
Pan Seared Daub of  Venison £29
fondant  potato ,  savoy  cabbage,  creamy leek ,  parsnip  cr isp  GF

 
Slow Cooked Beef  Short  Rib  Bourgignon £21

horseradish mash,  baby carrot  GF



Glazed Hake £20
kohlrabi ,  red lent i l  dahl ,  masala  carrot ,  samphire  bahj i ,  curr ied c lam sauce

DF(a)



Pork Cutlet  £19
leek  and potato  rost i ,  bra ised onion,  tender  s tem.  applewood,  wherry  and

wholegra in  mustard sauce



Crispy Battered Haddock and Chips  £15.50
di l l  c reamed crushed peas ,  t r ip le  cooked ch ips ,  charred lemon

homemade chunky tartare  sauce 



Homemade Brit ish Beef  Burger  £14 
served wi th  homemade s law and sk inny f r ies

8oz  s teak  patty ,  sesame seed bun,  bourbon bbq sauce ,  baby gem,  cr ispy  f r ied
onions ,  bacon mayonnaise ,  beef  tomato 

mature  cheddar  £2  |  b lue  cheese £2 |  ha l loumi  £2  



Winter  Vegetable  Terr ine £19
gr i lot te  onion,  walnut ,  s t raw potato ,  ce ler iac ,  apple  cream VE



Warm Roast  Parsnip,  Pear  and Chicory salad £14

mixed leaf ,  b lue  cheese ,  cobnut  V/VE opt ion
roasted vegetables  £2.50 |  ch icken breast  £3 .50




WINTER DINNER MENU 2021

Starters

Mains

Gri l led Mackerel  £9  
apple ,  miso ,  horseradish GF ,  DF



Game Pithivier  £10

chestnut  and mushroom ketchup,  wi ld  mushrooms



Spiced Squash Soup £7.50
red lent i l ,  seeded sourdough V ,  VE  



Carrot  and Orange Tartare £9

spl i t  buttermi lk ,  d i l l  o i l  V ,GF

Please notify your server of any allergies and/or dietary requirements.

Our produce is sourced locally and in season in so far as is possible. All eggs used are free range. 
A discretionary service charge of 10% is added to all bills.  All service charges are paid to our service team

V Vegetarian | VE Vegan |  GF Gluten Free |  DF Dairy Free 




Sides £4
Skinny Fr ies  |  Tr ip le  Cooked Chips  |  Mixed Leaf  Sa lad 

Spouts  and Bacon |  Homemade S law |  Creamed Potatoes 

Complimentary Amuse Bouche


