
Some of our dishes or drinks may contain allergens. Please speak to a member  
of staff when ordering should you require any specific allergen information.

All of our service charge goes to our team, always has, always will.

Cob Loaf and Butter � 3.95 

Sweet Potato, Cavalo Nero &  
Chickpea Soup �  6.5 
w/ Parmesan, chilli and basil 

Parmesan Cauliflower Croquettes (v) �  7.5 
w/ Truffle mayo

Spicy Crab Cakes�  7.95 
w/ Sweet chilli crème fraiche

Ginger Chicken Cakes  �  7.5 
w/ Lime coriander mayo

Smoked Aubergine Falafels (v)�  7.5 
w/ Lemon and pepper tahini

Quinoa, Feta & Pea Rolls (v)�  7.5 
w/ Spiced tomato salsa

Crispy Polenta Squid �  7.95 
w/ Coriander, spring onion, chilli and aioli 

Smoked Trout & Artichoke Pate �  7.95 
w/ Rye crisps

Mini Honey Sausages �  7.95 
w/ Honey and mustard glaze

Grilled Chicken Skewers � 7.95 
w/ Turmeric marinade and yoghurt

Sticky Brisket Taco � 7.5 
w/ Smokey paprika aioli

Crostini �  4.95 per portion (3 pieces)
- 	Smoked Salmon, Truffle Honey & Ricotta

-	Spiced Crab & Avocado

- 	Fennel Salami, Chilli & Truffle Ricotta

- 	Creamed Spinach, Blue Cheese & Bacon

-	Red Onion, Fig Jam & Goats Cheese

Selection of three varieties (9 pieces)�  14

Charcuterie Board �  12.95 
Selection of cured meats, housemade  
roast ham w/caponata and cob loaf

Cheese 
Served with our own recipe chutney, artisan 
bread and crackers: 

Cornish Yarg, Blue Monday, Ragstone Goat’s 
Cheese (u-p), Katherine (u-p), Bix (u-p), Burrata

One type with a chunk of bread  �  4
Selection of three/five �  11 / 15

Available from 5pm — 10pm
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