffalo Fried Cauliflower s, n, ve, df	 6.5 
Deep Fried Cauliflower, Tahini Sauce, Crispy Onion

Grilled Halloumi, Beetroot & Orange Salad n, v, gf	 8.5 
Charred Halloumi, Beetroot Relish, Watercress & 
Orange Salad, Nuts & Seeds

 
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

Smoked Mackerel Pate:	 8 
Smoked Mackerel, Sourdough Croutons, Gherkin

H o u s e  d r i n k s
Mulled Sloe Gin	   7 
Adnams Sloe Gin, Mulled Apple Juice
Spiced Port & Lemon	 6.5 
Christmas Spiced Port, Lemonade
Hard Lemonade	 6.5	 
Elderflower Gin, Lemonade, Bitters, Lime 
	

Pint Shop Snowball	   6.5 
Advocaat, Brandy, Lime, Lemonade
Sloe & Ginger	 7 
Adnams Sloe Gin, Lemon Juice, Ginger Ale
Negroni	          7 
Gin, Sweet Vermouth, Campari

Awa r d  W i n n i n g  S c o t c h  E g g s

Classic Scotch Egg			  6.5 
Made to our award winning recipe, Sausage Meat & 
Fennel, wrapped around a runny Hens Egg, coated 
in Breadcrumbs and Deep Fried. 

 
Onion Bhaji & Spiced Potato Scotch Egg v, df	 6.5 
A veggie take on our classic recipe, served with a 
Coriander Relish.

S h a r i n g  B o a r d s

BBQ’d Pork Belly Tacos (for 2-ish)			  15 
BBQ Chilli Pork Belly, Pickled Red Cabbage, Herbs 
Coriander Relish, Crispy Onions, Tacos

Whole Baked Camembert (for 2-ish) v	 14 
Camenbert studded with Garlic & Thyme and topped 
with Vermouth, Sourdough Toasts, Beetroot Chutney 

Wild Boar & Fennel Salami, Pickles df, gf 	 4
Nocellara Olives ve, df, gf	 3.5
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