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S M A L L  P L A T E S   
3  f o r  2 1  |  5  f o r  3 4  

 

Padron peppers, lime salt (ve) 7.5 

Chicken wings, peri peri or honey-soy  7.5 

Halloumi fries, tomato salsa (v) 7.5 

Crispy squid, sweet chilli sauce 7.5 

Onion Bhajis, curry mayo 7.5 

Calconnon croquettes, chipotle mayo 7.5 

Chicken skewers, satay sauce 7.5 

S H ARERS   

Nachos, cheddar cheese, salsa, guacamole, sour cream, jalepeno (v) 9.5 

Charcutier board, caperberries, pickled shallots, grissini  15 

Baked Camembert, onion chutney, dipping bread, cranberry sauce  14 

RO ASTS   

All roasts served with roast potatoes, red cabbage, honey roasted parsnips, seasonal vegetables, 
rich gravy, Yorkshire pudding  
  

Roast beef, horseradish cream 19.5 

Saddle of lamb, mint sauce 19.5 

Pork belly, apple sauce 18.5 

Fillet of chicken, bread sauce 17.5 

Mixed roast, choice of 3  25 

Butternut squash, lentil & almond Wellington (ve) 16.5 

M A I N S    

10oz aged sirloin steak au poivre, fries, parmesan, rocket salad 26 

Fish & chips, garden peas, tartar sauce 17 

Pesto linguine, sun-dried tomatoes, vegan mozzarella, pine nuts  (ve) 16 

Ceasar salad, anchovies, croutons, parmesan 16 

add grilled cajun chicken  2 

S I D E S   

Cauliflower cheese 5 

Roast potato 5 
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