
(VG) Vegan

Some of our vegetarian dishes can be made plant based on request. Please notify a member of our team if you have any allergies or ask for further allergen information. 
A discretionary 12.5% service charge is added to the bill. All prices are inclusive of VAT.

Bread, Flavoured Butter, Smoked Sea Salt 

Rolled Crackling, Caramelised Apple Purée 

Croque Monsieur Soliders, Coleman’s Mustard 

Gordal Olives

SNACKS | £5

Soup of the Day, Bread & Butter £8

Thai Sweetcorn Fritters, Chilli Jam, Coriander, Lime (VG) £9

Beef Brisket Scotch Egg, Gherkin Ketchup £10

Prawn Cocktail, Avocado, Pink Grapefruit, Little Gem £12

Coppa Ham, Bocconcini, Pickles, Sundried Tomato Focaccia £13

Smoked Avington Trout, Hash Brown, Dill Hollandaise £13

SMALL PLATES

Gammon, Egg, Chips £17

The Chestnut Cheeseburger, Fries £18

Ale Battered Haddock, Chunky Chips, Peas, Tartar Sauce £19

Chicken Schnitzel, Fries, Tenderstem, Chicken Gravy £20

Chicken, Ham & Leek Pie, Mash, Greens, Gravy £20

Dry Aged Sirloin Steak, Chips, Confit Tomato, Peppercorn Sauce £30

PUB CLASSICS

Fries Chunky Chips Seasonal Greens

SIDES | £6

Chorizo Fried Carrots Rosemary & Smoked Sea Salt New Potatoes Leek & Broccoli Gratin

Butternut Squash Risotto, Crispy Sage, Vegan Feta Cheese (VG) £17

Mussels, White Wine Cream, Bread Bowl £17

Breast of Guinea Fowl, Leg Pie, Crispy Wing £24

Porcini Mushroom Ravioli, Spinach Cream £25

Beef Fillet Tail ‘Stroganoff’, Wild Mushrooms, Caramelized Onions £26

Whole Baked Sole, Shellfish Fricassee, Chive Oil £27

LARGE PLATES




