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Classic Bloody Mary

Vodka, Tomato Juice, Worcestershire Sauce, Tabasco Sauce, Celery and Lime Juice

For the

table

Nocellara Olives (gf, vg)

Focaccia with olive oil and rosemary (vg)

5

6.5

Starters
Padron peppers, sea salt (vg)

Chorizo Scotch egg, mojo rojo & herbs

Crispy squid, smoked paprika aïoli, red chilli & spring onion

Chicken liver parfait, onion marmalade, toasted sourdough (gf-a)

Hummus topped with caramelised onions, harissa, Nigella seeds & warm flat bread (vg)

Wild mushroom bruschetta, toasted sourdough, house-made miso, garlic & herb butter, frisée salad (v)

Homemade sausage roll with piccalilli

7

8.5

10

9

8

9

8

Roasts
All served with Yorkshire pudding, roast potatoes, carrots and parsnips, cabbage & gravy

Children’s roasts available at half price of adult portions

Trio roast: Dry-aged Hereford beef rump, Yorkshire chicken leg, sliced leg of Welsh lamb

Dry-aged Hereford beef rump

Rolled and sliced leg of Welsh lamb 

White Cobb corn-fed Yorkshire chicken, sage & onion pork stuffing

Beetroot & butternut squash Wellington (v, vga)

29

26.5

24

22

17

Sides
Cauliflower cheese for two

Truffle & Parmesan fries (v)

Skin-on fries (vg) 

8

7.5

6

Desserts
Sticky Toffee Pudding, toffee sauce and vanilla ice cream

Apple and Blackberry crumble, custard

Chocolate brownie served with vanilla ice cream

Selection of seasonal ice cream (v) & sorbet (vg) (per scoop) (gf)

9

10

9

3

v – vegetarian | vg – vegan | vga - vegan option available | gf - gluten-free

Ingredients are sourced primarily from local British suppliers, taking advantage of seasonal change. Allergen

information available upon request. A discretionary 13.5% service charge will be added to your bill. 
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