
SIDES

OPTIONAL SERVICE CHARGE

HUMMUS flatbread & crudités 5 BEER BATTERED ONION RINGS gochujang aoili 6

HOUSE FOCACCIA 5
Veysel Extra Virgin Olive Oil, balsamic

PORK BELLY BITES 8
apple cider sauce

BEEF CARPACCIO rocket, Parmesan, capers & truffle oil 13 CRISPY SQUID gochujang aoili, black sesame 9

HERITAGE BURGER
6oz Prime beef burger, streaky bacon, Double Gloucester
cheese, cos lettuce, gherkin, tomato, house relish, house

brioche bun & skin-on fries

HONEY GLAZED HALLOUMI SANDWICH
honey glazed halloumi, rocket, chilli flakes in house

focaccia & skin-on fries

CHICKEN CAESAR SALAD
cos lettuce, anchovy caesar dressing, parmesan,

soft boiled egg & croutons

GREEK SALAD
cucumber, cherry tomato, sliced red onion, kalamata

olives, feta

Add chicken or halloumi +5

SEASONAL GREENS 5.5

ROAST MAPLE CARROTS 4 HERB CRUSTED ROAST POTATOS 5.5

17

MARINATED OLIVES  5

CREAMY MASH POTATO 5

CHICKEN SUPREME savoy cabbage, streaky bacon, diced carrots, double cream

 ROASTED LAMB SHANK butternut squash purèe, seasonal greens, minted jus

7oz  FLAT-IRON  STEAK skin-on fries, mixed leaf salad, chimichurri

FULL RACK SOUTH WEST PORK RIBS pomegranate maple glazed, house slaw, skin-on fries

GRILLED OCTOPUS queen carlin pea ragu, charred fennel, lemon oil

25BRAISED BEEF CHEEKS creamy mashed potato, seasonal greens, beef jus and red wine reduction

17

15

STICKY CHICKEN WINGS  Korean chilli glaze 8.5

FISH & CHIPS beer battered skin-on haddock, thick cut chips, mint garden peas, tartare sauce

14oz SOUTH WEST PORK CHOP apple cider sauce, skin-on fries

SMOKED MACKEREL PATE focaccia & pickled cucumbers 12

BRUSCHETTA tomato & basil 5.5

18

25

SKIN-ON FRIES  4.5

MIXED LEAF SALAD 4.5

18

SALADS

FOCACCIA & DIPS

STARTERS
HALLOUMI FRIES sweet chilli jam 8.5

BURGERS & HOT SANDWICHES

CBLT SANDWICH
chicken, streaky bacon, cos lettuce, tomato, mayo,  in

house focaccia & skin-on fries

A discretionary service charge is added to your bill, all tips are distributed 100% to the team.

MAINS

TRUFFLE RIGATONI baked in truffle-infused Somerset cream, mushrooms, topped with foccacia crumb & parmesan 16

19

27

24

24

18

Gluten Free menu available

23

BAKED CAMEMBERT pear & date chutney & sourdough 9

GREEK SALAD 8.5 CAESAR SALAD 7

POACHED FENNEL & PUMPKIN SQUASH pumpkin seeds, pickled cucumbers, gremolata 16


