
         

                                   

 

 

 

 

 FOR THE TABLE 

 Selection of homemade bread      
Olive oil & balsamic vinegarl    £3 

 
 Olives       £2.5  
 Noccerella & Kalamata     
  
 Selection of homemade dips    £3  
   
 

                 Whole baked camembert 
             Onion marmalade, celery & breads    £12 

 

 TO BEGIN 

 

 Spring pea & ham hock soup      £6  Parsley risotto, red wine braised snails    £8  

 Asparagus mayonnaise, duck egg & truffle toast   £8  Smoked salmon Scotch egg, dill mayonnaise   £7 

 Spanish tortilla, chorizo and rocket salad   £6   Crayfish, mango, chilli & lime salad     £8   

Morel & broad bean bruschetta    £7  Confit cherry tomato, basil, chilli, linguini    £6 

Add smoked duck breast      £3  Add Crab        £3 

 

 

             

      

THE BEEF BOARD 

Sourced from a local butchers, chosen by Head Chef Ben Chaplin. Treat yourself & a guest to a tender sharing steak, accompanied by 

three sides & two sauces of your choice. The price is based on weight & cut, a member of the team will advise you of today’s 

selection.  

  

  

 

      

  

TO FOLLOW 

 
Lamb stew, dumplings & braised red cabbage  £16  ‘Poisson en papillote’ jersey royals, celery, fennel, herbs  (market price)  

 Classic fish pie, poached egg, cheddar & mash   £14  ‘Steak & Ale’ beef fillet, steak & onion pie     £28 

 8oz Ribeye, bourguignon, parsley & bacon   £24  Pork fillet, bubble & squeak, peppercorn & apple     £18 

 Risotto primavera, spring greens, mint & pea  £14  Wild mushroom flatbread, pine nut, spinach & taleggio  £15 

 Chicken breast, braised onion, pancetta & leek  £15  Moroccan spiced lamb shoulder, chick pea, cous cous, flatbread £16 

 Confit cherry tomato, basil, chilli, linguini  £12  Morel & broad bean bruschetta     £14 

 Add Crab       £5  Add Smoked Duck        £5 

     

 

             SIDES & SAUCES  

 Sprouting broccoli   £3   Honey roast carrots  £3   Beef dripping chips £3  

 Pea a la francaise   £4   Mushrooms & Spinach   £4   House salad   £3 

 Confit garlic mash   £3   Truffle & Parmesan fries  £4   Buttered jerseys  £4 

 Peppercorn & Cognac sauce £2   Béarnaise sauce   £2   Port & Stilton sauce £2 

 

 

If you have any dietary requirements please ask a member of the team for assistance 

A discretionary 10% service charge will be added to your bill… Only if you are delighted with the service you have received 

  

   


