
 

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask. An optional service charge of 12.5% 

will be added to your bill.  

 

 

 

Nibbles 

Homemade Sourdough Focaccia, Olive Oil, Dukkha —£5.50 

Crown & Anchor Marinated Gordal Olives — £5.00 

Buttermere Pheasant Charcuterie, Cornichons — £8.50 

Homemade Pork Crackling, Apple Sauce — £6.00 

Salt Cod Croquettes, Lemon Aioli — £9.00 

Merguez Sausage, Pesto & Yoghurt Dip — £8.50 

 

Starters 

Teriyaki Salmon Tartare, Pickled Pear & Chilli, Sesame Wafer — £11.00 

Beef Carpaccio, Balsamic Onions, Parmesan —£11.00 

Duck Liver Parfait, Spicy Rhubarb Jam, Toasted Brioche — £12.00 

Red Onion & Goats Cheese Tartlet, Pickled Walnut, Herb Salad — £11.00 

   

Mains 

Pan Roasted Cornish Cod, Crushed New Potatoes, Mussels, Mariniere Sauce  — £30.00 

Pork Chop, Choucroute, White Bean Cassoulet, Sage — £30.00 

Caramelised Cauliflower Risotto, Truffled Florets, Port Reduction — £23.00 

8oz Flat Iron Steak, Braised English Onion, Mushroom Duxelles, Fries — £30.00 

(Add Peppercorn Sauce or Cafe de Paris Butter — £2.50) 

 

Sides – £5.50 each 

Fries, Garlic Mayonnaise 

Heritage Carrots, Pistachio Emulsion 

Bitter Leaf Salad, Mustard Dressing 

Spring Greens 

Creamed Cavolo Nero 


