
Sourdough focaccia, butter V £2 | Olives VGFDF £5

Small Plates 
Curried cauliflower soup DFGF* £6.5
Halloumi popcorn, black garlic aioli GF £6
Pigs in blankets, wholegrain aioli DF GF £6
Crispy breaded whitebait, tartare sauce DF £6
Scotch egg, chilli jam GF DF £9
Smoked haddock fishcake, lemon aioli GF £10
Hummus, cauliflower, pomegranate, focaccia £8.5
Pork& smoked chicken terrine, cranberry chutney GF* £9.5
Beetroot cured trout, horseradish crème fraiche, burnt apple GF £10

Sharing
Grazing board, whitebait, Hummus, beetroot cured trout, pork& chicken terrine, halloumi popcorn,
olives £18
Baked camembert, red onion marmalade V £18

Mains 
Sharing pie (for 2), tenderstem broccoli, mash £39
Beef & bone marrow sausage, buttered mash potato, tenderstem broccoli & red onion gravy £14
Beetroot wellington, wild mushrooms, kale, burnt apple VG £14
28 Day dry aged beef burger, red onion marmalade, smoked cheese, baby gem, fries, slaw £18.5
Beer battered haddock, tartare, rocket salad, triple cooked chips DF £18
Lemon& thyme chicken breast, chimichurri, sweet corn, broccoli, triple cooked chips GF £22
Braised feather blade of beef, mash, chantenay carrot, savoy cabbage GF £25
Roasted hake, chorizo, new potatoes, cherry tomato. Samphire GF £24

Grill 
8 oz Ribeye £30 | 26 oz Sirloin for two £69
chimichurri or peppercorn sauce, rocket & parmesan, triple cooked chips, black garlic aioli
Chargrilled pork chop, bbq sauce, hash brown, slaw, hispi cabbage GF £26

Sides
triple cooked chips GF DFVG | skinny fries GF DFVG | rocket, radish& onion salad GF £4.5
broccoli, kale & chimichurri GF £4 | beer battered onion rings DF V £4
dirty posh chips or fries - peppercorn sauce, parmesan& truffle oil GF £5.5

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


