
AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

OUR FOOD IS PREPARED IN AREAS WHERE CROSS CONTAMINATION MAY OCCUR. OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS. IF YOU HAVE ANY QUESTIONS, 
ALLERGIES, OR INTOLERANCES, PLEASE INFORM OUR TEAM BEFORE. ALL ITEMS ARE SUBJECT TO AVAILABILITY. 

VG – VEGAN, V – VEGETARIAN, VGO – VEGAN OPTION, N - CONTAINS NUTS 

 
 
 

	
	
	

MARINATED	OLIVES	(VG)	5	
HERBS & GARLIC 

HALLOUMI	FRIES	(V)	9	
SWEET CHILLI 

BUFFALO	WINGS	10	
BLUE CHEESE DIP 

BBQ	WINGS	10	
RANCH DIP 

 

ROASTS	&	MAINS	
ALL ROASTS ARE SERVED WITH SEASONAL GREENS, MAPLE ROASTED CARROTS AND PARSNIPS, GOOSE FAT ROAST 
POTATOES, PARSNIP PUREE, YORKSHIRE PUDDING & GRAVY 

BEEF	22	
21-DAY-AGED RUMP 

LAMB	24	
SLOW-ROASTED SHOULDER OF LAMB 

CHICKEN	20	
HALF ROAST CHICKEN 

PORK	22	
SLOW-COOKED PORK BELLY WITH CRACKLING 

WELLINGTON	(V,	VGO)	20.5	
PORTOBELLO & CHESTNUT MUSHROOMS, CARAMELISED ONIONS, SPINACH, GOAT'S CHEESE 

THE	GREAT	EXHIBITION	TRIO	29.5	
21-DAY-AGED RUMP, CHICKEN, SLOW-COOKED PORK BELLY WITH CRACKLING 

FISH	&	CHIPS	17.5	
HOMEMADE TARTARE SAUCE, PEAS 

 

CAULIFLOWER	CHEESE	(V)	6	
FRIES	(VG)	5.5						
CHIPS	(VG)	5.5	

 

LEMON	PANNACOTTA	TART	(VGO)	8		
WHIPPED	DOUBLE	CREAM		
ROCKSLIDE	BROWNIE	(V,N)	8	
CLOTTED	CREAM	ICE	CREAM		

HONEYCOMB	CHEESECAKE		8	
CLOTTED	CREAM	ICE	CREAM	
	
 
 

STICKY	TOFFEE	PUDDING	(VGO)	8	
CLOTTED	CREAM	ICE	CREAM		

PIGS	IN	BLANKETS		10	
SHARING	BOWL	
	


