
with sourdough bread vg

SOUP of the day £7.50

to  s ta rt

MOTHER’S DAY
A la carte menu

fo r  m a i n

smoked Applewood Cheddar, burnt onions, bone marrow crumb, gherkins, skin-on fries
Short rib & flank burger £17.00

pease pudding, tartare sauce, gherkin ketchup
Cider-battered fish and chips £18.00

Enjoy an upgrade to 2 - 3 courses
2 courses £27.00 |  2 courses ( INC lamb or sole) £30.00 |  3 courses £32.00 |  3 courses ( INC lamb or sole) £35.00

To  f i n i s h

Sticky toffee pudding

Bramley apple, almond & coconut crumble

£7.50

£7.00

Lemon meringue & passion fruit mess v

salted molasses, vanilla ice cream v

butterscotch, maple pecans, clotted cream ice cream v

vanilla bean custard vg 

Dark chocolate brownie

with avocado, cherry tomato, Bloody Mary sauce
Crayfish cocktail £9.70

with brown ale mustard, pickles, sourdough toast
Smoked chicken & ham hock terrine £9.50

with harissa, garlic and parsley
Moules marinière £10.00

brown shrimp, tomato, samphire, capers, dill butter 
Whole grilled sole £23.50

chestnuts, sage, toasted seeds vg

Roast squash gnocchi £16.00

£7.50

mint sauce

bread sauce
Roast chicken £19.00

horseradish cream

cider apple sauce

Roast beef

Roast Porchetta

Roast leg of lamb

£21.00

£19.50

£23.50

Vegan Wellington vg £18.50

All roasts are served with roast potatoes, mixed kale, maple-roasted carrots,
mulled red cabbage, yorkshire pudding (excluding vegan roast), gravy

£7.00

Scan QR code for allergen info


