
SMALL
PLATES

Burrata Pugliese, heritage tomatoes, basil pesto, balsamic glaze, rocket, smoked sea salt (v)  10.5
Rabbit, bacon & pistachio terrine, rainbow radish, celeriac & wholegrain mustard remoulade 9
Wild mushroom arancini, crematta, aioli, crispy sage (vg)  8
Baked queen scallops, chorizo & apple, chive, paprika crumb, parsley & garlic butter crostini  10.5
Hereford beef brisket & Applewood smoked Cheddar croquettes, horseradish & paprika mayo, watercress  8.5
Salt & pepper squid, chilli, spring onion, aioli  9.5
Duroc pork belly bites, sweet soy glaze, pickled slaw  8.5
Beetroot hummus, beet crisps, flatbread (vg)  7.5
Breaded halloumi, sriracha mayo, chives (v)  9

Nocellara olives (vg)  5
Focaccia, oil, balsamic vinegar (vg)  5.5 
Padrón peppers, Maldon sea salt (vg)  7.5

FOR THE
TABLE

MAINS Pan-fried gnocchi, wild mushrooms & truffle, smoked pancetta, Grana Padano, parsley (v on request)  16.5

Caesar salad, cos lettuce, sourdough croutons, soft boiled hen’s egg, Caesar dressing, Grana Padano  12.5
add chicken 4.5 / add bacon 3 / add avocado 2.5

Roast Aylesbury duck breast, baby carrots, potato fondant, crispy kale, cherry jus  22.5

Pan-fried fillet of sea bass, rosemary new potatoes, New Moor Farm asparagus, salsa verde, red wine glaze  19.5

Beer-battered North Sea line-caught haddock, tartare sauce, mushy peas, triple cooked chips  17.5

Fried White Cobb chicken burger, brioche bun, gochujang mayo, iceberg lettuce, skin-on fries  16.5

Double Herefordshire chuck & rib burger, brioche bun, double cheese, onion, pickles, skin-on fries  16.5

Plant-based burger, habanero salsa, vegan Gouda, iceberg lettuce, jalapeño mayo, skin-on fries (vg)  16.5

28 day Himalayan salt aged rump steak, triple cooked chips, watercress, peppercorn sauce  23.5

DESSERTS Passion fruit & mango cheesecake, toasted coconut chips, whipped cream  7
Eton Mess - strawberry compôte, whipped cream, meringue  7
Sticky toffee pudding, vanilla ice cream, chocolate sauce (v)  7
Chocolate brownie, vanilla ice cream, chocolate sauce (v)  7
Affogato - vanilla ice cream, espresso, biscuits (vg)  4.5

Ice cream:  2.5 per scoop
vanilla (vg) / strawberry / pistachio / salted caramel / chocolate

Sorbet:  2.5 per scoop
mango / lemon / raspberry / blackberry / coconut

Skin-on fries  5  |  Triple cooked chips  5  |  Truffle & Parmesan fries  7.5 
Garden salad  5.5  |  New Moor Farm English asparagus  6.5

SIDES

CHARCUTERIE
& SPRITZ Charcuterie board - Prosciutto crudo, Salami Milano, Serrano ham, Camembert, Stilton, 

mixed pickles, toasted sourdough  16.5

Add any two Spritz cocktails to your charcuterie  13.5

THE RAILWAY IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill—all of which goes to our staff. (v) vegetarian / (vg) vegan / (gf) gluten-free / (gfa) gluten-free available


