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BRUNCH, LUNCH & DINNER
SMALL PLATES

Chicken liver paté, sourdough w sumac & sea salt butter 9.0

Baked Camembert (to share), garlic, rosemary, toasted sourdough, cranberry chuntey (V) 17.5

Smoked haddock fishcake, poached egg, mustard cream 10.5
Roasted cauliflower, tahini, pomegranate, dukkha (PB, GF) 10.5
Smashed avocado, poached egg, w lime & chilli, on toasted bloomer (V) 10.0
Roasted Butternut Squash, whipped feta, pumkin seeds, maple dressing (V) 9.5

AUTUMN TREATS

Roasted pork belly, sweet potato purée, apple sauce, stuffing, gravy 17.5
Wild mushroom & gnocchi, vegan Parmesan, crispy sage (PB,GF) 16.5
Pan-seared sea bass, cauliflower mash, garlic green beans, white wine sauce 20.0
Butternut squash & chickpea curry, coconut rice, flatbread, coriander (PB) 15.5
Autumn salad bowl-beets, barley, corn, kale, roasted garlic, broccoli, coconut 15.5
lime dressing (PB) Add-ons ... Korean BBQ chicken, smoked salmon 4.0

OLD FAVOURITES

Traditional bangers & mash, caramelised onion gravy 16.0
Peri peri grilled chicken burger, hot honey, slaw & Koffman fries 18.0
Brisket beefburger, gherkin, burger sauce, house relish, Koffman fries 18.0

add cheddar cheese 1.0

Hawkstone-battered fish & triple-cooked chips, peas, tartare add curry sauce 1.0 18.0
Slow-cooked beef cheek, garlic mash, roasted shallot, red wine jus 20.5
Plant Based burger, smoked vegan cheese, Koffman fries (PB) 17.5
Add-ons ... Korean BBQ chicken, avocado, bacon, fried egg, smoked salmon 4.0
DESSERTS

Sticky toffee pudding, toffee sauce, vanilla ice cream (V) 6.0
Dark chocolate fondant, salted caramel (V, GF) 7.5
Spiced pear and apple almond tart, ice cream (V) 6.0
SIDES

Triple cooked handcut chips (V)
Truffle & parmesan Koffman fries
Buttered seasonal greens (V)
House slaw

Garlic pizza bread

Side salad (V)
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LIGHT BITES, PIZZAS & SANDWICHES ALSO AVAILABLE ON THE BAR MENU
PLEASE MAKE US AWARE OF ANY ALERGENS WHEN ORDERING

SOME DISHES MAY CONTAIN NUTS OR TRACES OF ALLERGENS (GF) GLUTEN FREE, (V) VEGETARIAN, (PB) PLANT BASED
OUR FISH DISHES MAY CONTAIN BONES



