
SHARING

ENGLISH CHARCOAL GRILL

All dishes are served with fries, gem & shallot salad

1/2 Suffolk chicken, lemon, thyme & gravy	 14

Whole black bream & salsa verde	 13

Cheeseburger, gem, tomatoes & pickles	 12

Old spot pork & Chorizo burger, bacon & pickled fennel                                     12

Hereford sirloin steak, garlic & parsley butter	 19

SIDES

Buttered mash	 3

Gem, radish & shallot	 4

Charred spring onions	 3.5

House fries	 3

Bone marrow & gremolata	 4

Hispi cabbage	 3

PUDDINGS

Poached rhubarb, vanilla parfait &    

brandy snap	 5.5

Sticky toffee pudding & vanilla ice cream	 5.5

Chocolate & orange pot, honeycomb	 5.5

Apple pie & custard	 5.5

SNACKS

Pork scratchings, bramble apple sauce	 2.5

Sausage roll, Oxford sauce	 3.5

Scotch egg	 3.5

Fish fingers, tartar sauce	 4.5

Pork belly bites, English mustard	 3

Chicken liver parfait,                 
grape chutney, truffle butter, toast	 6.5

Fried calamari, lemon, aioli	 6

Beef croquettes, creamed horseradish	 6

Dinner

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

MAINS

Charred winter squash, gem heart, smoked garlic, goat’s curd & green harissa                 12

Chicken, new potatoes, green beans, black olives & cherry tomato salad           12

Hay baked lamb rump, glazed carrots & colcannon potatoes	 18

Beer battered fish & chips, mushy peas, tartar sauce                                        12

Wild boar sausage toad in the hole & gravy                                                 9.5  

Braised beef cheek pie, suet crust, hispi cabbage & horseradish mash                       13

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU

DRINKS

Land & Sea:                                                                               
Beef croquettes, scotch egg, sausage rolls, calamari, fish fingers, pork scratchings         16

Sausage:                                                                            
Cumberland ring, Chorizo, Merguez, Bratwurst, Sauerkraut, fried onions, hummus,           
beer mustard & sourdough                                                                   16

Before

Barrel Aged Negroni 
Gin, sweet vermouth, Campari	 8.5

Hugo 
Gin, elderflower, mint, cucumber, soda	 8

After

Barrel aged Manhattan 
Bourbon, sweet vermouth, maraschino, bitters	 8.5

Espresso Martini 
Vodka, Kahlua, espresso, sugar syrup	 9


