Small Plates

Marinated mixed olives 3.5 / Sourdough, butter 4

Salt & pepper calamari 8.5

Scotch egg, Coronation mayo 7

Garlic & thyme baked Camembert, caramelised onion (v) 14.5

Mezze ~ olives, falafel, hummus, baba ghanoush, pitta bread (vg) 10

Roasted cauliflower, heritage carrot, superstraccia, harissa dressing (vg, gf) 8.5

Shredded pork belly croquettes, chipotle mayo 9.5

Burgers ~ All served with fries

Pulled pork bap, slaw 14

Redefine plant-based burger, vegan burger sauce, pickle (vg) 15.5
Dry-aged beef burger, Cheddar, burger sauce, pickle 15.5

Add Cheddar ~ bacon ~ chorizo ~ blue cheese, vegan Cheddar ~ fried egg 2 each

Puddings ~ All 7

Chocolate trifle

Eton Mess

Lemon posset, rhubarb compote, shortbread

Sticky toffee pudding, vanilla ice cream

British cheese board 9

Roasts & Mains

Roasts are served with Yorkshire pudding, roast potatoes, seasonal vegetables & gravy

Roast chicken, bread sauce 21

Roast beef, horseradish 21

Roast pork belly, apple sauce 21

Roast Trio ~ chicken, beef & pork belly 24

Roast pumpkin & spinach Wellington, red cabbage, tenderstem, gravy (vg, gf) 19
Beer battered fish & chips, tartare sauce, pea purée 17

100z Sirloin, hand-cut chips, house salad, peppercorn sauce 26.5

Steak & ale / Chicken & leek pie ~ mash, buttered greens, gravy 18

Sides

To share: Roast potatoes ~ Cauliflower cheese 7
Fries ~ Chips ~ Mash 5

Spring greens 5

House salad, shallot vinaigrette 5

Sweet potato fries 6

Greek salad, vegan feta cheese (vg) 6

What’s on

Monday ~ Burger & a Pint ~ 15
Tuesday ~ Quiz ~ 8pm start
Wednesday ~ Steak & Wine ~ Two 100z sirloins and a bottle of Malbec 50

Monday to Friday 4.30 pm — 6.30pm~ Happy Hour ~ 2-4-1 on selected drinks
T&Cs apply to all offers, please see a staff member for details.

An optional 12.5% service charge is added to bills, all of which is distributed amongst staff. Full allergen menu available on request.

Saturday & Sunday ~ T'wo courses 25 / Three courses 30 (please ask staff for details)



