
GF - GLUTEN FREE OPTION AVAILABLE   V - VEGETARIAN OPTION AVAILABLE

Ⓥ VEGAN OPTIONS OR VARIATIONS OF OUR DISHES ARE AVAILABLE

PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS

S t a r t e r s

  Ch icken l i ver  and port  parfa i t  w i th  our  own red onion chutney  and toasted c iabatta  7 .5  ( g f )
 

Smoked mackere l  pate  wi th  p ick led  ce lery  and toasted c iabatta  7 .5  ( g f )
 

Creamy whi te  wine  and gar l i c  chestnut  mushrooms on sourdough toast  7 .5  (Ⓥ , g f )
 

Cr ispy  Gress ingham duck  leg  sa lad  wi th  cucumber ,  spr ing  onion 
and a  honey  soy  dress ing  8 .5  ( g f )

 
Ch i l l i  and gar l i c  k ing  prawns wi th  sundr ied tomato focacc ia  and charred lemon  9  (g f )

 
Caul i f lower  soup wi th  t ruf f le  o i l  and warm sourdough 6 .5  (Ⓥ , g f )

 

M a i n s

 Our  main  courses  are  served wi th  vegetables  to  share
 

Chicken breast  p ieces  wrapped in  Parma ham caramel ised red onion mash
creamy smoked cheese  sauce  17  ( g f )

 
Pork  be l ly  wi th  cr ispy  crack l ing ,  chor izo  and sp inach,  wholegra in  mustard  mash 

and a  pork  c ider  gravy  18  ( g f )
 

S low cooked beef  br isket  en  croute  wi th  saute  baby  potatoes  r ich  red wine  gravy  19
 

8oz  Centre  cut  f i l le t  s teak  wi th  f r ies
gar l i c  mushrooms and cherry  tomatoes  29  ( g f )

Sauces  3
Red wine  jus ,  Gar l i c  but ter  or  Green  peppercorn  sauce

 
Gr i l led  bass  f i l le t  wi th  k ing  prawns in  a  creamy Tuscan s ty le  sauce  

wi th  buttered Anya potatoes  18  ( g f )
 

Herb roasted butternut  and sp inach wrapped in  puf f  pastry  
wi th  a  vegetable  gravy  and gar l i c  mash 16  (Ⓥ , g f )

S i d e s

Rosemary  f r ies
Extra  vegetables

Green Sa lad
 4  (v ,g f )

S i d e s

Breads  wi th  Ba lsamic  o l ive  o i l  and butter  4  (Ⓥ , g f )
Queen p i t ted  green o l ives  4  (Ⓥ , g f )

Gar l i c  and pars ley  c iabatta  4  (Ⓥ , g f )


