
 

 

 

 

 

STARTERS 

Spiced parsnip soup, parsnip crisps        £7.75 

Ham hock terrine, apple, raisins, candied nuts       £8.75 

Braised beef brisket, caramelised onion puree, beer pickled shallot    £9.25 

Crayfish cocktail, brown crab mayo, cucumber       £8.00 

Roasted beetroots, goats cheese mousse, apple       £7.50 

 

 
CLASSICS 

Pan-fried cod, crushed peas, malt vinegar gel, chunky chips      £17.00 

8oz Ribeye steak, chips, bordelaise sauce                                  £26.00 

Leek & cheese pie, parsley mashed potato       £16.00 

 
 
MAINS 

Roasted guinea fowl, crushed Jerusalem artichoke, tarragon butter sauce   £18.00 

Beef cheek, pappardelle pasta, parmesan and truffle      £18.50 

Spring onion and parsley risotto         £16.50 

Pan fried sea bream, cauliflower, squid ink taramasalata, beurre noisette   £17.00 

 
 
SIDES 

Truffle chips            £4.50 

Mixed greens with pancetta         £4.00 

Braised red cabbage & rooibos tea-soaked sultanas      £4.00 

 

DESSERTS 

Lemon posset, honeycomb, thyme granite       £7.50 

Golden syrup steamed pudding, custard        £8.20 

Poached forced rhubarb, vanilla panna cotta, rhubarb sorbet     £8.20 

Chocolate tart, salted caramel ice cream       £8.00 



 

 

CHEESE (All cheeses sourced by Neal’s Yard Dairy) 

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 

 

BEENLEIGH BLUE  

Moist crumbly blue cheese from Ticklemore Dairy in Devon. Light, floral and yoghurt through the Summer 
months with a more robust flavour throughout the Winter months. (V) (P) 

INNES BRICK 

A soft goat’s cheese from Staffordshire, flavour components range from milky citrus notes to sweetness of 
hazelnuts. (NP) 

EVENLODE 

Evenlode is a semi-soft, rind washed cheese, typically having a firm, curdy core with bright, lactic flavours (NP) 

COOLEA 

A pasteurised cow’s milk cheese similar to a Dutch Gouda, Coolea has a rich, sweet flavour with hints of 
hazelnut, butterscotch and honey. (P)  

LINCOLNSHIRE POACHER 

One of the few cheeses made on the East coast of England – this cow’s cheese has sweet pineapple flavours and 
if you love Comte, you will undoubtedly love Lincolnshire Poacher. (NP) 

STICHELTON 

A style of Stilton, with soft creamy blue vein throughout, creamier but with a lot of flavour. (NP) 

APPLEBY’S CHESHIRE 

Appleby’s Cheshire cow’s cheese is full of flavour and is balanced with juicy acidity and rich mineral flavours, it is 
the last Cheshire clothbound cheese to be made in England today. (NP) 

 

 

 

 

 

 

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. 

 


