
(VE) VEGAN - (V) VEGETARIAN -  (GF) GLUTEN-FREE
Please inform your server of any allergies before placing your order. Not all ingredient are listed on the menu & 
we cannot guarantee the total absence of allergens. Detailed information on allergens are available on request.

Sausage Roll

Halloumi Fries, Yoghurt, Mint & Pomegranate (V)

2.50

7.00

B U R G E R S

Plant Burger,  Pink Pickled Onions, Chilli  Jam, Vegan Smoked Cheese, Fries (VE)

Aged Beef Burger, Smoked Applewood, Red Onion Marmalade, Pickles, Fries 

12.50
12.50

S I D E S

R O A S T S

Celeriac,  Mushroom, Squash, Spinach & Chestnut Wellington
Lemon, Garlic & Thyme Half  Roast Chicken 
Roast British Grass Fed Sirloin of Beef
Junior Roast

14.00
15.00
17.00

8.00

Yorkshire Pudding (V)

Buttered Greens (V)

Garlic & Rosemary Roast Potatoes (VE)

Skin On Fries

3.50
3.00

1.50
3.00

All Roasts Served With: Maple Roasted Parsnip & Carrots,  Braised Red Cabbage, 
Creamed Leeks,  Kale,  Roast Potatoes,  Yorkshire Pudding & Red Wine Gravy

Rosa Gin Spritz - Malfy Gin Rosa, Raspberry & Rose Soda, Raspberries

White Grape & Apricot Spritz - Lillet Blanc, White Grape & Apricot Soda, Mint

9.00

8.00

A Selection of Ice Cream By The Scoop (V)

Chocolate Tart, Crème Fraiche & Raspberries (V)

Sticky Toffee Pudding, Salted Rum Caramel & Vanilla Ice Cream

1.50
5.00
6.00

D E S S E R T S

Honey Buffalo Chicken Wings,  Blue Cheese

Padron Peppers,  Yoghurt  & Dukkah 

7.00

7.00(V)

Apple & Plum Crumble, Almond & Oat Topping, Vanilla Ice Cream

Eton Mess, English Strawberries, Meringue, Lemon Curd, Almonds & Cream

6.00

6.00

S T A R T E R S

(V)

(V)

(V)

(V)


