
F O R  T H E  B A R

F R O M  T H E  P I E  M A N

P O R K  P I E  |  6
H U N T S M A N  P I E  |  6
a l l  s e r v e d  w i t h  h o m e m a d e  p i c c a l i l l i  &  ‘ h o t  s t u f f ’

P I E  &  L I Q U O R  |  1 5
b u t t e r e d  m a s h ,  l i q u o r  s a u c e ,  c h i l l i
v i n a g e r

C R I S P Y  P O R K  B E L L Y  B I T E S  |  8
h o m e m a d e  B B Q  s a u c e  ( n g o )

S C O T C H  E G G  O F  T H E  D A Y  |  6  e a c h

C H E E S E  F O R  2  |  1 7
w e e k l y  c h e e s e ,  t r u f f l e ,  r e d  o n i o n  j a m  &  
L a  F r o m a g e r i e  C r a c k e r s  ( n g o )

C H I C K E N  C A E S A R  S A L A D  |  1 5
b a b y  g e m ,  g a r l i c  c r o u t o n s ,  a n c h o v i e s ,  b o i l e d  e g g ,
t h i c k - c u t  b a c o n  ( n g o )

B O N E  M A R R O W  |  1 2
f a r m h o u s e  t o a s t  ( n g o )

C O R N  O N  T H E  C O B  |  8
c i l a n t r o  &  l i m e  b u t t e r  ( n g o )

H A M  H O C K  S A R N I E  |  1 2
E n g l i s h  m u s t a r d ,  m a t u r e  c h e d d a r ,  c h e r r y  t o m a t o ,
f a r m h o u s e  b r e a d ,  v e g e t a b l e  c r i s p s

R O A S T  S I R L O I N  O F  B E E F  S A R N I E  |  1 4
h o r s e r a d i s h  c r è m e  f r a î c h e ,  w i l d  a r u g u l a ,
f a r m h o u s e  b r e a d ,  v e g e t a b l e  c r i s p s

S A L T  B E E F  B A G E L  |  9
e v e r y t h i n g  b a g e l ,  A m e r i c a n  h o n e y  m u s t a r d ,  
a v a i l a b l e  0 7 : 3 0  -  2 3 : 0 0

H A D D O C K  &  T R I P L E  C O O K E D  C H I P S  |  1 9
p e a  p u r e e ,  h o m e m a d e  s a u c e s ,  c h a r r e d  l e m o n

S E R V E D  1 2 : 0 0 - 2 2 : 0 0

https://www.bbc.co.uk/food/creme_fraiche


S T E A K  T A R T A R E  |  1 7
s a l t  c u r e d  t r u f f l e  

e g g  y o l k  ( n g o )
CRAB ON TOAST |  10

wate r c re s s  s a l ad ,  l emon  o i l  

P ICKLED BEETROOT
CARPACCIO |  9

c i tu r s  d re s s ing  (ngo)

a t  T H E  R U G B Y  T A V E R N
T H E  P I E  M A N

P I E S

T O  S T A R T

a l l  s e r v e d  w i t h  b u t t e r e d  m a s h ,
s e a s o n a l  g r e e n s ,  r o o t s  &  j u s

S T E A K  &  G U I N N E S S  |  6 0

SEAFOOD PIE |  23
h a d d o c k ,  p r a w n s  &  c r a b ,  s h o r t c r u s t
p a s t r y ,  ‘ p r o p e r ’  c u r r y  s a u c e ,  p e a  &

s a m p h i r e  p u r e e

STEAK & GUINNESS |  19

STEAK & BONE MARROW |  19

CHICKEN & CHESTNUT MUSHROOM |  18

CHICKEN,  HAM HOCK & LEEK |  18

LAMB, MINT & PEA  |  19

S I D E  P L A T E S

BLUE CHEESE MUSHROOM |  5

CAESAR WEDGE (ng )  |  6

CAULIFLOWER CHEESE |  7

CREAMED LEEKS |  6

CREAMED SPINACH |  8

DAUPHINOISE  POTATOES |  9

HONEY ROASTED HERITAGE CARROTS |  6  

SEASONAL GREENS (ng , veo )  |  6

TRIPLE  COOKED CHIPS  (ngo)  |  6

F O R  T H E  T A B L E

D U C K  L I V E R  P A R F A I T  |  1 5
f a r m h o u s e  b r e a d ,
h o m e m a d e  b u t t e r

s e l e c t i o n

BEETROOT CURED 
SALMON |  13

l e m o n  c r è m e  f r a i c h e  ( n g o )

BONE MARROW |  12
fa rmhouse  toas t

CHARRED CAULIFLOWER, BUTTERNUT
SQUASH & HERITAGE CARROT (ng) |  17

c a u l i f l o w e r  &  p o t a t o  p u r e e ,  v e g  j u s

C H I C K E N ,  H A M  H O C K  &  L E E K  |  5 5

‘ P R O P E R ’  B E E F  W E L L I N G T O N  
p r i c e d  a t  m a r k e t  r a t e

a l l  s e r v e d  w i t h  b u t t e r e d  m a s h ,
s e a s o n a l  g r e e n s ,  r o o t s  &  j u s

r e c o m m e n d e d  f o r  4  p e o p l e  

SEASONAL CRUMBLE |  9

CREME BRULEÉ |  9

CHOCOLATE COFFEE SPONGE |  9

ENGLISH TRIFLE  |  9

D E S S E R T

PIE & LIQUOR | 15
b u t t e r e d  m a s h ,  l i q u o r  s a u c e ,  c h i l l i  v i n a g e r

s e r v e d  1 2 : 0 0  -  2 1 : 0 0



S T E A K  T A R T A R E  |  1 7
s a l t  c u r e d  t r u f f l e  

e g g  y o l k  ( n g o )

