
While you wait

Giarraffa Olives /v/128kcal/ 4.5

House Crackling with apple sauce /936kcal/ 6.5

Coated Whitebait & Citrus aioli /595kcal/ 7

Milk Bread, Sea purslane butter (to share)/v/924kcal/ 6

Smoked Anchovies /70kcal/ 6

Starters

Dorset Crab Rarebit, pickled walnut ketchup /627kcal/ 10

Roasted English Heritage Beetroot Salad, whipped feta, toasted pistachios /vg/731kcal/ 8

Pan Seared Scallops, black pudding, celeriac puree, samphire /171kcal/ 10

 Dingley Dell Pork and Nduja Scotch Egg, kohlrabi remoulade /563kcal/ 7

Lamb shoulder, pearl Barley & vegetable scotch broth, bread & butter /v/524kcal/ 8

Gressingham Duck Croquettes, plum ketchup /604kcal/ 9

Spiced Jerusalem Artichoke hummus seeded crispbreads & chicory /vg/608kcal/ 7

Sharers

 Somerset camembert, truffle honey, pistachios, toasted campillou bread (for 2) /v/1144kcal/ 20

Roasts

Served with Yorkshire pudding, roast potatoes, maple roasted carrots, savoy cabbage, creamed leeks, gravy 

Whole roasted Pheasant, wrapped in bacon with sage and onion stuffing (for three people) /2992kcal/ 58

Mains

Toad in the hole with Cumberland sausages, chive mash, onion gravy /1050kcal/ 18

Pan roasted cider cured sea trout, Norfolk scrapers, sea herbs and creamed leeks /442kcal/ 22

Plant burger, beer onions, cheese, iceberg, pickles, mayo, ketchup, fries /vg/1115kcal/ 18

Cyder battered fish & chips, triple cooked chips, tartare & curry sauce, mushy peas /1041kcal/ 19 

Bickley burger, red onion & Young’s ale chutney, cheese, lettuce red onion, pickles, watercress mayo, fries /1344kcal/ 18

Steak & Young’s Ale pie, roast potatoes, savoy cabbage, maple roasted carrots, creamed leeks, gravy/1261kcal/ 22

Sides

 Roast Potatoes /vg/701kcal/ 6

Montgomery Cheddar Cauliflower cheese /v/313kcal/ 6 

Wild mushroom and bacon mac & cheese /v/786kcal) 6.5 

Creamed spinach with mint and garlic /v/285kcal/ 5

 Pigs in blankets /710kcal/ 6

Sage & Onion Stuffing  /716 Kcal/ 5.5

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.
Tables of 4 or more are subject to a discretionary service charge of 12.5%. 

An adult's daily recommended allowance is 2000 kcal.
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.

We‘re proud to be championing British farmers and producing fresh food sustainably.

Trio Roast, rump of beef, pork belly, chicken thigh /1768kcal/ 28

Roast Lamb Leg /1053kcal/ 22

West Country Rump of Beef /1126kcal/ 22.5 

Half Shropshire Chicken /1790kcal/ 21.50

Honey & Mustard Glazed Gammon /1623kcal/ 22

Brie, Mushroom & Hazelnut Wellington /v/763kcal/ 18

Parsnip and Celeriac nut roast /vg/1145kcal/ 17

Dingley Dell Pork Belly /1299kcal/ 19  


