Aperitif Al 11.5

Negroni Gin, Campari, Vermouth
Dirty Martini Vodka, Vermouth, Olives
Old Fashioned Whiskey, Bitters

For the table

Olives 3.5

Sourdough, olive oil & balsamic 4.5

Honey & garlic chicken wings, sriracha mayo 7.5

Starters

Roast beetroot & goat’s cheese salad (v, gf) 9

Gin cured salmon, fennel & cucumber salad (gf) 9.5

Classic Scotch egg, coronation mayo 7

Charred tenderstem broccoli, roasted hazelnut vinaigrette, crispy onions (vg) 8
Salt & pepper calamari, aioli 9

Roasts Served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy
Roast topside beef, horseradish 21

Roast chicken, bread sauce 21

Roast Dingley Dell pork belly, apple sauce 21

Slow-braised lamb shoulder, mint sauce 23

Butternut squash, lentil & spinach Wellington (vg) Yorkshire pudding (v) 19
Trio of roasts; beef, chicken, pork 26

Extra Yorkshire pudding & gravy 2/Extra bowl of roast potatoes 7

Mains

Pumpkin ravioli, roasted Portobello mushrooms, spinach, sage (vg) 16
Beer battered cod & chips, pea purée, tartare sauce 17

60z Beef burger, mature cheddar, fries 17 (Plant-based burger available 15.5)
Add to burgers: Cheddar, Stilton, bacon, chorizo, fried egg, vegan cheese 2 each

Sides Puddings

Chips or Fries 5 Banoffee Pie 7

Cauliflower cheese 8 Lemon posset, berry coulis, shortbread 7

Garlic spinach 6 Brownie, salted caramel ice cream, hot chocolate (vg, gf) 7
Sweet potato fries, aioli 6 Sticky toffee pudding, vanilla ice cream 7

Rocket & Parmesan, balsamic 6 Cheese Selection, water biscuits, fig chutney 12

Offers (T&Cs apply)

Monday - Burger & Pint 15
Tuesday - 50% off food
Wednesday - Steak & Wine - T'wo 100z Sirloins and a bottle of Malbec 45
Thursday - 50% off food
Monday to Friday 5-7 pm - Happy Hour - 2-4-1 on selected drinks

A full list of allergen information is available. Please ask your server for details and notify them of all allergies.
An optional service charge of 12.5% (all of which is distributed to staff) will be added to your bill.



