
 

V  ( v e g e t a r i a n )  v e  ( v e g a n )  
I f  y o u  h a v e  a  s p e c i f i c  d i e t a r y  r e q u i r e m e n t  o r  r e q u i r e  a l l e r g y  i n f o r m a t i o n ,  p l e a s e  a s k  a  t e a m  m e m b e r .   

P l e a s e  b e  a w a r e  t h a t  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p r e p a r e d  a n d  c o o k e d  i n  o u r  k i t c h e n .  
A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   

C A R D  &  C O N T A C T L E S S  P A Y M E N T S  O N L Y  

Sample Monday to Saturday Menu 

Starters 
Ribolitta (ve)  8.00 

Smoked salmon, dill creme fraiche, woosters focaccia  9.50 

Ratatouille (ve)  8.00 

Fritto misto, lemon aioli  8.50 

Ham hock terrine, gherkin ketchup, woosters focaccia  8.50 

Classics 
Coq au vin, mash  19.00 

Sea trout fillet, parmentier potatoes, samphire, warm tartare  22.00 

Wild mushroom & garlic pasta, parmesan (v)  18.00 

Confit duck leg, garlic mash, rainbow chard, blackberry jus  24.00 

Hake fillet, smoked haddock & chorizo chowder, mussels 19.50 

Lamb belly, boulangère, fine beans, pea, anchovy, jus  25.00 

Grills 
Barnsley lamb chop 9oz (served pink)  23.00 

Rump 8oz  24.00 

Sirloin 8oz  27.00 

Rib eye 10oz  32.00 

Cote de boeuf, dry aged 36oz (to share)  72.00 
served with chips plus a butter or sauce of your choice 

Peppercorn sauce | Salsa verde | Garlic butter | Cafe de Paris butter  2.50 

Sides 
Chips (ve)  5.50 

Parmesan & truffle fries (v)  5.50  

Rocket & parmesan salad (ve)  5.50 

Mixed greens (ve)  5.50 

Honey roasted parsnips (v)  5.50 

Garlic mash (v)  5.50 


