FOR THE TABLE

Warm Bread, Oils & Olives (v, GFA) £9.00
Warm Chorizo, Cured Meats (GFA) £9.00

Pork Scratchings (GF) £6.95

Roast apple sauce, sriracha mayo

STARTERS

Ham Hock Terrine (GFA, DF) £10.50

Pickled vegetables, piccalili, rocket, croutes

Soup of the Day (GFA) £7.95
Crusty Sourdough Bread

King Prawn Pil Pil (GFA) £11

Chili, garlic, rapeseed oil, paprika and crusty bread

Vegetable Gyoza (V,VG) £9.95

Soy, sasame & sweet chili dip and Asian salad

Chorizo, Manchega Croquettas £11

Roasted red pepper tapenade and lemon oil

MAIN COURSE

Fish & Chips (GF) £18.95
Garden peas, hand-cut chips, tartar
sauce

Truffled Wild Mushroom
Gnocchi (GF) £17.95

Chestnut puree, rainbow chard, truffled wild
mushrooms

Pan Fried Calves
Liver (GF) £17.50

Colcannon mash.crispy bacon, veal &
onion jus

Godshill Ribeye Steak (GF) £31
Watercress, bearnaise sauce, hand-cut
chips, charred tomato

Chargrilled Brisket

Burger (GF) £19
Topped with Cheese, bacon,
housemade sauce, seasoned fries

Roasted Butternut Squash & Pumpkin
Tikka Masala (GF,V,VG,DF) £17.50

Pilau rice, coconut & cucumber yoghurt,
toasted almonds, naan bread

SUPER SALADS

Classic Caesar (GFA) £13.50

Cos lettuce, Pancetta, croutons, soft boiled egg, anchovies

Add chicken or salmon for £5

SIDES £6each

House Salad (GF, VG)

Classic Caesar Salad (GFA)
Sautéed New Potatoes (GF, V)
Hand-cut Chips (GF, V)

Fries (GF)

Onion Rings (GF, V)

Seasonal Greens (GF, V)

Truffle & Parmesan Hand-cut
Chips (GF)

Nicoise Salad (GF) £13.50

Add chicken or salmon for £5

SAUCES £3

Green
Peppercorn (GF)

Blue Cheese (GF)

Wild
Mushroom (GF)

Food and beverage intolerances: Before you order your food and drinks please speak to a member of staff if you would like to know our ingredients. We cannot guarantee that any food or beverage item

sold is free from traces of allergens. A discretionary service charge of 12.5% will be added to your bill.



