
S I D E S

Charred spring onions/ Buttered mash/ Wilted spinach/      
Tenderstem, chilli/ Roasted squash, yogurt, toasted almonds                                 3.5 each

Gem, cherry tomato, radish & mint salad/ House fries/ Hispi cabbage                   3 each

Game terrine, apple & quince chutney,  
truffle butter, toast               6.5

Charred king prawns, romesco 8

Fried calamari, lemon, aioli                5.5

Parsnip, sage & white bean soup,   
truffle oil                             5.5

Aged feta, watermelon,   
olive & fresh mint                          5.5

A N  O P T I O N A L  12.5% S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  YO U R  B I L L .
IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE 

PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU

M A I N S

S N AC K S

S A N D W I C H E S

Grilled Halloumi                                  
Served open, with hummus, red pepper &  cucumber, sourdough                       5

Hot Smoked Salmon     
Horseradish, cucumber, gem, sourdough                                         5

Grilled Chicken                                 
Rose harissa mayonnaise, bacon, gem, confit lemon, sourdough                      5

Merguez Sausages     
Aioli, flatbread & grilled spring onions                                   8

Shakshuka baked eggs, spiced tomatoes  
& peppers, labneh, sourdough              8

 Add merguez               2

Bacon & sausage muffin, fried egg,  
parmesan hash browns                                   8

Avocado smash, lemon, chilli,  
poached eggs, sourdough toast                               7.5

Sourdough toast, w/ soft scrambled eggs, 
smoked bacon, chives                      7.5 

B R U N C H

Chargrilled tenderstem brocolli,  almond & anchovy ceaser salad                    8.5

Watermelon & feta, couscous  w/ tomato, cucumber, pine nuts, pomegranate & fresh mint        9.5

                                          Add chicken                                 3
      swordfish                      4

S A L A D S

Mussels w/ chorizo, sherry, parsley & toasted sourdough                               6/10

Butternut squash & goat’s cheese gnocchi, spinach & parmesan                 6.5/11

Smoked haddock fish cake, wilted spinach, poached egg                 10.5

Guineafowl kiev, watercress & fries                                             12

Grilled swordfish, mango salsa & steamed pak choi w/ sesame  14
 
Spring chicken, rose harissa & preserved lemon, fries 12

Courgette & halloumi  burger, tzatziki, fries                                                   10

Cheeseburger, gem, tomato & pickles, fries 12.5

Old Spot pork & chorizo burger, bacon & pickled fennel                                   12.5

8oz Hereford sirloin steak, garlic & parsley butter                                        20

Lunch


