
Nibbles
Marinated olives (pb) (v) 5.00

Pork scratchings 4.95

Bar Snacks
Loaded fries with chilli beef & cheese 8.95

Buffalo wings with buffalo & truffled blue cheese sauce 8.95

1kg chicken wings buffalo sauce & blue cheese dressing 21.95

Chicken wings with mango Habanero sauce 9.50

1kg chicken wings mango habanero sauce 21.95

Chicken wings with hot honey sauce 9.50

1kg of chicken wings with hot honey sauce 21.95

Small Plates & Starters
Hummus & olives with flatbread (pb) (v) 8.95

Chalk Stream trout & n'duja fishcake with lobster bisque and pickled vegetables 12.00

Potted prawns 6.95

Tempura sardines with seaweed mayonnaise 9.00

Braised pork ribs with Pedro Ximenez bbq glaze 8.50

Burrata with marinated tomatoes and sourdough bruschetta (v) 12.50

Sharers
Nachos with melted cheese, guacamole, tomato salsa, sour cream & jalapeños (v) 14.50

Greek mezze: feta, sun blushed tomatoes, hummus, raita, babaganoush, olives and flatbread (v) 15.95
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Mains
Lamb Shepherd's pie buttered fine beans, peas & broad beans 18.95

Cumberland sausages with creamed potato, peas, jus & crispy onion 16.50

Traditional Fish & Chips beer battered haddock served with triple-cooked chips, mushy peas, tartare sauce &
lemon 19.50

Curry sauce (pb) (v) 2.00

Cheeseburger Monterey Jack cheese, burger sauce, London Pride braised onions, pickles, beef tomato served
with house coleslaw & skin on fries 18.50

Streaky bacon 2.50

Onion rings (pb) (v) 2.50

No Waste cauliflower bhaji burger with tamarind & date chutney, cucumber & mint yoghurt, pickled red onion,
served with triple cooked chips (pb) (v) 17.95

Pan roasted sea bass with courgette & basil purée, tender stem broccoli & new season baby potatoes 19.50

Pan roasted gnocchi & Caponata vegetables with roasted violet artichokes & crispy basil (pb) (v) 17.50

Rigatoni with a tomato & caper sauce, burrata, crispy onions, basil & blended oliva oil (v) 16.95

Chicken Caesar salad with cos lettuce, Caesar dressing, anchovies, aged cheese & sourdough croutons 15.95

Mediterranean orzo pasta salad with cherry tomatoes, cucumber, feta, red onion, rocket & black olives (v) 15.95

Indian salad with quinoa, tomatoes, broad beans, chickpeas, peppers & pumpkin seeds (pb) (v) 13.95

Make it a Power Salad

Add on Feta cheese (v) 2.50 •  Add on chicken 4.00

225g sirloin steak with truffle & lemon dressed watercress, fries & choice of peppercorn or bearnaise sauce
30.00

Sunday Roasts
Sirloin of beef with roast potatoes, maple carrots, squash mash, cauliflower cheese, seasonal greens, Yorkshire
pudding & gravy 24.00

Chicken supreme with sage & onion stuffing, roast potatoes, maple carrots, squash mash, cauliflower cheese,
seasonal greens, Yorkshire pudding & gravy 23.00

Roasted pork belly with roast potatoes, maple carrots, squash mash, cauliflower cheese, seasonal greens,
Yorkshire pudding & gravy 21.95

Nut Roast with roast potatoes, maple carrots, squash mash, cauliflower cheese, seasonal greens & gravy (pb) (v)

20.95
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Sides
Skin on fries (pb) (v) 5.00

Chargrilled long stem broccoli (pb) (v) 5.50

Lemon dressed rocket & Grana Padano salad with balsamic glaze 5.00

Padron peppers with paprika salt (pb) (v) 5.50

Beer battered onion rings (pb) (v) 4.50

Add Ons
Cheddar (v) 1.00

Streaky bacon 2.50

Onion rings (pb) (v) 2.50

Smashed avocado (pb) (v) 2.50

Add on Feta cheese (v) 2.50

Add on chicken 4.00

Add on chilli beef 4.00

Tartare sauce (v)

Add on chicken 2.50

Fried egg (v) 2.00

Add on burger sauce (v) (v)

Buffalo sauce

Mango habanero sauce (pb) (v)

Hot honey sauce (v)

Extra red wine gravy 2.50

Puddings
Warm chocolate brownie (v) 8.95 •  Raspberry Eton Mess (v) 8.00 •  Sticky toffee pudding (v) 8.50 •

Affogato (v) 5.50
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Tea & Coffee
Black Americano (v)

Latte (v)

Cappuccino (v)

Flat White (v)

Mocha (v)

Espresso (v)

Double Espresso (v)

Hot chocolate (v)

Selection of Teas (pb) (v)

Milk Choice

Semi skimmed milk (v) •  Soya Milk (pb) (v) •  Oat Milk (pb) (v) •  Coconut Milk (pb) (v) •  Almond Milk (pb) (v)
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