
Toasted sourdough, butter (v)

Nocellara olives (vg)

Padrón peppers, sumac, Maldon sea salt (vg)

4.0

4.5

7.0

NIBBLES

Salt & pepper squid, chilli, scallions, roasted garlic aioli

Breaded halloumi, hot sauce, lemon mayo, scallions, Aleppo

Crispy fried chicken, Korean ketchup, sesame, scallions

Cajun corn ribs, lemon mayo, chilli (vg)

Rose harissa hummus, za’atar, flatbread

’Nduja scotch egg, aioli, crispy chilli oil

9.5

9.0

9.5

7.5

7.5

9.0

SMALL PLATES

Truffle & Parmesan fries

Triple cooked chips (vg)

Skin-on fries (vg)

Rocket & Parmesan salad

7.5

6.0

5.0

5.5

SIDES

Apple & winter berries crumble, custard (vg)

Sticky toffee pudding, butterscotch sauce, vanilla ice cream (v)

Selection of ice cream & sorbet - per scoop (v/vg)

7.0

8.0

3.0

DESSERTS

24.0

16.0

19.5

18.5

17.5

18.0

18.0

2.0

Flat iron steak, peppercorn sauce, watercress, triple cooked chips

Chicken Caesar salad, croutons, boiled egg, Caesar dressing, Parmesan

Cider-battered haddock, triple cooked chips, mushy peas, tartare 

Aged beef burger, Cheddar, chimichurri mayo, lettuce, tomato, onion, fries

Vegan burger, “cheese”, jalapeño mayo, lettuce, tomato, onion, fries (vg)

Sausage & mash, wilted spinach, beer & onion gravy

Chicken Schnitzel, rocket, parmesan, herb butter and fennel salad

                                                                                                  Add fried egg

MAINS

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

À la Carte


