
S T I C K Y  B O U R B O N  B B Q
G L A Z E  P O R K  B E L L Y  B I T E S
spring onion 8

P I G S  I N  B L A N K E T S
cranberry & orange dip 8.5

1 / 2  P I N T  W H I T E B A I T
tartare sauce 7

P U L L E D  H A M  H O C K
C R O Q U E T T E S
mustard mayo 6.5

B U F F A L O  C H I C K E N  W I N G S
blue cheese sauce (gif) 8.5

S M O K E D  S A L M O N  P A T E
pickled cucumber, rye bread 9

C R I S P Y  C H I C K E N  B I T E S
Korean chilli sauce, sesame seeds &
spring onions 9

M A C  &  C H E E S E  B I T E S
tomato & basil sauce, crispy basil (v) 6.5

H A L L O U M I  F R I E S
hot honey drizzle, pomegranate seeds,
spring onion (v) 8.5

S M A L L  P L A T E S

S E R V E D  W I T H  F R I E S

B U R G E R S

B U T T E R M I L K  C H I C K E N
B U R G E R
sriracha mayo, lettuce, pickles, pickled
red onion, slaw 15.5

P O R T O B E L L O  B U R G E R
breaded mushroom, lettuce, burger
sauce, pickles (pb) 14

D O U B L E  S M A S H E D
C H E E S E B U R G E R
double patty, burger sauce, pickles 14.5

Key for Symbols: Vegetarian (v), plant based (pb), gluten ingredient free (gif)
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
A voluntary 12.5% service charge will be added to your bill today, all of which goes directly to our team. 
Please ask your server to remove this if you would rather it were not added. 
Due to shared fryers being used in our kitchen, some fried items may contain gluten, dairy, crustaceans or fish. 

S K I N N Y  F R I E S / F A T  C H I P S
(pb) (gif) 4.5

P A R M E S A N  &  T R U F F L E  F R I E S
(v) (gif) 6

S I D E S

D O Z E N  O N I O N  R I N G S
(v) 3.5

T E M P U R A  C A U L I F L O W E R
sticky orange tamari sauce,
pumpkin seeds (pb/gif) 7.5

+  B A C O N  1 . 5
+  A V O C A D O  2
+  F R I E D  E G G  1 . 5

3  F O R  2 1

P U D S

W A F F L E
caramelised banana, toffee sauce,
vanilla ice cream (v) 6.5

M A L T E A S E R  S U N D A E
vanilla ice cream, chocolate sauce 
(v) 6

3  S C O O P S  O F  I C E  C R E A M
ask our team for todays flavours 
(pb or v) 6

5 0 %  O F F  M A I N S  E V E R Y
M O N D A Y *
*excludes all other offers and promotions

2  F O R  1 4  C O C K T A I L S  
E V E R Y  T H U R S D A Y *
*choose 2 of the same from our classic cocktail
menu

M A I N S
B U T T E R N U T  S Q U A S H ,  S W E E T
P O T A T O  &  S P I N A C H  C U R R Y
basmati rice (pb/gif) 13.5

flat iron steak, skinny fries, garlic
butter (gif)
PLUS 175ml Cotes du Rhone or
Picpoul de Pinet

S T E A K  F R I T E S  &  W I N E

17.5

S H A R E R S
N A C H O S
grated cheese, guacamole, chunky
tomato salsa, soured cream & pickled
jalapeños (v/gif) 14

C A M E M B E R T
whole baked camembert, rustic bread,
spiced pear chutney 14.5

P O R T O B E L L O  M U S H R O O M
F R I E S
garlic mayo (pb) 7

C U M B E R L A N D  S A U S A G E  
&  M A S H
winter greens, caramelised onion gravy,
crispy shallots 13.5

S T E A K  &  P O R T O B E L L O  
S T A R  P I E
mash potato, winter greens & gravy 17

F I S H  &  C H I P S
crushed peas, tartare sauce 16

P O R K  B E L L Y  
bubble & squeak, apple & sage gravy,
crackling 14.5

S E A S O N A L  G R E E N S
chilli, garlic, shallots (pb) (gif) 3

M A P L E  &  T H Y M E  G L A Z E D
C A R R O T S
(pb) (gif)4


