
MEAT PLATE

TEMPURA GREEN BEANS (V)

SMOKED MACKEREL

ROASTED CAULIFLOWER & HUMMUS (V)

KOREAN FRIED CHICKEN

10

6.5

10

7.5

9.5

Toasted linseed, cumin yoghurt.

Creme fraiche, chimichurri, lemon gel & toasted focaccia.

Chicken thighs, korean BBQ sauce, pickled cabbage, garlic yoghurt.

 Free range charcuterie, pickled shallots.

BEEF ROAST

PORK SHOULDER ROAST

BEEF & PORK ROAST

TATIN ROAST (V)

CHILDRENS ROAST

CHEESEBURGER

 REUBEN BURGER

CHICKEN SANDWICH

Bistro rump, roast potatoes, tenderstem broccolli, squash, mashed
potato, cauliflower cheese, red wine sauce & Yorkshire pudding.

26

Beef and Pork , roast potatoes, tenderstem broccoli, squash, mashed potato,
cauliflower cheese, red wine sauce & Yorkshire pudding.

Beetroot and Jerusalem artichoke tatin, roast potatoes, tenderstem
broccolli, squash, mashed potato, cauliflower cheese, rich gravy &
Yorkshire pudding.

Beef, pork or vegetarian with roast potatoes, tenderstem broccoli,
squash, mashed potato, gravy & Yorkshire pudding.

Aged beef patty, house cured pastrami, pickled white cabbage and
fennel, swiss cheese & thousand island sauce. Coleslaw & rosemary or
spicy fries.

Buttermilk chicken thigh, honey buffalo glaze, chive mayonnaise, 
lettuce. Coleslaw & rosemary or spicy fries.

Red Hill Farm Rolled Pork shoulder, roast potatoes, tenderstem broccolli,
squash, mashed potato, cauliflower cheese, red wine sauce & Yorkshire
pudding.

Aged beef patty, American cheese, burger sauce, pickles,
seeded milk bun. Coleslaw & rosemary or spicy fries. 
ADD CRISPY PANCHETTA BACON £2 / ADD AN EXTRA PATTY £4

20

25

17.5

10.25

20

16

16

17

Sunday

BREAD & OLIVES 

CHILLI & GARLIC OLIVES
Olives with chillies in a basil and garlic oil.

3.5

3.5GRAIN OF TRUTH SOURDOUGH & BUTTER
Grain Of Truth bakeries sourdough using flour 
direct from the South Ormsby Estate in the 
Lincolnshire Wolds. Served warm with seasalt butter.

PIES

CHICKEN & WILD MUSHROOM PIE
Baked potato mash, hispi cabbage, 

confit carrot & liquor sauce.

WILD MUSHROOM & PANEER PIE (V)
Baked potato mash, hispi cabbage, 

confit carrot & liquor sauce.

All our pies are made in house using hot water crust pastry.

18

18

EXTRAS

For all allergen requests, please talk to a member of the team

SPRING GREENS
CREAMED SPINACH
GLAZED HERITAGE CARROTS

YORKSHIRE PUDDING
ROAST POTATOES
CAULIFLOWER CHEESE
DRESSED SIDE SALAD (V)
BAKED POTATO MASH (V)
TENDERSTEM BROCCOLI (V)

RED WINE SAUCE
MUSTARD & CIDER SAUCE
TARAGON MAYONNAISE (V)

4.5

2.5
2.5

2.5

4.5

4.5

Butterbean hummus, za’atar, pommegranate, yoghurt & sourdough.

CHICKEN ROAST Corn fed roasted crown, roast potatoes, tenderstem broccolli, squash,
mashed potato, cauliflower cheese, red wine sauce & Yorkshire pudding.

22

BHAJI BURGER (V) Squash and red onion bhaji patty, cucumber raita, nigella onions and saag
aloo sauce. Rosemary or spicy fries.

PORK CHEEK CROQUETTES Braised pork cheek, mole poblano and crispy pork fat. 11

SAUCES

2
3.5
4.5

4.5
4.5
4


