
W E L L  &  B U C K E T

Fish & chips, cider-battered haddock, mushy peas, tartare sauce, triple cooked chips

Plant-based burger, Applewood, tomato, gem lettuce, jalapeño mayo, skin-on fries (v) or (vg)

18.5

17.5

M A I N S

7

8.5

8.5

8

8.5

Beetroot hummus, flatbread (v) 

Salt & pepper squid, lemon aioli, chilli                                          

Aubergine, feta, hot honey, mint & coriander salad (v) or (vg) 

Fried halloumi, Louisiana hot sauce, lemon mayo (v)

Chorizo & Cheddar croquettes, paprika aioli

S M A L L  P L A T E S

28

20

21.5

23.5

18.5

All served with Yorkshire pudding, roast potatoes, swede, kale, maple-glazed carrots & gravy

Chef's roast - Hereford beef, Hampshire pork belly, Yorkshire chicken, sage & onion stuffing 

Herb-fed Yorkshire chicken, sage & onion stuffing 

Duroc Hampshire pork belly, apple sauce 

28-day aged Hereford beef sirloin, horseradish cream 

Beetroot & herb Wellington, vegan gravy (v)(vg on request)

R O A S T S

Skillet of cauliflower & four cheeses (v) 8  |  Pigs in blankets & gravy 6.5

Yorkshire pudding  1.5  |  Roast potatoes  4

S U N D A Y  S I D E S

D E S S E R T S

7.5

7.5

8

Sticky toffee pudding, salted ice cream

Apple crumble, vanilla custard (ng)(v)

Chocolate brownie, vanilla ice cream (v)

S I D E S

Triple cooked chips  5.5  |  Skin-on fries  5

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 / (ng) non gluten containing

W E L L  &  B U C K E T  B L O O D Y  M A R Y   1 2 . 5
Reyka vodka & our secret spiced tomato juice

Add an oyster  +2.5


