
SOUP OF THE DAY 6.95
charred sourdough (vg/gfo)

BEETROOT & GOATS CHEESE 10.95
roasted beets, crumbled goats cheese, candied walnuts, rocket and balsamic glaze (v/gf)

SMOKED SALMON TERRINE 10.95
sourdough crackers, garnish, lemon & thyme dressing

CRISPY DUCK SALAD 10.95
watercress, pomegranate, orange segments, sweet chili soy sauce and toasted sesame seeds (gf)

MUSHROOMS ON TOAST 9.95
sautéed wild mushrooms with garlic & parsley, charred sourdough topped with 
rocket and truffle oil (vg/gfo)
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CAULIFLOWER STEAK 16.5
pickled cabbage, superfood salad (vg/gf)

CHICKEN WILD MUSHROOM 21.95
wild mushroom creamy sauce, dauphinoise potatoes, stem broccoli finished with truffle oil

PAN FRIED CALVES LIVER 19.95
creamy mash, wilted spinach, streaky bacon, onion gravy

CHARGRILLED AGED RIBEYE 33
tomato, mushroom, watercress and fries (gf) add peppercorn or blue cheese sauce £2

PAN FRIED FILLET OF SEA BASS 23.95
med veg & chorizo stew (gf)

CONFIT DUCK LEG 23.95
red sticky cabbage, fondant potatoes, plum jus

PORK BELLY 21.95
wholegrain mustard mash, kale, cider jus
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PEAR & BLUE CHEESE 16.5
pear, walnut, blue cheese, red onion, mixed leaves, rocket with maple and mustard 
dressing (v/gf)

SUPERFOOD 16.5
sweet potato, butternut squash, spinach, carrot, blueberries, cashews, pomegranate,  
cauliflower couscous, quinoa with maple and mustard dressing (vg/gf)
add chicken or halloumi to any salad £3
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TAGLIATELLE RAGOUT 18.5
slow braised shin of beef ragout, basil and parmesan

SEAFOOD LINGUINE 20.95
mussels, king prawns, squid in a garlic sauce, extra virgin olive oil with a touch of chilli

STEAK & ALE PIE 18.5
creamy mash, seasonal veg and gravy

FISH & CHIPS 18.5
battered haddock, homemade tartare sauce, crushed minted peas and hand cut chips (gf)

THE ‘G.O.A.T’ BURGER 18.5
double patty smash burger, Monterey Jack cheese, smoked bacon, American mustard, 
lettuce, tomato, gherkins, red onion, ketchup and fries (gfo)

MOVING MOUNTAINS BURGER 16.95
vegan patty, lettuce, tomato, red onions, caramelised onions, pickled red slaw, gherkins, 
ketchup, American mustard and fries (vg)
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A BUFFALO MOZZARELLA 15

tomato sauce, basil (v/vgo)

HOISIN DUCK 16.95
mozzarella, hoisin sauce, finished with spring onions

HAM & MUSHROOM 16
mozzarella, tomato sauce

GARDEN 15.5
roasted mushrooms, courgettes, broccoli, walnuts, mozzarella, tomato sauce (v/vgo)

SPICY PEPPERONI 16.5
nduja, mozzarella, tomato sauce, basil

BRIE & BACON 16.5
caramelised onions, rocket, mozzarella, tomato sauce

extra toppings £2   vegan cheese £2   gluten free base £2.5

all served with fries
upgrade to Truffle fries £1.5

FISH FINGER OPEN SANDWICH 12.95
battered haddock with baby gem lettuce and homemade 

tartare sauce on charred sourdough (gfo)

HAM EGG & CHIPS 15.5
honey mustard glazed ham, handcut chips (gf)

STEAK SANDWICH 13.95
caramelised onions, rocket and American mustard 

in sourdough (gfo)

GRILLED HALLOUMI OPEN SANDWICH 12.95
roasted vegetables and tomato jam on sourdough (v/gfo)

CHICKEN & AVOCADO OPEN SANDWICH 13.95
grilled chicken, smashed avocado and smoked streaky 
bacon on charred sourdough with chipotle mayo (gfo)

Lunch
available until 5pm

LAMB MEATBALLS 
spicy tomato sauce and mint yoghurt (gf) 

POPCORN CAULIFLOWER 
maple and ginger sriracha dip (vg/gf)

BAKED SOURDOUGH 
trio of butter (vgo) 

PORK BELLY BITES
Dijon mayo

ARANCINI 
wild mushroom, sriracha mayo (vg/gf)

MIXED OLIVES (vg/gf)

£6.5 Each
BITES

SKINNY FRIES 4.5     
CHUNKY CHIPS 5     

TRUFFLE & PARMESAN FRIES 5    
SEASONAL VEG 5.5     

ROASTED MED VEG 5.5     
CHOPPED SALAD 5

Sides

Please let us know of any allergies or dietary requirements. 
Our dishes are made on site and may contain trace ingredients. 
There is a discretionary 10% service charge added to your bill 

for parties of six or more.

v - vegetarian | vo - vegetarian option vg - vegan | 
vgo - vegan option | gf - gluten free | gfo - gluten free option


