
WEEKDAY MENU

BAR SNACKS

Home-made bread and butter, 4
Beef Dripping on toast with horseradish, 5

Mixed Olives, 5
Anchovies with olive oil, 6

STARTERS

MAINS

FROM THE GRILL

SAUCES

SIDES

Spiced Pumpkin Soup with toasted sourdough, 9
Caesar Salad, 10/18

Chicory, pear, blue cheese and walnut salad, 10/18
Scotch Egg with potato and bacon hash, 12

Fishcake with tartare sauce and house salad, 12/20
Chicken and Ham Terrine with sourdough toast, 14

Garlic and herb butter 2
Red wine/Peppercorn/Wild mushroom 3 

Tempura Gherkins, 6.5
Sausage Roll with brown sauce, 7.50

Sweetcorn Fritters with 
chorizo mayonnaise, 7.5

Marinated Chicken Thighs, 14
Cauliflower Steak, 16

Pork Chop, 10½ oz/300g,  30
Sirloin Steak, 10 oz/280g, 39 

Grilled Hispi Cabbage, 4
Triple-cooked chips, 5

Baked Carrots with honey, 5
House Salad, 6
Cavolo Nero, 6

New Potatoes with garlic butter, 6
All come with a  choice of

chips or salad.

If you have any allergies or other dietary requirements please let us know. We will do our best to accommodate.

A 12.5% service charge will be added to your bill. This is entirely optional.

Wild Mushroom Gnocchi with tarragon pesto and parmesan, 18
Beefburger with mature cheddar, lettuce, gherkin, caramelised onion and

triple-cooked chips, 19.5
Add : blue cheese and/or streaky bacon, 2.5 each

Chicken, Mushroom and Leek Pie with mashed potato and red wine sauce, 22
ChalkStream Trout with roast leek, pickled fennel and tartare butter sauce, 24



BAR SNACKS

Home-made bread and butter, 4     Mixed Olives, 5     Anchovies with olive oil, 6

STARTERS

MAINS

SUNDAY ROASTS

SIDES

Chicory, pear, blue cheese and walnut salad, 10
Fishcake with tartare sauce and house salad, 12/20

Scotch Egg with potato and bacon hash, 12
Chicken and Ham Terrine with sourdough toast, 14

Wild Mushroom Gnocchi with tarragon pesto and parmesan, 18
Beefburger with mature cheddar, lettuce, gherkin, caramelised onion and triple-cooked chips, 19.5

Add : blue cheese and/or streaky bacon, 2.5 each
Chicken, Mushroom and Leek Pie with mashed potato and red wine sauce, 22

Grilled Hispi Cabbage, 4
Triple-cooked chips, 5

Baked Carrots with honey, 5

Salt-baked Celeriac 18
Pork Belly 20

Sirloin of Beef, 24

House Salad, 6
Cavolo Nero, 6

New Potatoes with garlic butter, 6

All with Yorkshire pudding, roast potatoes, seasonal
vegetables, cauliflower cheese & gravy.

SUNDAY LUNCH

If you have any allergies or other dietary requirements please let us know. We will do our best to accommodate.

A 12.5% service charge will be added to your bill. This is entirely optional.



PUDDING

Sticky Toffee Pudding with crème anglaise, 10
Apple and Cinnamon Crumble with vanilla ice cream, 10

White Chocolate Cheescake with ginger nut and blackberries, 12
Ice Cream from Swoon Gelato, 4 per scoop

CHEESE

A selection of three cheeses, with crackers and homemade chutney
4 per cheese

WINE

PUDDING WINE 125ml Glass 375ml Bottle

Beaume de Venise
Sauternes Romieu-Lacoste

10
                         

30
                         40

If you have any allergies or other dietary requirements please let us know. We will do our best to accommodate. 
A 12.5% service charge will be added to your bill. This is entirely optional.


