
	



	

STARTERS	
	

Soup	of	the	day	with	crusty	bread	(V)	£4.50	
	
Slow	roast	heritage	tomatoes,	wild	garlic	pesto,	
goats	cheese	&	rocket	(V)	£6.50	/	Turn	it	into	a	main	
£13.00	
	
Pan	fried	wood	pigeon,	quails	egg	&	smoked	bacon	
salad,	mustard	dressing	£6.95	/	Turn	it	into	a	main	
£13.90	
	
Spicy	crab	&	potato	cakes,	citrus	mayo,	apple	&	chili	
salad	£6.95	/	Turn	it	into	a	main	£13.90	
	
	

PLATTERS:	
	

Cold	smoked	salmon	&	crayfish,	soda	bread,		
smoked	bacon	potato	salad,	pickles	&	rocket	£14.95	
	
Roast	red	peppers	&	grilled	halloumi,	tapenade,	
tzatziki,	crusty	bread	&	pickles	(V)	£13.95	
	
	
	
	
For	any	advice	with	your	allergy	requirements,	please	consult	a	

member	of	staff	

MAINS	
	

Grilled	cod,	homemade	potato	scone,	sweet	pepper	
relish	&	grilled	asparagus	£17.50	
	
Wild	mushroom	&	asparagus	risotto,	green	herbs,	
mascarpone,	lemon	&	truffle	oil	(V)	£14.50	
	
Char	grilled	harissa	chicken,	tomato	&	chorizo	
ragout,	spring	veg	&	wild	garlic	pesto	£16.95	
	
Roast	lamb	chump,	thyme	mash,	spring	veg,	pea	
puree	&	jus	£17.50	
	
	

SWEETS	
	
Banoffee	cheesecake,	honeycomb	ice	cream		
&	toasted	pecans	£6.50	
	
Sticky	toffee	pudding,	toffee	sauce,	vanilla	ice	cream	
£6.50	
	
Ice	cream	&	sorbets,	shortbread	£6.50	
	
Selection	of	cheeses,	oatcakes,	chutney	&	quince	
£7.90	
	
A	discretionary	10%	service	charge	will	be	added	to	parties		

of	8	people	or	more	


