
S M A L L  P L AT E S  &  S TA R T E R S

Nachos with sour cream, sa l sa  and guacamole 1742Kca l  (v)(g i f )
  Add smoked th ree bean ch i l l i  92Kca l  (pb)  3

13

Whole baked Camember t  wi th rosemar y and gar l i c  1145Kca l 14
Del i  Board : houmous , babaganoush , roasted pepper s , mar inated ar t ichokes , o l ives , caper s  and f la t 
bread 823Kca l  (pb)

16

c h o o s e  a n y  3  s m a l l  p l a t e s  o r  s t a r t e r s  f o r  j u s t  £ 2 3

TO  S H A R E

M A I N S

Menu
8.75

9

Crispy sa l t  and pepper squid ser  ved with ch i l l i  mayonna ise 362Kca l (g i f )
Honey seared hal loumi,  Romesco sauce,  toasted a lmonds and ol ive oi l  254Kca l  (v) 
Nachos with sour cream,  sa l sa  and guacamole 1043Kca l (v)(g i f )
  Add smoked th ree bean ch i l l i  55Kca l (pb)  3

8.75

Tomato & red pepper houmous  wi th cr ud i tés  and toasted f la t  bread 697Kca l  (pb) 7 .5

Class ic  prawn cockta i l  212Kca l  (g i f ) 9 .5

Mozzarel la , tomato, ar t ichoke & bas i l  sa lad  wi th pesto 685Kca l  (v)(g i f ) 8 .5

Smoked mackerel  pâté with beetroot & her i tage car rot  s law 355Kca l 8 .5

V (vegetar ian)    PB (p lant  based)   GIF (g luten ingred ients  f ree)
Adul ts  need around 2000Kca l  a  day. I f  you have spec i f i c  d ietar y  requ i rements  or  requ i re a l ler gy in format ion , p lease ask . P lease be aware that 

food conta in ing a l ler gens i s  prepared and cooked in  our k i tchen . A d iscret ionar y 12 .5% ser v ice char ge wi l l  be added to your b i l l .

D i s h e s  s e r v e  2  t o  3  p e o p l e

Gri l led beef  burger  wi th cheese in  a  bun loaded with bur ger sauce , le t tuce , tomato and p ick le 
wi th ch ips  1088Kca l

A d d  s m o ke d  b a c o n  172Kca l  1 . 5

13.5

Korean chicken burger  wi th k imchi , le t tuce , mustard and ja lapeños in  a  bun with ch ips  1070Kca l 14.5

‘Future Farm’ vegan burger , topped with Gouda in  a  loaded bun with ch ips  936Kca l  (pb) 14.5

Battered haddock and chips  wi th garden peas and tar tare sauce 1272Kca l  (g i f ) 13.5

Miso roasted mushroom & spring vegetable kebab with slaw, aioli, pomegranate and flat bread 381Kcal (pb) 13.5

Dressed salad of tender stem broccoli , avocado, p ink gr apefr u i t , ka le , ch ickpeas , red cabbage & 
pomegranate seeds 371Kcal (pb)(g i f )

13

S e r v e d  w i t h  g a r l i c  &  r o s e m a r y  r o a s t e d  p o t a t o e s , l e m o n  &  p a r s l e y  r o a s t e d  c a r r o t s , b r o c c o l i  a n d
r o a s t e d  h i s p i  c a b b a g e  w i t h  t h y m e  &  p a r s l e y , Yo r k s h i r e  p u d d i n g  a n d  r i c h , r e d  w i n e  g r a v y

Roast  28-day aged s ir lo in of  beef  878Kcal 18.5

Hal f  a  roast  ch icken  wi th sage & on ion s tu f f ing 1427Kcal 18.5

Mushroom & cashew nut Wel l ington*  1274Kcal (pb) 16

Leg of  lamb  wi th mint  sauce 988Kcal 18.5

Caul i f lower cheese  286Kcal (v) 4.5

Pigs in  b lankets  wi th rosemar y, honey & mustard 260Kcal 3.75

Sage & onion stuf f ing  253Kcal (v) 3

Yorkshire pudding  190Kcal (v) 1

S U N D AY  R O A S T



Chips 336Kcal (pb)(g i f ) 3

Sourdough with ba lsamic v inegar and oi l  348Kcal (pb) or butter 628Kcal (v) 3.5

Nocel lera ol ives  155Kcal (pb)(g i f ) 3.5

Pork scratchings  and apple sauce 635Kcal 4.5

Side sa lad of  baby gem , Caesar  dress ing & Parmesan 145Kcal (g i f ) 4

Pan fr ied broccol i  wi th toasted a lmonds and o l ive o i l  237Kcal (pb)(g i f ) 4

St icky tof fee pudding  wi th van i l l a  i ce cream and tof fee sauce 919Kcal (v)(g i f ) 6

Chocolate brownie  wi th r aspber r y sorbet  and whipped cream 801Kcal (v)(g i f ) 6.75

Your choice of  our sorbets 191Kcal (pb)(g i f )  and ice creams  369Kcal (v)(g i f ) 5

Raspberr y & frang ipane tar t  wi th r aspber r y cou l i s  and ice cream 683Kcal (pb)(g i f ) 6.75

Prof i teroles  wi th chocolate sauce 581Kcal (v) 7.5

Baked b lueberr y & sour cream cheesecake  wi th blueber r y compote 504Kcal (v) 6.75

S N A C K S  &  S I D E S

P U D D I N G S

V (vegetar ian)    PB (p lant  based)   GIF (g luten ingred ients  f ree)
*Not ser ved with Yorkshire pudding. Adul ts  need around 2000Kca l  a  day. I f  you have specific dietar y requirements or require al lergy information, please ask. 

Please be aware that food containing al lergens is prepared and cooked in our kitchen. A discretionar y 12 .5% ser vice charge wil l  be added to your bi l l .

U S E  O U R  C I T Y  C L U B  A P P
TO  O R D E R  F R O M  YO U R  TA B L E

STEP 1
Scan the QR code to

download the app

STEP 2
Se lect  Order at  Table 

& enter  your table number

STEP 3
Choose , pay & wai t 

for  your order to ar r ive !
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