
10oz Herefordshire  Aged Sir loin Steak £36
roasted v ine  cherry  tomatoes ,  t r ip le  cooked ch ips  GF/DF(a )

add peppercorn or  s t i l ton sauce for  £2 .50

Venison Ragu £24
f resh pappardel le  pasta ,  parmesan GF(a ) /DF(a )

Cornfed Chicken £28.50
crab farc i ,  conf i t  tomato,  par is ienne potatoes ,  whi te  wine cream sauce ,  tarragon o i l  GF

Courgette and Pea Pappardel le  £16.50
leek ,  broad beans ,  spr ing  onions  VE(a ) /GF(a )

Add King Prawns £6
Add Chicken Breast  £8

Butternut  Squash Medal l ion £24
burnt  onion puree,  roscof f  onion,  enoki  mushroom,  chard,  madeira  jus  VE(a ) /GF(a )

Scott ish Skate Wing £29.50
brown caper  butter ,  samphire ,  f r ies  GF

 Pork Chop £29.50
wi ld  mushroom and pancetta  f r icassée ,  rost i  potato ,  ra inbow chard GF

 Br it ish 6oz  Steak Burger  £20
s law,  sk inny f r ies ,  mi lk  bun,  i ceberg ,  red onion,  beef  tomato,  cheddar  cheese ,  smoked streaky

bacon,  burger  sauce DF(a ) /GF(a )  

Salt  and Vinegar  Battered Haddock £21
t r ip le  cooked ch ips ,  d i l l  c reamed crushed peas ,  tar tare  sauce GF(a ) /DF(a )

STARTERS

MAINS

Please notify your server of any allergies and/or dietary requirements.
A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team

All bread is supplied by Grain Culture, Ely

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available - please ask | (N) Contains Nuts

SIDES

CONTACTLESS AND 
CARD PAYMENTS
ONLY PLEASE

Thank you

Skinny Fries  |  Mixed Leaf  Salad |  Homemade Slaw Al l  £5  
Mixed Vegetables| Triple  Cooked Chips |  Tenderstem Broccol i  Al l  £6

(P lease ask  your  server  for  g luten or  dairy  f ree opt ions)

NIBBLES

DINNER MENU

Soup of  the Day £9 
rosemary  and sea sa l t  focacc ia ,  sa l ted butter  GF(a )

 Cr ispy Cod Cheeks £10
pick led cucumber ,  seaweed,  gochugang dress ing  DF/S

 Prawn Saganaki  £12
ouzo tomato sauce ,  feta ,  focacc ia  GF(a )

Herefordshire  Beef  F i l let  Carpaccio  £14
horseradish ,  rocket ,  o l ive  o i l ,  parmesan,  capers  GF

 K ing Oyster  Scal lops £10
pea purée,  cr ispy  ch ickpeas ,  spr ing  onion GF/VE

Olives  £5
pit ted gordal  o l ives  VE/GF 

Bread and Oi l  £6
focacc ia ,  extra  v i rg in  o l ive  o i l ,  aged sherry  v inegar  GF(a ) /VE

 Cr ispy Buffalo  Wings £7
ranch d ip  GF

Black Bean,  Chipotle  and Squash Dip £7
homemade spiced tort i l las  GF/VE