CRAB ON TOAST |  10
w a t e r c r e s s  s a l a d ,  l e m o n

o i l  

PICKLED BEETROOT
CARPACCIO |  9

c i tu r s  d re s s ing  (ngo)

P I E S

v - vegetarian, ve - vegan, ng - non gluten, ngo - non gluten option
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and

other dishes may contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to
see our recipe book detailing all the ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu. A

discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

D U C K  L I V E R  P A R F A I T  |  1 5
f a r m h o u s e  b r e a d ,
h o m e m a d e  b u t t e r

s e l e c t i o n

BEETROOT CURED 
SALMON |  13

l e m o n  c r è m e  f r a i c h e  ( n g o )

BONE MARROW |  12
fa rmhouse  b read

T H E  P I E  M A N
O N  A  S U N D A Y

T O  S T A R T

a l l  s e r v e d  w i t h  b u t t e r e d  m a s h ,  s e a s o n a l
g r e e n s ,  r o o t s  &  j u s

C R I S P Y  P O R K  B E L L Y   |   2 4
SEAFOOD PIE |  23

s m o k e d  h a d d o c k ,  s a l m o n  &  c o d ,
s h o r t c r u s t  p a s t r y ,  ‘ p r o p e r ’  c u r r y  s a u c e ,

p e a  &  s a m p h i r e  p u r e e

STEAK & GUINNESS |  19

STEAK & BONE MARROW |  19

CHICKEN & CHESTNUT MUSHROOM |  18

CHICKEN,  HAM HOCK & LEEK |  18

LAMB, MINT & PEA  |  19

S I D E  P L A T E S

S U N D A Y  T A B L E

CHARRED CAULIFLOWER, BUTTERNUT
SQUASH & HERITAGE CARROT (gf) |  17

c a u l i f l o w e r  &  p o t a t o  p u r e e ,  v e g  j u s

‘ P R O P E R ’  B E E F  W E L L I N G T O N  
p r i c e d  a t  m a r k e t  r a t e

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

p u d d i n g ,  c r e a m e d  l e e k s  &  j u s  

S T E A K  &  G U I N N E S S  P I E  |  6 0

CAULIFLOWER CHEESE |  7

CREAMED LEEKS |  6

CONFIT  GARLIC  & DUCK FAT  ROASTED

POTATOES |  7

s e r v e d  1 2 : 0 0  -  1 8 : 0 0

CREAMED SPINACH |  8

DAUPHINOISE  POTATOES |  9

HONEY ROASTED 

HERITAGE CARROTS |  6  

S I R L O I N   O F  B E E F   |   2 7

r e c o m m e n d e d  f o r  4  p e o p l e

C H I C K E N ,  H A M  H O C K  &  L E E K  |  5 5

PIE & LIQUOR | 15
b u t t e r e d  m a s h ,  l i q u o r  s a u c e



B R E A K F A S T

F U L L  E N G L I S H  |  1 4
s a u s a g e  o f  t h e  w e e k ,  t h i c k - c u t  b a c o n ,  h a s h
b r o w n s ,  b l a c k  p u d d i n g ,  v i n e  t o m a t o ,
c h e s t n u t  m u s h r o o m ,  f r e e - r a n g e  e g g s ,  b a k e d
b e a n s ,  f a r m h o u s e  t o a s t ,  h o m e m a d e  b r o w n  &
t o m a t o  s a u c e

S A R N I E  |  7
s a u s a g e  o f  t h e  w e e k  O R  t h i c k - c u t  s m o k e d
b a c o n ,  h o m e m a d e  b r o w n  o r  t o m a t o  s a u c e
a d d  e g g  |  3

H O L L A N D A I S E  
h a m  h o c k  |  1 1
b e e t r o o t  c u r e d  s a l m o n  |  1 3
s p i n a c h  |  1 0

M U S H R O O M S  O N  T O A S T  |  1 2
w i l d  m u s h r o o m s ,  s t i l t o n ,  g a r l i c  c o n f i t ,
f a r m h o u s e  t o a s t

C A R N I V O R E  |  2 1
6 o z  r u m p  s t e a k ,  s a u s a g e  o f  t h e  w e e k , t h i c k -
c u t  b a c o n ,  f r e e - r a n g e  e g g s  -  y o u r  w a y  

A V O  O N  T O A S T  |  1 4
s m a s h e d  a v o c a d o ,  f r e s h  c h i l l i ,  c r u m b l e d  f e t a ,
l i m e

S A L T  B E E F  B A G E L  |  1 4
e v e r y t h i n g  b a g e l ,  A m e r i c a n  h o n e y  m u s t a r d
a v a i l a b l e  0 7 : 3 0 - 2 3 : 0 0
 
B E E T R O O T  C U R E D  S A L M O N  B A G E L  |  1 4
l e m o n  c r e m e  f r a i c h e ,  d i l l ,  c a p e r s

R I N K O F F  B A K E R Y  P A S T R I E S  |  3 . 5

S E R V E D  0 7 : 3 0 - 1 1 : 3 0  D A I L Y


