
 

 

 

 

 

STARTERS 

Crispy beef brisket, white onion puree, burnt onion powder     £9.50 

Duck and prune terrine, piccalilli puree, stout soda bread     £8.00 

Goats cheese and apple terrine with walnut apple salad       £7.50  

Bubble and squeak soup, smoked ham hock, trumpet mushrooms    £7.25 

G&T cured chalk stream trout, dill emulsion, lemon gel, cucumber, treacle croutons  £9.00 
 

CLASSICS 

Ribeye steak, béarnaise sauce, hand cut skin on chips      £24.00 

Braised lamb shepherd’s pie, buttered seasonal greens      £14.50 

Roast cod, smoked mushy pea puree, scraps, tartare dressing, malt vinegar gel & fries  £15.50 

 
MAINS 

Loch Duart salmon, crab & fennel salad, crab sauce      £19.00 

Poached and roasted guinea fowl, pressed leg, truffle pommes anna, spinach,  
chanterelle mushrooms          £19.50 

Roasted pork loin, pig cheek, crispy belly, mushroom truffle & squid puree,  
hay emulsion, apple, baby leeks         £17.50  

Roast cod, chestnuts, mussels, BBQ cabbage       £16.00   

Roast mallard, confit leg, pumpkin gnocchi, red cabbage, red current sauce   £18.00 

Cep rice, Parmesan, puffed rice, parsley        £15.50 

 
SIDES 

Parmesan and rosemary skin on fries, seasonal greens, honey roasted parsnips,  
creamed potatoes          £3.50 each 

 

 

 

 

 



 

 

DESSERTS 

Lemon curd, clementine, ginger parkin        £8.00 

Valrhona chocolate tart, pistachio ice cream       £9.00 

Choux bun, blackberry cream, blackberry sorbet, pickled blackberries    £9.00 

Rum and raisin crème brulee         £7.50 

 

CHEESE  

Choose from a selection of English cheeses, all served with biscuits, chutney, grapes and celery 

3 for £12.00, 5 for £15.00, 7 for £18.00 

 

Peakland blue  
A creamy blue cheese from The Hartlington Creamery, very similar to Stilton but more developed (V/P) 
 

Keens 
Strong traditional farmhouse style cheddar which has been produced in Moorhays Farm since 1899 (NV/UP) 
 

Hazel 
A goat’s milk cheese washed in cider made by Chillies Farm Dairy, quite pungent but with a surprisingly mild 
flavour (V/P) 
 

Cornish Gouda 
At 24 months old, this Cornish cheese is powerful and has a bit of a kick (NV/P) 
 

Dorset White 
Soft, white, mould ripened cheese made by Chalk Valley Cheeses (NV/UP) 
 

Vacherin 
A Cows’ milk cheese that is made during the winter months packaged in round spruce boxes. A mild, sweet taste. 
(NV/NP) 
 

Sheep Rustler 
A semi-hard sheep’s milk cheese from Whitelake Farm in Somerset, slightly nutty and caramel flavour (V/UP) 

 

 

 

 

 

 

Our kitchen and front of house team members are always here to assist with any allergen questions you may have - please just inform the 
team member who is looking after you.  

Our fish is responsibly caught from sustainable sources. 

Due to the size of our kitchen, we cannot guarantee that our products are free from nuts.  

A discretionary service charge of 10% will be added to your bill. 

 


