
CHECK OUT OUR SPECIALS ON
THE NEXT PAGE

Free range chicken leg, garlic & ricotta stuffed crispy wing 
mustard & tarragon veloute, chive parmentier potatoes, creamed spinach
Crispy paneer massaman curry (v, gf)
jersey royals, english snap peas, peanut crumb, cinnamon & raisin coconut rice 
Satay courgette available (vg, gf)
18 hour confit duck leg  **
English spring green, bacon & braised lettuce fricassee, giant couscous, fresh mint
Rainbow trout, mussel & prawn “en papillote” (gf) **
roasted summer vegetables, samphire, white wine & parsley sauce
Potato gnocchi (v, ve av)
watercress & pea sauce, wild garlic pesto, crispy goats cheese
Lobster & crab spaghetti
house made pasta, lobster bisque sauce, roasted king prawns, scottish mussels,
aged parmesan - add whole lobster  (+£30 - limited)

Tin of tuna (gf,df) **
sushi grade tuna, pickled radish, umami mayo, togarashi seasoning, rice paper
Buttermilk fried chicken 
chilli glaze & hazelnuts 
“This” chicken wings vegan alternative available (ve)
Pulled beef & rarebit croquette
piccalilli, & blue cheese aioli
Crispy satay pork belly bao buns (2)
seaweed salad, peanut & coriander crumb
(tofu available vg)
Chargrilled english asparagus (v, gf)
goats cheese, mustards dressing, chive dust
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MIDWEEK TREAT - 2 COURSES FOR £25
All day, every Wednesday & Thursday
** £2 supplement on 2 for £25 offer

MAIN PLATES



16oz salt aged T bone steak on the bone (gf)
confit garlic roasted vine tomatoes, garlic & thyme salted chips, peppercorn
sauce, garlic butter 
Whole split lobster thermidor
watercress salad, truffle fries  (limited availability)
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Plain Fries (ve, gf) 
add chicken salt £1

Truffle and parmesan fries (v, gf)

Tenderstem broccoli
english rapeseed oil , hazelnuts (ve, gf)
 
Nocellara olives  (ve,gf) 

Smoked almonds (ve, gf)

Cured chorizo bites (gf, df)

Toasted bread basket
flavoured butter, chives (v)

Chef’s snack
toasted sourdough, flavoured butter, olives, cured meat, house pickles 

Charcuterie grazing board (between two)
all the good stuff — yeah, it’s a splurge, but totally worth it
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SERIOUSLY SPECIAL

SIDES & BAR SNACKS

-JUNE MENU-



A discretionary 10% service charge has been added to your bill. This helps support our amazing team,
who work hard to make sure your experience with us is enjoyable and relaxed. Thank you for dining with

us — we really appreciate your support and look forward to welcoming you back soon.

Raspberry & Custard Mille Feuille (v)
whipped custard, raspberry jam, fresh raspberries

Mango Mousse (ve, gf)
mango mousse & summer fruits

Dulce de leche baked cheesecake (v)
toffee apple, biscuit crumb

Pistachio & Tiramisu Profiteroles (v)
hot fudge chocolate sauce, pistachio & chocolate soil 
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DESSERTS

Naudé Natural Sweet, Mouvédre 

Yoxall Ice, Dessert Perry, 2019, Staffordshire 

Cockburns, Fine Ruby Port 
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75mlPOST DINNER DRINKS



Free range chicken leg, garlic & ricotta stuffed crispy wing 
mustard & tarragon veloute, chive parmentier potatoes, creamed spinach
Crispy paneer massaman curry (v, gf)
jersey royals, english snap peas, peanut crumb, cinnamon & raisin coconut rice 
Satay courgette available (vg, gf)
18 hour confit duck leg  **
English spring green, bacon & braised lettuce fricassee, giant couscous, fresh mint
Lobster & crab spaghetti
house made pasta, lobster bisque sauce, roasted king prawns, scottish mussels,
aged parmesan - add whole lobster  (+£30 - limited)
Buttermilk chicken sandwich
Toasted house bread, legendary buttermilk chicken, chilli glaze & truffle mayo.
served with fries.
Fish & Chips
Market fish, IPA beer batter, koffman fries, marrowfat mushy peas, tarter sauce

Tin of tuna (gf,df) **
sushi grade tuna, pickled radish, umami mayo, togarashi seasoning, rice paper
Buttermilk fried chicken 
chilli glaze & hazelnuts 
“This” chicken wings vegan alternative available (ve)
Pulled beef & rarebit croquette
piccalilli, & blue cheese aioli
Crispy satay pork belly bao buns (2)
seaweed salad, peanut & coriander crumb
(tofu available vg)
Chargrilled english asparagus (v, gf)
goats cheese, mustards dressing, chive dust
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MIDWEEK TREAT - 2 COURSES FOR £25

CHECK OUT OUR SPECIALS ON
THE NEXT PAGE

All day, every Wednesday & Thursday
** £2 supplement on 2 for £25 offer

MAIN PLATES


