
Starters 

Soup OF THE DAY (ve)   |   7. 5 0

Charred Peach   |    9 . 5 0
Burrata, puffed wi ld r ice, roquette, raspberr y v inaigret te  (v) 

Chicken &  chorizo scotch egg   |    1 0
Tomato and chi l l i jam, roasted corn, radish

HOME SMOKED SALMON   |    1 2
Vodka compressed cucumber, di l l sour cream, beetroot purée, fennel oi l , 
cr ispy capers, home made crumpet

Antipasti    |    1 1  f o r  o n e  /  1 8  f o r  t w o 
Cured meat select ion, marinated ol ives, cornichon, duck r i l let te, breads, ol ive oi l , ba lsamic

Main Plates

Southern Fried Enoki Burger   |    17
Sweet pick led cucumber, lambs let tuce, siracha mayonnaise, f r ies, slaw  (ve)

Herb crusted R ack of lamb   |    3 5
Pressed lamb shoulder, ol ive tapenade, cumin & carrot purée, potato terr ine, red wine jus, mint oi l

Beer battered haddock   |    17. 5 0 
Triple cooked chips, pea purée, tar tar sauce

Beef Burger   |    1 8 . 5 0
Bbq pul led pork , home smoked cheddar, pick led cucumber, pork crack l ing, fr ies, apple slaw

Moules mariniere    |    17. 5 0
Smoked bacon and cider cream sauce, f r ies, garl ic sourdough

Fresh Spaghetti    |    16 . 5 0
Basi l pesto, broad bean, asparagus, toasted pistachio, roasted v ine tomato  (ve)

Pan Fried Sea Trout   |    2 6
Crab & sa f fron bisque, conf it fondant potato, c lam, bronze fennel, lovage oi l

Sirloin steak   |    3 0
Beer bra ised sha l lot, slow roast garl ic thyme tomato, mushroom ketchup

Chicken 'pie'  -  Chicken &  leek ballotine   |    1 8
Mushroom duxel les, pancetta, puff pastr y, creamed potato, red wine jus, buttered greens 

Pork R ibeye    |    2 4
Creamed celer iac, glazed baby carrots, caramel ised pear & c ider demi-glace, ka le

S IDES    gar den sa l a d  |   4       se asona l  v eg   |   4       onion r ings   |   4       fr ies   |   4 . 50       

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS



DESSERTS

Banana Split    |    9 . 5 0
Caramel ised hazelnut cream, dark chocolate soi l , passion fruit gel 
caramel honeycomb ice cream, dark chocolate sauce 

Tir amisu   |    9 . 5 0
Amarett i biscuit, chocolate sponge, Kahlua & espresso sy rup, vani l la mascarpone, 
dark chocolate caramel

Sherry Trifle    |    8 . 5 0
Macerated strawberr ies, summer fruit jel ly, madeira sponge, vani l la crème pât issière, 
chanti l ly cream, dehydrated raspberr y

Stick y Toffee Pudding   |    8
Butterscotch sauce, rum & ra isin ice cream

Selection of British cheese    |    1 3  /  1 8
3 or 5 cheeses, ar t isan biscuits, winter chutney, apple, celer y

Cheese notes

Beauvale
Made by Robin Sca les at Cropwel l Bishop Creamery in the Vale of Belvoir. Robin wanted 
to make a sof t Brit ish blue to r iva l its continenta l cousins. The cheese has a smooth, mel low 
f lavour which melts in the mouth.

Wigmore
Made by Anne and Andy Wigmore of Vi l lage Maid Cheeses in Berkshire. The cheese is their 
namesake and is matured for 5 to 6 weeks. A bloomy r inded cheese with a creamy texture and 
a sweet, del icate and wi ldf lower f lavour.

Minger
Made by Highland Fine Cheeses in Tain, Scot land, Minger is a sof t washed r ind cheese with 
a pungent aroma that you’d expect from this t ype of cheese. The texture is sof t and si lky with 
a sat isf y ing ooze when the cheese is cut,  g iv ing way to a strong, yet not aggressive f lavour. 
She might be ca l led a Minger, but rea l ly she’s a true lady.

Long Clawson stilton
Long Clawson Blue Sti lton is an award-winning cheese tak ing home UK Supreme Champion 
Cheese at the Globa l Cheese awards. It is made in the hear t of the Vale of Belvoir by Master 
Cheesemakers who began craf t ing cheese over 100 years ago. Matured for 8 weeks, this st i lton 
has a crumbly yet creamy texture.

Fat Cow
A semi hard, washed r ind cheese handcraf ted by Ruaraidh Stone, Highland Fine Cheeses in Tain. 
Fat Cow has a strong meaty aroma with a del icate sweet f lavour and smooth texture. The cheese 
is pasteurised and suitable for vegetar ians.  (v)

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS


