
MAINS

STARTERS

DESSERTS

NEW Cumberland Sausage,
creamy mashed potato, buttered kale, HP sauce gravy

NEW Massaman Squash and Aubergine Curry
jasmine rice, pickled shallots, toasted sunflower seeds VE

Buttermilk chicken escalope,
Caesar dressing, cos lettuce

NEW Chocolate Brownie, sour cherry compote, French vanilla ice cream V
 

Jam sponge pudding, rich yolk egg custard V

NEW Cashel Blue cheese paired with traditional treacle tart V

5OZ Battered Fish
triple-cooked beef dripping chips, braised marrowfat peas, homemade tartare sauce, fresh lemon

NEW French onion soup, raclette rarebit croquette

NEW Heritage tomatoes, whipped Ricotta, roasted pumpkin *VE 

Crispy English whitebait, lemon aioli

NEW Game tagine terrine, gooseberry & coriander chutney, rose harissa, sourdough toast 

F I X E D  P R I C E  M E N U
£23.95 for 2 courses  |  £27.95 for 3 courses

 A V A I L A B L E  M O N D A Y  T O  T H U R S D A Y  F R O M  5 P M

An optional 12.5% service charge will be added to your bill

Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An allergen matrix is available on
request. V = vegetarian. VE = vegan. *VE = can de adapted to vegan.


