MAINS

RACK OF LAMB 26.95
Succulent Rack fy[ Lamb Coated in a Herb & Mustard C mmé Paired with S i@ Mash T%pea/ with Golden Panko. Served with Sweet

Roasted Carrots & Parsm']bs with Buttered C a%@e, all Brmjﬁt ngetﬁer @ Vibrant Red Wine, Mint, & Redeurrant Jus.

ROAST CHICKEN BREAST 1895
Pan-seared Chicken with Gf%z/en,, C rz';fy Széz'n, Served on a Bed (7[ Pasta Tossed in a Lemon and T@me Cream Sauce. Finished with a Chilli

and Lemon Zest C mmé Fried C rz's}@( C apers, and a Touch (7[ Fresh Pars@.

SEA BASS 23.95
Baked Sea Bass Fillet Glazed with Umami-rich Shiso M 150, Restirzg on Be&j&z Lentils. Tender Chard Leeé, Braised in Stock & Fist Sauce,

to add De}wé while a Cool Swirl (y[ Yggﬁurﬁ & Créme Fraiche Bz‘z'rys Freshness to E very Bite, Finished with Chilli Garlic oil.

GREEN GODDESS BOWL 1495
A Nom‘z'séz}y Green Goddess Bowl Filled with Steamed Bmccaﬁ:, Kaé, & Farro, T%ezea/ with C rz'tcfy C gfc@bms & Rousted Pw@&gz’n Seeds

Finished with a Drizzle (7[ Vibrant Pe]m'ta Lime Sauce made with M 150, Pum)&gz'n See&, Olive 02[ and Frest, Lime Juice.

CLASSICS
STEAK

FILLET SIRLION RIB EYE

2595 34.95 2995
All 8oz Steaks & Served with thz}tr[e Cooked C @ps, Rocket with a Balsamic Vz'naégrette, Roast Tomato, Pan Seared Mixed Wild Garlic

M usﬁmoms, Onion Rfrzg’s, Seasonal Slaw & Either Stilton or Peﬁpercom Sauce.

BANGERS & MASH ~ OR ~ PLANT BASED 1395
Cumberland Pork or Plant Based Sauscg_ges Served on a Bed 17[ C rearmy Mashed Potato, with Buttered Peas and a Rich Onion sz:y.

FISH & CHIPS 16.95

Beer Battered Fish Served with Trz}aé Cooked C Afps,, Garden Peas, H omemade Tartar Sauce, M ixed Leaf Salad & Lemon Wc{ge

-

ADDITIONS

CHIPS 5.00
HOUSE SALAD 4.50
SEASONAL SLAW 3.50
BREAD & BUTTER 4.50

“ PLEASE INFORM A MEMBER OF ST/\FF OF /\NY /\LLERL]ES OR DIET/\RY REQU[REMENTS BEFORE PLAC INC YOUR ORDER FULL ALLER(JEN INFORMATION IS oss # H;
' - PR e W ' /\W\IL/\BLE UPON REQUEST e 7 e ; . i




SIARTERS

SOUP OF THE DAY 6.95
3025,!2 fy[ the Dﬂ:y Served with Fresh Bread & Butter

GARLIC MUSHROOMS 8.95
C rzl%y Enoki Mushrooms Meet Tender Sautéed Chestnut Mushrooms in a Ve/vefy Garlic Cream Sauce. Finished with Fresh Pars@

and Aromatic Wild Garlic oz[ this Dish is Served in a Gc%én, Toasted Bread cup foz* the Peg[ect Bite.

SCORCHED MACKER EL 9.50
Mackerel with Scorched Séz'n; Finished to Pez]éctz'on in the Oven. Served with a C riSfy Fried Sjm'mﬁsmf Potato Nest, a Re resﬁf{zg’

Celeriac S@:W, and a Drizzle <37[ Chilli and Garlic oil

HAM HOCK TERRINE 0.95
A Heazlty Ham Hock Terrine with the bite tfy[ Whole Grain M ustam( Camjpémentec[ éy a C.r'iﬁry Cucumber & Onion Salad in a

Mustard Dressz’% Z esy Pz’ccaﬁ//z’, & Smo@ Bacon Lardons. Finished with a Smooth Butter Dressiry.

- OR ~
BOARDS

ALL Boards Between TWO To Share

ANTIPASTO PLATTER [4.95
A Séan'ry Board (7[ Oéves, Sun Dried Tomatoes, M ixed Char Grilled Vfgetagés, Assortment fy[ Pickles & Warm Flatbread

CHEESE PLATTER [9.95
A Sgan'ry Board ry[ Five Classic Cﬁeeses, Colston Bassett Stiéon, Rutland Rea,[ Brie Plaisir de Rg, Rasafy Goat & Black

Bomgencgumfys, Assortment :7[ Pickles & Selction 137[ Crackers

LIGHT BITES

OLIVES 3.00
PICKLE PLATE 3.00
BREAD & BUT TER 4.50
CRISPY CHILLI CORN  2.50

%
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