
Greek Mezze
 feta, sun blushed tomatoes,

hummus, raita, babaganoush,
olives & flatbread (v) | 16.95

Fuller’s London Porter hot smoked salmon & prawn cocktail

with bloody Mary sauce &  sourdough | 11.95

Pea & plant-based feta bruschetta with pea purée, radish, mint

& pea shoots (pb) (v) | 9

Chicken liver parfait with crispy chicken skin, apple & cider

chutney & toasted brioche | 10

Emmental & Cheddar fritters with truffled mayo, rocket &

pickled walnuts (v) | 9

Lincolnshire Poacher & stout rarebit with sticky brisket, slow

poached egg, pickles and watercress | 9.95 

Soup of the day, ask your server for details (pb) (v) | 8

Hummus and Flatbread with cherry tomato & chilli salsa | 8.5

MAINS
Mustard-glazed pork loin & crispy cheek, with buttered carrots, burnt leeks, potato terrine, apple puree & sage jus | 22.5

Beef burger with Monterey Jack cheese, London Pride braised onions, burger sauce, 

gherkin, tomato, kohlrabi coleslaw & triple-cooked chips | 19.5

Add on Smashed avocado | 2.5   Streaky bacon | 2.5    Bacon Jam | 1.5

Traditional Fish & Chips with triple cooked chips, mushy peas, tartare sauce & lemon | 20.5 Add on curry sauce | 2

Cauliflower bhaji burger with tamarind & date chutney, cucumber & mint yoghurt, pickled red onion 

& triple cooked chips (pb) (v) | 17.95

Braised lamb shoulder served with harissa mash potato, buttered fine beans & tagine sauce | 31

Chicken, smoked ham & Honey Dew ale pie served with spring greens, red wine gravy & a choice of mash or chips | 19.5

Baked sweet potato & fregola salad with spinach, pomegranate, chickpeas & tahini dressing (pb) (v) | 15.95

Pan roasted Gnocchi & caponata vegetables, with roasted violet artichokes (pb) (v) | 18.5

Pan-Fried Chicken breast served with a sun-dried tomato pesto risotto, topped with pangratatto crumb & basil oil | 18.5

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.

SHARERS

SMALL PLATES

SIDES
Ciabatta garlic bread (v) | 4.5        Green beans with salsa verde (v) | 5.5

Roasted herby new potatoes (v) | 4.95      Chilli broccoli & sea salt (pb) (v) | 5.95       Triple-cooked chips (pb) (v) | 5.5

MAIN MENU

CATCH OF THE DAY
served with garlic butter, rocket & fries or Red onion, samphire & tomato orzo pasta 

Gilt head bream fillet | 25.5

Pie sharing board
 4 mini pies, Steak & London Pride,
Chicken, bacon & leek, Cauliflower

& Cheshire cheese & a Trio of
mushroom, served with mash, Cauli

cheese, greens & gravy | 29.95

Fisherman’s board
 smoked salmon, crispy squid,
taramasalata, potted prawns,

bitter leaves & Wildfarmed
sourdough | £27.95



SALADS

Caesar Salad
 Cos lettuce, Caesar dressing,
anchovy, sourdough croutons,
Rich Yolk St Ewes egg & aged

Italian cheese | 17.95

Greek salad
 feta, cucumber, red onion, cherry

tomatoes, kalamata olives &
blended oliva oil dressing (v) | 14.95

Mediterranean salad
 with orzo pasta, cherry tomatoes,
cucumber, feta, red onion, rocket

& black olives (v) | 11.95

PUDDINGS
Apple & plum brown sugar crumble with coconut ice cream (pb) (v) | 8.95

Strawberry Eton Mess (v) | 8.95
Sticky toffee pudding with salted caramel ice cream (v) | 8.5

White chocolate & raspberry Arctic roll, summer berry salad  (v) | 8.95
Warm Chocolate Brownie, with vanilla ice cream | 8.95

Selection of ice-creams by the scoop:
• Chocolate (pb) (v) | 3 • Raspberry sorbet (pb) (v) | 3

Vanilla (v) | 3  • Salted caramel (v) | 3  

HOT DRINKS

Americano • Café latte • Mocha • Double Espresso • 
Hot chocolate • Flat white • Cappuccino • Selection of Teas
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