- Monday's Uncorked -
Join us for dinner and open
wines from our cellar selection
£30 a bottle

- Aperitivo Hours -
Wednesdays, 5-gpm
Sevilla negroni 6
Maldon oysters 2 each

Monday - Saturday
12-10

Sevilla orange negroni 12
White port & tonic 9.5
125ml Crémant de Limoux rosé 9.4

House pickles (vg) 4.5
Sourdough & Lescure butter (v) 4.5
Padron peppers, smoked Maldon salt (vg) 7.5
Maldon rock oysters, mignonette, tabasco 18/34
Butterbean hummus, marinated tomatoes, grilled pitta (vg) 8

Chicken liver parfait, green tomato chutney, toast 9
House cured salmon gravlax. apple & fennel salad 10
Tomato & cucumber gazpacho, garlic croutons (vg) 7
King prawns, garlic butter, chilli, toasted sourdough 13

Burrata, Isle of Wight heritage tomatoes, basil vinaigrette (v) 12.5
Crab on toast, watercress, mayonnaise 11.5
Devilled mushroom on toast (v) 8.5

Half corn fed chicken, walnut tapenade, cos wedge, herby aioli 24
Fish pie, smoked haddock, salmon, cod, prawns, duchess potatoes 20
Roasted cauliflower, sun dried tomato & fregola salad, coconut & chilli (vg) 20
HG Walter 2009 bavette, skin on fries, peppercorn 22
Aged Hereford beef burger, mature cheddar, skin-on fries 19
Add bacon 2 / add fried egg 2
Lemon sole, new potatoes, caper butter 29
Cider battered haddock, triple cooked chips, tartare, mushy peas 19.5
HG Walter 28-day aged 2304 sirloin, triple cooked chips, peppercorn 33
Slow braised lamb shoulder for 2, baby gem, peas, pancetta, new potatoes 56

Specials
Slow roasted pork belly, garlic crushed potatoes, carrot puree, whole grain mustard 22
Montgomery, gruyere, and leek tart, french dressing 9
Seafood risotto, squid, mussels & clams, saffron 20
Spiced aubergine, vegan feta, barley salad, herb yoghurt (vg) 16.5

Green salad, vinaigrette (vg) 7
Triple cooked chips (vg) 6 / add crab mayo 2.5
Butter & thyme roast carrots (v) 7
Tender stem brocolli. garlic & chilli 6.5

Burnt cheesecake, macerated starwberries (v) 9.5
Tiramisu, chocolate, coffee, amaretto 8.5
Chocolate & Guinness cake, vanilla ice cream (v) 9
Sticky toffee pudding, butterscotch, clotted ice cream (v) 9
Cashel blue cheese, pear, honey, crackers (v) 12
Affogato, espresso & vanilla ice cream 6 (v) / add Frangelico 3
Selection of ice creams & sorbets (v/vg) 2.5 per scoop

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
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