
Vegetarian (v) Vegan (vg) Gluten free (gf) Please make us aware of any allergies or special dietary requirements.  
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill, all of which will be shared between the team. 

SUNDAY LUNCH 12PM TO 5PM

SNACKS & SMALL PLATES
Chilli rice crackers vg 4
Sea salt vegetable crisps Hand cooked  vg 5
Marinated olives vg, gf 5
Smokehouse mixed nuts vg 5
Maple roasted cocktail sausages 5

Hake croquettes 7 
Caper mayonnaise

Sweet potato & chickpeas bites vg 8 
Curried cashews, pomegranate, harissa mayo 

Gochujang prawns 12 
Chilli oil, crispbread

Sweet chilli squid 10 
Salted almonds, spring onions

Teriyaki duck confit spring rolls 11 
Wasabi apricot marmalade, toasted sesame

ALL SNACKS & SMALL PLATES SERVED UNTIL 11PM

BURGERS & SANDWICHES
Gourmet wagyu burger 22 
Crispy brisket, caramelised onion, gem lettuce, pickles, 
cheddar cheese, skin on rosemary fries & our  
signature burger sauce

Buttermilk chicken satay burger 19 
Jalapenos, onion jam, gem lettuce, pickles, brie, 
skin on rosemary fries & our signature burger sauce

Steak ciabatta 12 
Caramelised shallots, honey mustard

Mushroom & halloumi ciabatta v 11 
Confit peppers, cheddar sauce

Turkey coronation sandwich 8 
Little gem lettuce, sultanas,almond flakes

Welsh rarebit 7 
Sesame sourdough loaf, chives

DESSERTS
Baileys chocolate mousse Boozy cherries v 10
Lemon meringue knickerbocker glory Yuzu curd, limoncello v 10
British farmhouse cheeses - for two Quince jelly, chutney, grapes, crispbread v 16
Coffee & mini dessert - Choose from orange & chocolate tart, gingerbread loaf and  
              Champagne cheesecake dome 7

SIDES 5
144 leafy salad, aged balsamic vg, gf
Rosemary skin on fries v
Seasonal greens, smoked almonds vg, gf
Maple burnt carrots, pumpkin seeds vg, gf
Cauliflower cheese, crispy onions v
Buttery mashed potato v, gf 

ROASTS
All our roasting joints are marinated in the traditional 
way and roasted overnight. Served with Yorkshire 
pudding, seasoned garlic roasted potatoes, a 
selection of seasonal vegetables, smooth creamy 
parsnip purée and a generous amount of rich gravy

Dry-aged grass fed beef striploin 25 
Horseradish sauce

Garlic & herb half roast chicken 20 
Bread sauce

Middlewhite pork belly 20 
Apple cider compote

Nutty root vegetables pie vg 18 
Black garlic gravy

The 144 ultimate sharer experience 58  
For two 
Beef striploin, half chicken, middlewhite pork,  
horseradish, bread sauce, apple cider compote  


