
 

 

 

(N) Nuts    (V) Vegetarian   (VE) Vegan   (GF) Gluten Free   ( G) Modified Gluten Free 

Please ask a member of the team about specific allergen or dietary requirements. 

As our food is prepared in centralised kitchen where allergens are present, we therefore cannot guarantee complete 

separation. All G lass products remain the property of the restaurant and cannot be removed. 

 

 

 

 

 

 

   L I G H T  B I T E S  ( A V A I L A B L E  U N T I L  5 P M )   ̀

Fish F illet Sandwich, tartare sauce, white bread, triple cooked chips  

5oz Rump Steak, ciabatta, sweet onion, fried egg, mustard, triple cooked chips 

Smoked Salmon, potato rosti, poached egg, hollandaise  

Venison Ragu,  strozzapreti pasta, crispy shallots, parmesan cream  

                £13.25 

(G) £14.95 

£14.25 

£15.45 

N I B B L E S    

Gordal  Olives  

Flatbread & Hummus  

Bread & Oil Selection  

Padron Peppers 

BBQ Chicken Wings  

Salt & pepper squid, sweet chilli sauce 

Chipolatas, honey mustard glaze 

             (G F /VE ) £5.95   

(VE)  £6.95                   

(V) £6.95 

(VE /GF )£6.95 

 £7.95 

                           £6.95 

£7.95 

 

 S T A R T E R S  
 

 

 
 

   

Cauliflower soup , truffle gnocchetti, chive oil, baked focaccia 

Duck & pigeon terrine, gribiche, damson ketchup, toasted sourdough  

Citrus cured salmon , pickled beetroot, crème fraîche 

Twice Baked Kickass Cheddar Souffle , red onion marmalade 

Spiced pumpkin & chickpea fritter , harissa, pomegranate & feta 

Half a Dozen Oysters,  shallot vinegar  

 

(G/V/VEM) £ 8.95 

             (G) £ 11.45 

            (G) £10.95 

           (V) £10.95 

(VEM/GF)  £9.50 

      (GF) £15.50  

 

 



 

 

 

(N) Nuts    (V) Vegetarian   (VE) Vegan   (GF) Gluten Free   ( G) Modified Gluten Free 

Please ask a member of the team about specific allergen or dietary requirements. 

As our food is prepared in centralised kitchen where allergens are present, we therefore cannot guarantee complete 

separation. All G lass products remain the property of the restaurant and cannot be removed. 

 

 

 

        

 

M A I N S   

Roast Turkey  
Pig in blanket, sage & apricot stuffing, bread sauce, cranberry 

(G) £26.95  

Pork Belly  

Pickled cabbage, pig’s cheek croquette, black pudding, mustard, pork sauce   

(G) £2 6.00 

Braised Feather blade of beef 

M ash, roasted carrot, bourguignon sauce  

(GF) £27.95  

Tempura Courgette  

Romesco sauce, chilli, fregola, ratatouille  

(N/G/VE)  £19.95 

Stone Bass Fillet  

Red pepper piperade, prawn agnolotti, fennel, bisque 

(G) £28.95 

Steak & Ale Pie  

Braised carrot, tenderstem broccoli, mash, gravy 

 

£19.95 

 

 

Fox & Barrel Battered Haddock  

Mushy peas, triple cooked chips 

(GF) £1 8.25 

Steak Burger  

BBQ pulled pork, cheese, toasted brioche bun, salad, triple cooked chips 

(G) £1 8.25 

 

10oz Rump Steak  

Cured tomato, flat mushroom, triple cooked chips, Café de Paris butter 

(GF) £29. 95 

S I D E S   

  
Braised red cabbage 

Triple cooked chips  

Truffle , parmesan chips 

(GF/V)  £4.50 

(GF/VE) £5.75  

(GF ) £6.75 

 

 House salad  

Rocket & parmesan  

Peppercorn sauce 

(GF/V)  £5.00 

(GF)  £4.50 

(GF)£3.75  


