Small plates
Shallots soup, lemon and thyme chantilly, garlic brioche (V)
Pan-seared scallops, celeriac, garlic butter

Nibbles
£6.00
£10.50

Rosemary focaccia bread (V)

£3.00

Marinated Vinci olives (V)

£4.25

Smoked mackerel and cream cheese pâté, celery salad, sourdough toast

£9.50

Rose harissa nuts (V)

£4.25

Ham hock terrine, piccalilli

£8.00

Caramelised onion hummus, bread, olive oil (V)

£4.50

Celeriac salad, runner beans, goat’s curd, beetroot and deep-fried egg (V)

£7.50

Hot Korean chicken wings

£5.00

Mains

Sides

Roast free-range chicken, dauphinoise potatoes, baby leeks, girolle mushrooms, lemon and thyme

£16.50

Roasted root vegetables (V)

£4.50

Herb-crusted salmon, creamed leek, dill, white wine sauce

£14.50

Winter greens, gremolata (V)

£4.50

Roasted loin of monkfish, tomato, courgette, cockles, garlic

£18.00

Skinny fries (V)

£3.50

Slow-cooked ox cheeks, celeriac mash, beetroot and horseradish dumplings

£15.50

Baby potatoes, mint butter (V)

£4.50

Rump steak, watercress, Béarnaise sauce, fries

£21.50

Butternut squash and goat’s cheese ravioli, sage butter, pumpkin seeds, parmesan (V)

£12.50

Homemade vanilla cheesecake, berry compote (V) £5.50

Salads
Warm chicken Caesar

£12.50

Puy lentils, goat’s cheese, harissa, pumpkin seeds, pistachio, house dressing (V)

£11.50

Wood-fired flatbreads
Tomato, buffalo mozzarella, basil (V)

£10.00

Caramelised onions, goat’s cheese, spinach (V)

£10.50

Wiltshire-cured ham, woodland mushrooms, black olives, artichokes

£12.00

Spicy lamb, hummus, pomegranate, jalapeño, yoghurt, pistachio nuts

£12.50

Chorizo, balsamic onions, Manchego cheese, fresh red chilli

£12.00

Roasted butternut squash, ricotta, spinach, truffle oil (V)

£11.50

Sandwiches
New York Reuben – steak, sauerkraut, Swiss cheese, rye bread, fries

£13.50

Grilled halloumi, spinach, Portobello mushroom, harissa mayo,
sun-dried tomato homemade focaccia, fries (V)

£11.50
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Desserts
Profiteroles, hot chocolate sauce (V)

£3.50

Spiced apple and blackberry crumble,
vanilla ice cream (V)

£4.50

British cheese selection, celery,
artisan crackers, gooseberry chutney (V)

£9.50

We use a wide range of ingredients in our kitchen some of which
may contain allergens. If you have a specific allergy or dietary
requirement, please let us know. We would love to tell you what’s
in our food to assist you with your choice.
A discretionary 12.5% service charge will be added to your bill.
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