
  

To Start   

Smoked Haddock Crumpet  
Poached Egg, Rarebit, Pickled Cucumber Kcal 398 

9.5 

Steak Tartar  
Potato Rosti, Spicy Mayonnaise, Crispy Capers Kcal 525 

11.5 

Tempura Enoki Mushrooms (vegan option available) 
Furikake & Sriracha Mayonnaise Kcal 248 

9 

Lime & Ginger Cured Salmon  
Coriander, Chilli, Avocado Kcal 468 

9 

Cauliflower Soup (Vegan Option Available) 
Truffle & Gruyere Puff Pastry Straws Kcal 479 

8.5 

Crispy Pork Jowl  
Warm Celeriac Mousse, Hazelnut Crumb Kcal 234 

9 

Crispy Squid 
‘Nduja, Cracked Wheat, Parsley & Lemon Kcal 365 

9 

Buratta  
Roasted Butternut Squash, Basil Pesto Kcal 698 

10.5 

  

Main Course  

Grilled Yorkshire Lamb Chop 
Paprika Straw Potatoes, Charred Tenderstem Broccoli, Anchovy Mayonnaise Kcal 1097 

31.5 

32 Day Aged Rump (6oz)  
Triple Cooked Chips, Peppercorn Sauce & Mixed Leaves Kcal 901 

24 

32 Day Ages Sirloin Steak 
Triple Cooked Chips, Peppercorn Sauce & Mixed Leaves Kcal 1012 

36.5 

Aubergine ‘Schnitzel’ (Vegan) 
Imam Bayilldi, Coconut Yoghurt Tatziki Kcal 547 

23 

Tikka Marinated Spatchcock Poussin  
‘Bombay’ Pressed Potato, Butter Curry Sauce Kcal 891 

25.5 

Black Sheep Battered Fish (vegan option available)  
Minted Mushy Peas, Triple Cooked Chips, Tartare Sauce Kcal 780 

19.5 

Garlic & Parsley Slow Cooked Beef Short Rib  
Creamed Potato, Heritage Carrots, Pickled Walnut Kcal 841 

27 

Pair of Whole Grilled Dover Soles  
Café de Paris Butter, Buttered New Potatoes, Curly Kale Kcal 598 

26.5 

  

Sides  6each 

Confit Garlic Mashed Potatoes Kcal 391 

Herb Buttered New Potatoes Kcal305 

 

Triple Cooked Chips Kcal 398            

Buttered Seasonal Greens Kcal 298 

 

Mixed Leaf Salad, Mustard Dressing Kcal 98  

Grilled Portobello Mushrooms Kcal134 

 

  


