
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.

Lamb Scotch Egg, Mint Yoghurt Dip
Pickled Summer Vegetables, Feta, Sourdough VO

Burrata, Tenderstem, Watercress Pesto
Chicken Liver Parfait, Chutney, Toast

Prawn & Crayfish Cocktail, Cucumber, Little Gem
Avington Trout, Avocado, Pickled Chilli, Crispy Hen’s Egg

STARTERS

Half Chicken, Yorkshire, Stuffing
Roast Pork Collar, Yorkshire, Crackling, Apple Sauce

Beef Wellington, Yorkshire, Horseradish £5 Supplement

Our Roasts are Served with Roast Potatoes, Braised Leeks, Red Cabbage, Broccoli, Honey 
Roast Carrots and Jerusalem Artichoke Purée & Cauliflower Cheese

ROASTS

Sticky Toffee Pudding, Banoffee Sauce
Warm Chocolate & Pistachio Brownie, Vanilla Ice Cream
Summer Berry French Toast, Clotted Cream Ice Cream

British Cheese Selection, Crackers, Seasonal Chutney Add a Glass of Port £5

DESSERTS

FATHER’S DAY
2 COURSES £35 | 3 COURSES £42

MAINS
Ale Battered Haddock, Chunky Chips, Peas, Tartar Sauce

Seasonal Vegetable Pie, Vegan Gravy VE

Gordal Olives VE
Bread Flavoured Butter, Smoked Sea Salt

Rolled Crackling, Sauerkraut Dip
Houmous, Herb Oil, Tortilla Chips VE

Hot Honey Pigs, Sesame

SNACKS | £5




