Here at, we're passionate about food. Our team of talented chefs,
using carefully sourced British ingredients, will bring you the best freshly-cooked dishes every time.

Carrot & coriander soup with pumpkin seed granola (v)
£8.50

Burrata with marinated tomatoes and sourdough bruschetta
(v) £9.00

Smoked haddock croquettes served with basil aioli,
courgette ribbons, pistachios, basil and Italian mature cheese
£9.00

Merguez Scotch egg with tomato chutney £10.50

Buffalo wings with buffalo & truffled blue cheese sauce
£10.50

Tempura prawns with sweet chilli sauce £12.50

Rosemary focaccia with aged balsamic and blended oliva oil
(pb) (v) £7.00

Whipped feta dip with roasted garlic oil, chilli, toasted pine
nuts & grilled flat breads (v) £9.00

THE MIDDLE

Cumberland sausage ring with roasted onion, pomme aligot, black garlic, crispy onions & jus £19.50

2259 ribeye steak with dressed watercress, fries & choice of peppercorn or béarnaise sauce £36.00

Fried crispy chicken burger with miso maple mayo, crinkle cut pickles, buffalo sauce & chips £22.50

Aubergine & sweet potato curry with fragrant rice, cashew nuts & a carrot bhaji (pb) (v) £19.50

London Pride steak & ale pie served with seasonal vegetables, red wine gravy & your choice of chips or mash potato £21.00

Cheeseburger Monterey Jack cheese, burger sauce, London Pride braised onions, pickles, beef tomato served with house
coleslaw & skin on fries £21.00

Caesar salad Cos lettuce, Caesar dressing, anchovy, sourdough croutons, Rich Yolk St Ewes egg & aged ltalian cheese £17.50

Chicken Schnitzel with crispy new potato, tender stem broccoli, mustard & herb butter £22.00

Pork ribeye with ras al hanout, smoked aubergine puree, harissa, roasted chicory, coriander & fries £22.00

Traditional Fish & Chips beer battered haddock served with triple-cooked chips, mushy peas, tartare sauce & lemon £20.50

Pan fried bream, new potatoes, chorizo, herb & heritage tomato salsa £26.50

No Waste cauliflower bhaji burger with tamarind & date chutney, cucumber & mint yoghurt, pickled red onion, served with skin
on fries (pb) (v) £20.00

Griddled jumbo prawns with salsa verde, bitter leaf salad & fries £22.00

SIDE NOTES
Triple-cooked chips (pb) (v) £5.50

Skin on fries (pb) (v) £5.50

Parmesan fries truffle mayonnaise (v) £7.50

Lemon dressed rocket & Grana Padano salad with balsamic glaze £7.50

Long stem broccoli with confit garlic (pb) (v) £8.00

Creamed mash with crispy onions & a bone marrow jus £7.50

Gem lettuce Served with a ranch dressing (pb) (v) £7.50
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Chalcroft Farm Beef Burger
Owton’s burgers are created from two separate cuts of meat and seasonings to ensure
the burger melts in the mouth.

Fuller’s Ice Creams by Laverstoke Park
Made from buffalo milk, this ice cream benefits from a higher nutrient content, higher
calcium levels than cow’s milk and high fat content creating a rich in flavour, creamy in
texture product.

Fuller’s Frontier Beer Batter
A light crisp batter created from the malts and grains of Fuller’s Frontier Lager that has
been milled into the flour.
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