We're proud to be championing British farmers and producing fresh food sustainably.

Absolut Bloody Mary 8 Passionfruit Martini 1o Aperol Spritz 10
While you wait
Gala pie 5 Smoked anchovies 6.5
Giaraffa olives (Vg) 7 Pub pick]es (Vg) 2.5
Youngs sourdough, Netherend butter (v) 6 Pickled artichokes, feta crumble (vg) 5.5
Starters

Crispy Cornish squid, seaweed mayo 9.5
Ham hock terrine, apple & celeriac remoulade 8
Hash browns, pickled shallots, chives, sour cream (v) 6
Gammon & cheese croquettes, chilli & ginger jam 6.5
Bacon, pork & stout scotch egg, wholegrain mustard 7.5
Dressed Devon crab & avocado toast, breakfast radishes, lemon 11
Roscoff onion & leek quiche, caramelised chicory (vg) 9
Burrata, Nutbourne tomato, basil pesto (v) 12

Pork & fennel sausage roll, English mustard 6

Sharers
Share between 2-3 people
Cornish squid, monkfish scampi, Fowey mussels, crab & crayfish cocketail, tartare sauce 32.5
British ploughman's, gala pie, scotch egg, sausage roll, English mustard, HP brown sauce 22
Somerset baked Camembert, basil pesto, sourdough soldiers (v) 23

British cheese board, homemade chutney, ce]ery, seeded crackers (v) 30

Mains
Traditional fish & chips; beer battered haddock, triple cooked chips, minted mushy peas, tartare sauce 19

300g Oxfordshire Sirloin steak, triple cooked chips, hollandaise, watercress 35

Treacle & ale mustard glazed ham, Burford Brown egg, burnt butter, chips 21.5

Jersey Royals & watercress salad, breakfast radishes, Nutbourne tomato salsa (vg) i1
Steamed Fowey mussels, tarragon cream, sea aster, fries 21
Dorset lamb & kidney pie, charred purple broccoli, gravy 19.5
Cheeseburger, ale onions, gherkins, iceberg, mayo, ketchup, fries 18

Cumberland sausages, colcannon mash, Savoy cabbage, sage & onion gravy 17
Chicken Caesar salad, garlic croutons, Pitchfork Cheddar, Burford Brown egg 18

Plant burger, ale onion, gherkins, smoked applewood cheese, iceberg, mayo, ketchup, fries (vg) 18

Sides

Nutbourne tomato salad, house dressing (vg) 5.5
Triple cooked chips/fries 5
Charred broccoli, lemon & caper butter (v) 7

Norfolk potatoes, basil oil, burnt butter (v) 5
Puddings

Double egg yolk custard tart, blackberries 5
Guinness & dark chocolate pudding, vanilla ice cream 7
Strawberry Eton mess (vg) 7
Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.
Tables of 4 or more are subject to a discretionary service charge of 12.5%.

An ad“lt’s dally rCCO"’”‘”C”dﬁd a”O‘wanC(’ iS 2000 kcal.
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.
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