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BREAKFAST & BRUNCH

Served from 8.30 - 11.45am every day
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MORNING COCKTAILS

BLOODY MARY 12 | BELLINI 12 | GRAND MIMOSA 12

EGGS FLORENTINE (v)
spinach, toasted English muffin,
poached eggs, hollandaise sauce & chives 13.5

EGGS BENEDICT
ham, toasted English muffin, poached eggs,
hollandaise sauce & chives 13.95

EGGS ROYALE

Fuller’s London Porter smoked salmon,
toasted English muffin, poached eggs,
hollandaise sauce & chives 13.95

BREAKFAST BURRITO

with chorizo sausage, smoked streaky bacon,
scrambled egg, hash brown, chives,
cheese & hot sauce 13.5

WILD MUSHROOM
ON TOAST (pb)
toasted sourdough topped
with creamy mushrooms 12.95

SMASHED AVOCADO
ON SOURDOUGH (v)
with charred tomato, kale,

chilli & barrel-aged feta 12.5

AMERICAN PANCAKES
with streaky bacon, poached eggs & chives 13.95

OVERNIGHT OATS (pb)
with chia seeds, spiced rhubarb,
glazed raspberries & flaked almonds 8.95

Served until 3pm

FULL ENGLISH BREAKFAST
sausage, bacon, black pudding, tomato,
mushrooms, hash brown,

baked beans & eggs any style 17.5

FULL PLANT-BASED
ENGLISH BREAKFAST (pb)
plant-based sausage, spinach, grilled
tomato, field mushroom, hash brown,
baked beans & scrambled tofu 16.95

After 11.45am we swap the hash brown for
triple-cooked chips

ADD ONS & EXTRAS

hash browns (pb) 3 | fried egg (v) 3 | pork sausage 4 | black pudding 4 | streaky bacon 4 | sautéed mushrooms (pb) 2.5
Fuller’s London Porter smoked salmon 4 | poached egg (v) 3 | scrambled egg (v) 3

HOT DRINKS

AMERICANO 3.6
CAPPUCCINO 4.2
LATTE 4.2

FLAT WHITE 4
MOCHA 4.3

ESPRESSO 3.2
ICED COFFEE 4.2

AVAILABLE

=——SANDWICHES

Served until 5pm

CLUB SANDWICH

lettuce & tomato 13.95

with lettuce & tartare sauce 14.5

HOT CHOCOLATE 3.85

DECAF COFFEE AND A
SELECTION OF TEAS

PASTRY &
A HOT DRINK

FOR £5

JUICES 7.05each

FIELD OF GREENS a blend of apple, cucumber, kale,
pineapple, lime and mint

RISE & SHINE a blend of carrot, apple and ginger

FOREST BERRIES a blend of pomegranate, grape,
blueberry, strawberry and raspberry

APPLE seasonal apple

PUDDINGS

CHOOSE BETWEEN TRIPLE-COOKED CHIPS OR SIDE SALAD

layers of grilled chicken, bacon, mayonnaise,

AVOCADO, BLACK OLIVE & PESTO (pb)
with plum tomato, rocket & pine nuts 12.5

BEER-BATTERED HADDOCK FINGER

WINTER HUGO 13.5
PASSIONFRUIT MARTINI 14
ESPRESSO MARTINI 14
NEGRONI 14
MARGARITA 14
MOJITO 14
APEROL SPRITZ 11.50

+COCKTAILS+

WARM CHOCOLATE BROWNIE (v)
with salted caramel ice cream 8.5

APPLE & PLUM CRUMBLE (v)
with your choice of custard or vanilla ice cream 8.5
(plant-based option available)

STICKY TOFFEE PUDDING (v)
with salted caramel ice cream 8.5

COOKIES & CREAM CHEESECAKE (v)
with salted caramel ice cream 7.95

SELECTION OF ICE CREAMS 2.95 per scoop
CHOOSE FROM

chocolate (pb) | salted caramel (v) | strawberry (v) | vanilla (v) | coconut (pb)
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MEETING Dishes may not contain specific allergens, however our food is prepared in areas where cross contamination may occur.
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All dishes served from noon
WILDFARMED SOURDOUGH (v) CHICKEN SCHNITZEL
served warm with whipped salted butter & 0% Guinness butter 5.95 with crispy new potatoes, tenderstem broccoli & mustard & herb butter 19.95
BEER-BATTERED FISH FINGERS KING PRAWN LINGUINE
with curry & tartare sauce 11.5 with baby spinach, basil & lemon créme fraiche 21.5

