
An Optional 12.5% Service Charge Will Be Applied To Your Bill.  

If You Have A Food Allergy Or Intolerance, Please Inform A Member Of Our Staff  

 

 

 

 

 

Aperol spritz    10 

Crodino 1965 Aperitivo    8 

Baron de Villeboerg Champagne     11/60 

 
Lunch special Fish & Chips with a glass of any hosue wine 19.5 

 
Fresh bread & salted butter                    2.5 
Marinated olives & pickled garlic        6 
Padrón peppers, romesco sauce & smoked sea salt      7 
         
Rabbit terrine, fresh pear, radish & watercress        12 
Roast scallops & chorizo petits pois à la français      14 
Homemade crumpet, mussels, chive butter sauce       11 
Leek and spring green soup, crispy capers & bread roll     9 
English asparagus, crispy poached egg , grapefruit hollendaise     12 
 
6oz Bavette, chimichuri, fries & watercress        26 
Tagliatelle, asparagus, peas & lemon crème fraiche       18 
Cider battered fish & chips, crushed peas & tartar sauce                19.5 
Chicken schnitzel burger, smoked cheese & Caesar fennel slaw    14 
Pan fried sea bass, confit tomato, warm potato salad & hand chopped salsa verde  27 
Crispy spiced lamb shoulder, Israeli cous cous, feta, hazelnut, pepper & chilli dressing 28 
 
Smoked ham hock & aged cheddar pie for 2, crushed potatoes, salad & grain mustard 55 
 
Chicken salt fries          6 
Buttered new potatoes          6 
Baby gem salad, chives & french dressing       5 
            
Espresso martini affogato         12 
Strawberry & elderflower fool         8 
White chocolate creme brûlée, apple & rhubarb compote      7 
Sticky toffee pudding, banana caramel & vanilla ice cream     9.5 
 
Cheese, quince jelly, grapes & crackers                  7ea 
Stilton  
Black bomber cheddar 
 
We have some homemade liqueurs, sweet & fortified wines available to compliment your pudding  
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