pub, club & dining room

SMALL PLATES
3 for 21 Mon - Fri
Peppered Mackerel &

Woatercress Salad 8.5
beetroot, pickled red onion, cashew nuts

Parma Ham & Parmesan 8.5
cornichons, pickled red onion,
rocket, sourdough

Roasted Butternut Squash Soup 7
sticky miso mushrooms,

(gifa) (Kcal 574) (gif) (Kcal 569)

Hummus 7
harissa, herb oil, crispy chickpeas,
flatbread (pb) (gifa) (Kcal 841)

Crispy Squid 9.5
gochujang mayonnaise
(gif) (Kcal 403)

spring onion oil, toast
(pb, gifa) (Kcal 546)

Pulled Pork Soft Tacos 8
shredded lettuce, pickled slaw

(Kcal 657)

Braised Beef Croquettes 8.5

gherkin gravy
(Kcal 288)

Buffalo Chicken wings 8.5
blue cheese dip
(Kcal 994)

Red Onion & Carrot Bhajis 7
spiced tomato chutney
(pb) (Kcal 997)

MAINS

Pan Roasted Bream 19.5 Butternut Squash Gnocchi 13.5
crushed potatoes, winter greens, cris

caper, parsley & lemon butter sauce
(gif) (Kcal 753)

Roasted Vegetable Sausages 13.5
py sage butter bean, spinach, tomato & black
(pb) (Kcal 667) olive stew (pb) (Kcal 644)

Classic Cheeseburger 15.5
burger mayo, pickles, lettuce,
slaw & fries
(gifa) (Kcal 1126)

Grilled Chicken Burger 14.5
slaw, guacamole, pickled red
onion, crispy shallots, fries
(Kcal 786)

Vegan Future Farms Burger 15
vegan cheese, vegan burger sauce,
pickles, fries
(pb, gifa) (Kcal 835)

Beer Battered Haddock & Chips 15.5
peas, tartare sauce, lemon
(gif) (Kcal 1039)

28 Day Aged 100z
Sirloin Steak 24
chips, mixed leaves &
chimichurri (gif) (Kcal 801)

Braised Featherblade of Beef 19.5
horseradish mash potato, miso roast
carrot, red wine gravy, kale crisps
(gif) (Kcal 1194)

SIDES

Toasted sour dough, balsamic & oil (pb) (Kcal 348) 3.75
Fries / chips (pb, gif) (Kcal 369) 4 | Marinated olives (pb, gif) (Kcal 322) 4.5
House salad, pickled red onions (pb, gif) (Kcal 233) 3.75
Seasonal vegetables (pb, gif) (Kcal 421) 3.75

PUDS

Nutty chocolate brownie 8
raspberry sorbet
(pb, gif) (Kcal 269)

Sticky Toffee Pudding 7
vanilla ice cream

(v) (Kcal 730)

Bakewell Tart 7.5
cherry jam ripple vanilla
cream, basil sugar
(v) (Kcal 727)

Ice cream (v, gif) 6  Sorbet (pb, gif) 6
please ask the team for today’s flavours

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
A voluntary 12.5% service charge will be added to your bill today, all of which goes directly to the team. Please ask your server to remove this if you would rather it were not added.
Due to shared fryers being used in our kitchen some fried items may contain gluten, dairy, crustaceans or fish. Please speak to a member of our team.

Key for Symbols: Vegetarian (v) Plant based (pb) Plant based available (pba) Gluten ingredient free (gif) Gluten ingredient free available (gifa)



