


Please let us know if you have any allergies or require information on ingredients used in our dishes. 
A discretionary 10% service charge will be added to your bill. Prices are inclusive of VAT.

DRUNCH
Smoked Salmon, scrambles egg & toast

 | 8.50

Avocado, bacon, poached egg & toast | 8.00

Pancakes, berry compote, local honey | 8.50

Veggie Kedgeree, cumin rice & lentils, curry 
leaf fried egg, chilli halloumi | 10.00

STARTERS
Pan fried scallops, smoked duck & peas 

shoots & hazelnut noisette | 12.00

Pancetta, blue cheese & red onion tart with 
pickled walnut & pea shoots | 7.50

Mozzarella, courgette bon bon, asparagus 
pesto & chilled gazpacho | 7.50

Soup of the day with homemade bread | 5.00

STEAKS & GRILL
Sirloin steak, confit tomatoes, tripled cooked chips & lambs leaf | 23.00

6oz fillet steak, confit tomato, tripled cooked chips & lambs leaf | 26.00

Ribeye, triple cooked chips, confit tomato & lambs leaf | 19.00

6oz minute steak, fried eggs, garlic sautéed potatoes | 13.00

Sauces: Béarnaise, Peppercorn & Brandy or Chimichurri

Sides: Onion Rings, Fat Chips, Sweet Potato Fries or Veg  | 3.00

SUNDAY ROAST
Beef, Chicken, Pork or Nut roast | 12.50

Served with all the trimmings & homemade gravy

MAINS
8oz Beef burger, cheddar, gherkin, tomato, sweet potato fries | 13.00

Flamed mackerel, heritage tomato, chervil oil, endive, viola flowers | 14.00

Wild mushroom & garlic whole grain risotto, summer truffles | 13.00

Octopus & prawn, squid ink, garlic & chilli linguini | 14.50

Tuna Niçoise | 15.00

CHILDREN’S ROASTS
Children’s roast Served with all the trimmings & homemade gravy | 6.50

Please ask your server

APERITIFS
Marmalade Gin Fizz | Gin, Cointreau, marmalade, orange juice & prosecco | 25.95

Salty Dog Pitcher | Gin & Grapefruit Juice | 12.50

Bloody Mary Pitcher | Vodka, lemon juice, tomato juice, worcester sauce, tabasco, pepper & 
celery | 12.95


