Sunday Menu

DBors sracdl

Smoked olives, kalamata 7 (vg)
Tempus No8 9.80
Warm sourdough, butter 7
Sausage roll, HP sauce 8
Venison & duck scotch egg, curry ketchup 9.50
Beetroot hummus, Crematta, crispy chickpeas, sourdough flatbread 9.50 9vg0

sers

Baked Camembert, roast garlic, hot honey sauce toasted sourdough 19.50
Burella, smoky tomatoes, lovage pesto, toasted pinenuts, sourdough crispbread 20
Pastrami board, Kaltbach, bread & butter, pickles, mustard, charred focaccia 21.50
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Pea & smoked ham hock soup, crispy shallot & mint 10.50
Roast artichoke flower, ve du ya chickpeas, crematta, chive oil 15
Poached duck egg, pastrami, smoked cucumber, duck fat potatoes 13
Hot smoked chalk stream trout, confit baby potatoes, golden beetroot, elderflower & buttermilk sauce 16

Darts

All roasts served with roast potatoes, grilled hispi cabbage, maple-roasted carrots, Yorkshire puddings (excluding vegan roast)
& gravy
Roast beef, horseradish cream 25.50
Roast chicken bread sauce 22
Roast leg of Lamb, mint sauce 26.50
Vegan Wellington (vg) 18.5

Mbins

Roasted squash & chickpea salad, charred onions, stracciatella, puy lentil dressing 17 (vg)
Battered fish & chips, marrow fat mushy peas, curry sauce, tartare sauce 22
‘Whole baked sole, curried crab butter, toasted almonds, pickled golden raisins, tempura samphire 35
Dry aged double cheeseburger layered with American cheese and our signature sauce, fries 21
Harissa folded Halloumi, wood roasted ezme, hummus, buckwheat crumble 20 (v)

S

Fries 6.10
Thick cut chips 6.50
Truffle & Parmesan fries 7
Roast potatoes 7.50
Cauliflower cheese 7.70
Heritage tomatoes & charred artichokes, harissa dressing 7.50

Scan the QR for allergens and & kcal information or ask a member of staff for a calorie menu.

5 Adults need around 2000 kcal a day.
4 A discretionary 12.5% service charge will be added to your bill. All service charges, cash and credit/ debit card tips are paid in

full to our team members.



