
 
 
 
 
 

 

 

 
 

     Bread 2.5          Olives 3.5   

Small Plates 

Heritage Beetroot Carpaccio, Fennel Seed Ricotta, Orange, Watercress (v, gif)   7 

Crispy Lamb Neck Croquettes, Caper Berries, Anchovy Ketchup     6.5 

Smoked Sea Trout, Pickled Baby Courgettes, Deep Fried Duck Egg, Chervil Sour Cream  7.5 

Pan Seared Scallops, Oak Smoked Chorizo, Apple Puree      9 

Roasted Aubergine, Baby Spinach & Chickpea Hummus, Sumac Almonds, Mint Oil (vv, gif) 6 
 

To Share 
Baked Camembert, Rosemary, Red Onion Chutney & Sourdough (v)    12 

British Charcuterie Board – Coppa, Bresaola, Lomo, Black Pepper Salami, 
Pickles, Sourdough           20 
 

Mains 

Spiced Butternut Squash, Caraway Seeds, Sage Granola, Goat Yoghurt (v)    6.5 / 11 

Steamed Cornish Mussels & Clams, Lovage, Cider, Preserved Lemon / lg with fries (gif )     7 / 12.5 
 

Real Ale Battered Haddock, Crushed Peas, Chips & Tartare Sauce          14 

Beef Burger, Brioche Bun, Maple & Chilli Bacon, Smoked Cheddar, Coleslaw & Fries  14 

Wood Pigeon Salad, Grilled Pear, Pickled Walnuts, Black Pudding Croquette, Quail Egg  13.5 

9oz Ribeye Steak, Salsa Verde, Confit Tomatoes, Watercress, Fries (gif)    21 

Charred Cauliflower, Toasted Quinoa, Pomegranate, Apple,  
Pine Nuts, Lemon Verbena (vv, gif)         11 
Chicken Supreme, Kale, Pumpkin Velouté, Crispy Chicken Skin,  
Truffle Oil, Pumpkin Seeds (gif)         14 

Scorched Burrata, Roasted Choicory, Heritage Tomatoes, Smashed Chilli Cucumber, 
Onion Seeds, Basil Oil (v, gif)          13.5 
     

Sides 
Halloumi, Pomegranate and Sumac Salad (v,gif)        5 
Fries & Rosemary Salt (v,gif)           3.5 
Radish, Gem Lettuce, Heritage Tomato Salad (v,gif)        4.5 
 

Desserts 

Honey Baked Figs, Toasted Almonds, Strawberry Ice Cream (gif, v)    5.5 
Dark Chocolate Crème Brûlée & Macerated Raspberries, Coconut Flakes (gif, v)  5.5 
Lemon & Cardamom Posset, Pistachio Crumble (v)      5.5 
 
Scoop of Ice Cream (gif)            2 
Strawberry or Vanilla   

 

(v) vegetarian (vv) vegan (gif) gluten ingredient free 
For info regarding allergens in our menu please speak to a member of staff. Our kitchen is not nut-free or gluten- free, and fish may 

contain bones. A discretionary 12.5% service charge will be added to all tables receiving table service. 


