SNACKS | £5

Gordal Olives VE
Bread, Flavoured Butter; Smoked Sea Salt VO
Rolled Crackling, Sauerkraut Dip
Houmous, Herb Oil, Tortilla Chips VE
Hot Honey Pigs, Sesame

STARTERS

Pickled Summer Vegetables, Feta, Sourdough £9 vO
Wood Pigeon, Carrot, Apple, Toasted Walnut £10
Pulled Lamb Scotch Egg, Minted Yogurt Dip £10
Prawn & Crayfish Cocktail, Cucumber, Little Gem £12
Burrata, Tenderstem, Watercress Pesto £13

Avington Trout, Avocado, Pickled Chilli, Crispy Hen's Egg £13

PUB CLASSICS
Gammon, Egg, Chips £17
The Chestnut Cheeseburger, Fries £18
Ale Battered Haddock, Chunky Chips, Peas, Tartar Sauce £19
Bangers & Mash, Onion Gravy £19
Chicken, Ham & Leek Pie, Mash, Greens, Gravy £20
Chicken Schnitzel, Fries, Tenderstem, Chicken Gravy £21
Dry Aged Rib-Eye, Chips, Confit Tomato, Peppercorn Sauce £32

MAINS

Aubergine Milanese, Polenta, Ratatouille £18 VE

Ramen Noodle Bowl, Pak Choi, Bean Sprouts, Tea Stained Egg £19 VO
Add Tofu £3 | Add Chicken £5 | Add Trout £5

Squid Ink Linguine, Trout Fillet, Seafood Fricassee £25
Lamb Shank Madras, Basmati Rice, Sweet Potato Bhaji £26
Cod Loin, Crispy Cheek, Artichoke, Tenderstem £28

SIDES | £6
Fries VE Hand Cut Chips VE Summer Greens VO
Mangetout, Garlic & Chilli vO Tomato, Bocconcini, Basil

VE - Vegan | VO - Vegan Option

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,







