
 

 

 

 

 

 

 

 

 

 

 

  

 

 

Soup of the day 5.5 

 

Wild rabbit, forest mushroom tartlet,  

poached duck egg 8.5 

 

James Brown ale cured Loch Duart salmon,  

Kohlrabi and sea lettuce slaw 8 

 

Watermelon, pickled melon, English feta, salted almonds                                                                    

and wild rocket salad 7/12.5 

 

 

Focaccia and sourdough bread 2.75 

 

Grilled Cornish sardine fillets on toast, water cress and 

tomato vinaigrette 7.5 

 

Pressed free range chicken, smoked corn,  

sweet potato salad and crisp bread 7 

 

Aromatic roast aubergine, confit of tomatoes, 

 peach salad 7.2 

STARTERS 

TO SHARE 

Rillette of salmon, potted Morecombe bay shrimp, dressed Cornish crab, 

 rock oysters, shallot vinegar, capers, lemon and toast 28 

 

Woodford Reserve slow cooked bourbon short ribs,  

pickled red cabbage and sweet potato salad 30  

 

MAINS 

 

Wild boar and apple sausages, 

champ, red wine jus 12.5 

 

Pan-roast stone bass fillet,  

steamed butternut squash,  

Cornish crab butter 16 

 

Veal chop, French beans, 

peppercorn sauce 18 

 

  
Char-grilled 8oz 21 day aged sirloin 

steak, garlic and herb butter, roasted 

bone marrow, hand cut chips 18.5 

 

Whole baked courgette, candied 

turnips, char-grilled tofu, Lilliput lentil 

vinaigrette 11.5 

 

 

 
Pump House ale battered cod, hand 

cut chips, pea puree, chunky tartare 

sauce 12.5 

 

Bull’s Cheese Burger, beer onions, 

pickles, toasted brioche bun, fries 

12 

(add smoked streaky bacon  

for an extra 1) 

 

SIDES – ALL AT 4 

Skinny fries/hand cut chips 

 

Wild rocket and parmesan 

Sautéed broccoli, gentlemen’s relish  

 

French beans confit tomato shaved 

summer truffle  

Sweet potato salad  

 

Roast butternut squash, tomato 

vinaigrette 

Malted chocolate ganache, spiced orange short bread,  

stout fudge, hazelnut brittle  6.5 

 

Prosecco poached peach, raspberry compote,  

vanilla ice cream melba 6.5 

 

Ice cream (per scoop) 1.5 

  

Elderflower and rhubarb panna cotta, gooseberry,  

ginger anglaise 6.5 

 

British Cheese Board,  

Quickes Cheddar, Oxford Blue, Rosary Ash, 

Oat cakes, house chutney 8.95 

 Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

A discretionary service charge of 12.5% will be added to tables of 8 or more. 

 

PUDDING 


