
A La Carte
Wednesday - Saturday 5pm - 9pm

Our team of chefs have created this menu with a passion to source fresh local produce and champion independent local suppliers.
Our menu contains allergens. If you have any allergies or intolerences, please do let a member of the team know upon 

placing your order. A discretionary service charge of 10% will be added to your bill. All prices include VAT.

(v) vegetarian
(ve) vegan 

THE

SOUP OF THE DAY (v) | Freshly made soup of the day using the very best seasonal ingredients, 
served with toasted 

SCOTCH EGG | Open top scotch egg wrapped in seasoned breaded sausage meat, on a bed of warm basil puree, 
served with toasted focaccia

PAN SEARED SCALLOPS | Carrot and cumin puree, BBQ and soused cucumber, nori crisp

Substitute scallops for salt baked celeriac (ve)

BELLY OF PORK | Crispy slow cooked pork belly infused with Indian spices, onion bhaji, curried cauliflower, 
coriander oil

PRESSED DUCK LEG | Pulled duck leg, sweet shallots & cranberries, mustard cream, croutes, garden herbs

ARANCINI (v) | 
smoked paprika and cream sauce

PORK | 

CHICKEN | 

DUCK | Oven roasted duck, fondant potato, parsnip puree, purple sprouting broccoli, toasted almonds
 
RIBEYE | 
cooked chips and beef dripping sauce (£5 supplement)

FISH | Pan seared stone bass, crushed new potatoes, olive tapenade, red pepper puree

MUSHROOM (v) | Herb and tomato crusted mushroom, roasted celeriac, onion cream, sauteed spinach

PASSION FRUIT TART | Served with coconut ice cream & citrus dressing

WHITE CHOCOLATE CHEESECAKE | 

POPCORN PANNA COTTA | 

WARM CHOCOLATE BROWNIE | Served with Black Forest crumb, black cherries & vanilla pod ice cream

STICKY TOFFEE PUDDING | Served with caramel sauce and salted caramel ice cream

HOMEMADE ICE CREAMS | Choose three scoops of our homemade ice creams

MARKET CHEESES | Selection of cheeses chosen by the chef, artisan crackers  & caramelised onion chutney - £8.95

2 COURSE £30 | 3 COURSE £35

sourdough