ST. EWE SCOTCH EGG

. BROCCOLI & QUINOA SALAD (pb)
served with beer mustard 7.5

with roasted cauliflower, toasted almonds,
CRISPY SQUID pomegranates & an apple cider dressing 16.5
with chilli, lime, coriander & sriracha aioli 10.95

CRISPY CHICKEN TENDERS
CHOOSE YOUR SAUCE

SMOKED HADDOCK & SALMON FISHCAKES
with spinach, poached egg & hollandaise 18.95

BBQ | hot honey | buffalo with blue cheese & truffle 9.5 STEAK FRITES
BEETROOT & TAHINI HUMMUS (pb) skirt steak served with rocket & Italian hard cheese salad 21.95
with crispy chickpeas, pomegranate & grilled flatbread 8.5 ADD peppercorn sauce 2.5

PIG IN BLANKET SAUSAGE ROLL
with brown sauce 7

CRISPY CAULIFLOWER BITES (pb)

with sriracha sauce 7.5 “2\%] BRITISH CLASSICS \

HALLOUMI FRIES (v)
with sriracha aioli 8.95

PAN-ROASTED SEA BASS
with brown butter, samphire, capers & roasted new potatoes 22.95

PIE OF THE DAY
CHIPOLATAS with mash, greens & red wine gravy
in a chilli honey & beer mustard sauce 6.5 please ask you server or check the blackboard

SWEETCORN & RICOTTA FRITTERS (v)
with feta, chilli yoghurt & dukkah 8.5

FISH & CHIPS
beer battered haddock served with triple-cooked chips,
I\ / crushed minted peas, tartare sauce & lemon 19.5
ADD ON curry sauce 2.5

S H A R E R S CUMBERLAND SAUSAGES & MASH
with mash, braised red cabbage & onion gravy jus 17.95
MEZZE DIP PLATTER (v) TIKKA MASALA

feta, sun blushed tomatoes, beetroot hummus, tzatziki, served with basmati rice, mango chutney, poppadom & cucumber dressing 19.5
olive tapenade & flatbread 21.95 CHOOSE YOUR TOPPING

3 BEST OF BRITISH BOARD ¥’ CcRen Y1 ()

Scotch egg, Yorkshire puddings, sticky glazed chipolatas,
crispy onion rings, crispy cauliflower bites, mushy peas,
mini fish & chips & tartare sauce 24.95 B U R G E R S

All served with triple-cooked chips

CHEESEBURGER
S I D E S All sides 5.5 with Emmental cheese, lettuce, tomato, gherkins,
ketchup, mustard, crispy onions & coleslaw 18.95

TRIPLE-COOKED TENDERSTEM FRIED BUTTERMILK CHICKEN

CHIPS (pb) BROCCOLI (pb) topped with bacon jam, pickled
red onions, tomato, lettuce & sriracha aioli 18.95

SWEET POTATO CRISPY
FRIES (pb) NEW POTATOES (pb) SPINACH & POTATO BHAJI (pb)
topped with mint & coriander chutney, lettuce,
BEER-BATTERED ROCKET & ITALIAN HARD tomato & red onion 18.5
ONION RINGS (pb) CHEESE SALAD (v) >

ADD ON TOPPINGS 2.5each
COLESLAW (pb) 4.5 bacon jam | sautéed mushroom (pb) | cheddar (v) | streaky bacon

If you have an allergy please talk to a team member.

NUTRITION Dishes may not contain specific allergens, however our food is prepared in areas where ORDER

cross contamination may occur. (v) vegetarian (pb) plant-based.
& ALLERGENS Adults need around 2000 kcal a day. AT THE TABLE

A discretionary optional service charge of 12.5% will be added to your bill.
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