
RESTAURANT MENU

NIBBLES & SNACKS
House Marinated Olives VG, NF, DF £5.5

Mixed Spiced Nuts VG, DF, GF £6
Potato & Rosemary Sourdough Boule, lamb fat butter GFO. DFO, NF £6.5

Asparagus & Radishes, truffle mayonnaise GFO, DFO, NF, V £6.5
Fried Whitebait, lemon and paprika salt, tartare sauce NF £6.5

STARTERS
Wild Garlic Soup

chive cream, brioche croutons GFO, DFO, V, NF £5.5

Fillet of Beef Tartare
Dijon mustard, sourdough croutes, egg yolk GFO, NF £12

Gambas Pil-Pil, Prawns
 olive oil, garlic and chillies, crusty bread GF, MF £11

Smoked Salmon
potato rosti, pickled shallots, dill mayonnaise GF, NF £10

Broad Bean Burrata
peas, preserved lemon and baby watercress V, GF, NF £11

Chicken Caesar Croquettes
baby gem, shaved parmesan, anchovies NF £9.5

Smoked Beetroot
 avocado mousse, vegan horseradish cream cheese, seeded flatbread VG, GFO, NF £9.5

Fresh Mussels
either as classic moules mariniere or with Thai green curry sauce served with crusty bread GFO, NF, DFO

Small £10 Large £15

 MAIN COURSES
Asparagus and Sun Blush Tomato Risotto

poached egg and shaved parmesan VGO, DFO, NF £19.5

Cornfed Chicken Supreme
pea a la francaisse, baby potato fondants, light chicken broth GF, DFO, NF £26

Beer Battered Catch of The Day
chunky chips, mushy peas, tartare sauce, burnt lemon, watercress salad GF, NF, DF £25

Thai Spiced Monkfish & Prawn Curry
steamed jasmine rice and prawn crackers GF, DF, NF £26.5

Pasta Pappardelle
shaved asparagus, broad beans, marjoram and pea purée V, NF £19



 

GRILLS
6 oz Fillet Steak

grilled tomato, king oyster mushroom, triple-cooked chips GF, DF, NF £38

10 oz Sirloin Steak
grilled tomato, king oyster mushroom, triple-cooked chips GF, DF, NF £36

Roast Lamb Rump
warm potato & cherry salad, dressed baby leaves GF, DF, NF £28

House Burger
chuck and brisket beef burger, streaky bacon, smoked applewood cheddar, lettuce, tomato, dill pickles,

house burger sauce, brioche bun, french fries GFO, NF, DFO £19

House Vegan Burger
vegan cheese, lettuce, tomato, dill pickles, house burger sauce, vegan brioche bun, 

french fries VG, NF, GFO £19

SIDES
French Fries DF, NF, GF, VG £5

Chunky Chips DF, NF, GF, VG £5
New Season Potatoes NF, GF, V £5

Seasonal Greens DF, NF, GF £6
Green Salad DF, NF, GF, V £5

Caesar Salad NF, V £5
Tomato, Red Onion & Torn Basil Salad  GF, NF, DF, VG £5

DESSERTS
Raspberry and Pistachio Bakewell Tart

 pistachio ice cream V £9

Strawberry Sherbet Shortcake
strawberry ice cream, crème mousseline NF, V £8.5

Blackberry and Yuzu Fool
pickled blackberries, matcha tea meringues, sesame tuille NF, V £9

Ice Creams and Sorbets
strawberry, vanilla, chocolate, salted caramel, raspberry sorbet, lemon sorbet

VGO, DFO, GF, NF 2, 3 or 4 scoops | £2.5 per scoop

Cheese Selection
Your Choice of Cheeses with Crackers, Grapes, Celery and Chutney 

3 Cheeses £9 | 4 Cheeses £11 | 5 Cheeses £13 
Choose: Barkham Blue, Heckfield, Wigmore, Spenwood & Rosary Ash GFO, NF, V

Prior to ordering, please advise of any dietary requirements or food allergens
V: Vegetarian VG: Vegan DF: Dairy Free NF: Nut Free GF: Gluten Free O: Option

Note: We cannot guarantee that dishes will not contain traces of nuts | Some items may change due to seasonality/availability


