
Mixed olives (pb)  5.00 Rosemary Focaccia 6.95
 with aged balsamic & olive oil (pb)

Potted Chicken topped with crispy onions, served with salsa verde and sourdough 8.50

Beef shin bonbon served with sauce gribiche and pickled beetroot 9.95

Game terrine with apple cider & brandy chutney, pickles and ciabatta 10.50

Chalk Stream trout & n'duja fishcake with pickled vegetables 10.95

Vegetable & cannellini bean broth with spring onion, pine nut & basil pesto and ciabatta (v) 6.95

Chestnut mushrooms on toast with spinach & truffle (pb) 9.50

Hummus & spiced venison to share with pomegranate & grilled flatbread 12.95

Baked camembert with garlic & rosemary served with chilli & tomato jam and ciabatta crostini (v)  18.50

MAINS
Beer battered haddock served with triple- cooked chips, crushed minted peas, tartare sauce & lemon 18.95

Add on: Chip shop curry sauce 2.50

Beef burger with Monterey Jack cheese, London Pride braised onions, burger sauce, rocket, gherkin, tomato, kohlrabi

coleslaw, and triple cooked chips 18.50

Add on: Bacon jam 1.50 • Smashed avocado (pb) 2.50

Catch of the day: Please ask a member of the team for today’s catch.

Chicken, smoked ham & Honey Dew ale pie served with spring greens, red wine gravy and a choice of mash or chips 18.50

Pan-roasted gnocchi and caponata vegetables with roasted violet artichokes & crisp basil (pb) 17.50

Caprese salad with balsamic marinated beef tomatoes, heritage tomatoes, basil and buffalo mozzarella (v) 17.50

Add on: Chicken breast 4.00 • Fuller’s London Porter smoked salmon 4.50

While you wait... 

STARTERS & SHARERS

SIDES
Gratinated cauliflower cheese (v) 5.95   • Roast potatoes & gravy (pb) £5.95  •  Sticky sausages & bacon bits £5.50

 Triple-cooked chips with aioli (v) 5.50  •  Chilli broccoli & sea salt (pb) 5.95 

For information regarding allergens in our food and drinks, please scan the QR code on the menu. If you are unable
to scan the code, a member of our team will be happy to assist you. Inform us of any food allergies when ordering.
Note that we cannot always guarantee the complete absence of allergens due to preparation processes. Items with
(v) are vegetarian, and those with (pb) are plant-based. Adults need around 2,000 kcals per day.

ROASTS
All served with roast potatoes, maple-roasted parsnip & carrot, savoy cabbage, pumpkin & swede mash, 

Yorkshire pudding and gravy 

Roast corn-fed chicken supreme with sage & onion stuffing 19.95

Lamb shoulder 25.95

Sirloin of beef 21.50
Squash & feta pithivier (pb) 18.95

Excludes Yorkshire pudding

SUNDAY MENU

Allergies/nutrition

Please note a discretionary 12.5 % service charge is added to all dining bills. This is shared equally between all
members of the team. If you wish this to be removed, please let us know before making payment.



We’re passionate about everything we do. Our talented team use carefully 
sourced ingredients to bring you the best dishes every time. 
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