
 

v  ( V e g e t a r i a n )  ve  ( V e g a n )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t ar y  re q u i re m e n t s  o r  r e q u i r e  a l l e r g y  i n f o rm at i o n ,  p l e a s e  a sk  a  t e am  m e m b e r .  

P l e a s e  b e  a w a r e  t h at  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 re p ar 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 sc 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 TA C T L E S S  P A Y M E N T S  O N L Y  

Monday to Saturday 
12pm to 9pm 

Starters 
Asparagus grenobloise (v)  9.50 

Salmon gravadlax, pickled beetroot, dill creme fraiche, Woosters focaccia  9.50 

Burrata, peperonata, basil (v)  9.00 

Smoked haddock croquettes, saffron aioli  9.00 

Duck rillettes cornichons, Woosters focaccia  9.50 

Classics 
Chicken supreme, lyonnaise sauce, boulangere potato, fine beans  21.00 

Sea bream fillet, smoked haddock & chorizo chowder, mussels  19.50 

Lamb navarin, mash, spring greens  23.00 

Herb crusted hake, asparagus, Jersey Royals, dill sauce  24.00 

Aubergine parmigiana, rocket & parmesan salad, pickled fennel (v)  19.00 

Pork shank, Dijonnaise, mash, sprouting broccoli  22.00 

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 and your choice of sauce 

Sauces 
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 (v)  5.50 

Mixed greens (ve)  5.50 

Honey roasted parsnips (v)  5.50 

Garlic mash (v)  5.50 


