
Small
Plates

Tuna Loin Ceviche | Passionfruit & Mango Dressing | Crispy Corn | Coconut GF £12
Smooth Chicken Liver Pate | Charred Sourdough Toast* | Zero Waste Chutney* CGF £9
Three Pea, Courgette & Mint Salad | Burrata | Hot Honey V CGF £9
Canteloupe Melon | Parma Ham | Marinaded Feta Cheese | Fresh Mint GF £10
Buffalo Cauliflower Wings | Pickled Celery | Our Ranch Dressing Ve GF £9.50

Nibbles         
Garage Bakehouse Turkish Bread* | Farrington Rapeseed Oil* | Dukkah - Serves 2 Ve CGF £8
Marinated Olives Ve GF £4
Pork Crackling* | Apple Sauce GF £4

Big
Plates

Roast Cod Loin |  Champ Potato  | Courgettes  | Lemon and Caper Butter CGF £26
Market Harborough Pork Chop* | Champ Potato | Sprouting Broccoli | Grain Mustard Sauce GF £22
Goan Kashmiri Chicken Curry | Braised Rice | Onion Salad | Mint Yoghurt | Garlic Flatbread CGF £24
Harissa Beef Skewers | Tomato | Herb Tabbouleh | Sweet Potato | Chimichurri CGF £26 
Butter Roasted Chicken Snitzel | Three Pea Salad | Wild Garlic & Dijon Dressing | Norfolk Newies £24 
Dukkah Oyster Mushroom Kebab | Tomato | Herb Tabbouleh | Sweet Potato | Chimichurri Ve CGF £22

Desserts

Sticky Toffee Pudding | Hazelnut Gelato* | Toffee Sauce CGF £8.50
The Tolly Whippy | English Strawberries | Scone | Stawberry Puree CGF £8.50
A Spoon of Tiramisu £8.50
Lemon Posset | Elderflower Jelly | Poached Apricots | Shortbread GF £8.50
Affogato | Hazelnut Gelato* | Hot Espresso* | Biscotti Biscuit  CGF £9

Tips
All tips are split equally amongst our whole team.

Sides 
Bakehouse Garlic Bread* £5
Ultimate Cheesy Chips £6.50
Chimichurri New Potatoes £5

Wild Garlic Broccoli* £5       
Onion Rings £5
Chips |  Fries £5 

Local Sourcing
 * = locally sourced, lovingly prepared. Ask your host for more details.

Turn over your menu to see where your food is coming from!

We use meat from the incredible H Johnson & Sons in Thrapston
500g Sirloin On the Bone £42         280g Black Garlic Flat Iron £26 
Green Salad | Our Horseradish Sauce | Koffman Fries CGF

Steaks

As summer arrives and the days grow longer, we celebrate the season’s vibrant flavours and relaxed pub
dining.  From fresh summer ingredients to classic pub favourites with a seasonal twist, our chefs are
working hard to reflect the warmth and character of summer while staying rooted in the quality and

provenance of  the amazing Northamptonshire produce we are blessed with.

Classics
Beer Battered Haddock | Minted Crushed Peas | Tartare | Skin on Chips CGF £18.50
Tolly Dry Aged Beef Burger* | Burger Sauce | Cheese | Onions | Gherkins | Brioche Bun* | Fries CGF £19
(Vegetarian Burger Available Upon Request)
Chicken & Smoked Bacon Caesar Salad | Garlic Croutons | Parmesan Shavings | Anchovies CGF £22
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