
S M A L L  P L A T E S

M A I N S

S I D E SS A N D W I C H E S

Tempura cod cheeks  -  lemon & parsley aiol i ,  roasted
chi l l i  & cherry tomato salsa,  nduja crumb - 10

Chicken parfait  -  plumb puree, pistachio crumb,
baked sourdough - 9

Beetroot hummus - molasses ,  feta,  pistachio,  sesame, 
gri l led pitta (vgo) -  7 .5

Baked bread  -  tapenade, salted butter (v) -  7

Calves l iver - creamed potato,  kale & bacon, caramalised onion gravy 18 .5 (gf) 

Steak frites  -  bavette ,  house fr ies ,  garl ic butter ,  rocket salad - 20 (gf)

Lamb pie - confit garl ic creamed potato,  braised greens,  maple carrot ,  minted pesto,  red wine sauce - 22 .5

PB Burger  -  steak patty ,  maple bacon, truff le honey mayo, bonemarrow onions ,  lettuce,  tomato, red onion,
American or blue cheese,  toasted bun, fr ies ,  coleslaw - 18 .5 (gfo) 

Fish & chips  -  beer battered f ish ,  chips ,  tartare,  lemon, pickled onion, crushed peas or curry sauce - 14 .5 / 18 .5 (s/ l)

BBQ‘d aubergine  -  gunpowder potato,  spinach, cherry tomato & roasted onion ragù, c itrus yoghurt ,  pomegranate - 17 .5 (vg) 

Vegan wrap  -  beetroot hummus, avocado, tomato, 
lettuce,  red cabbage, orange, molasses dressing (vg) -  1 1

Open smoked salmon  -  pickled cucumber,  watercress ,  
di l l  & lemon crème fraîche, c iabatta - 13 .5 (gfo)

Slowcooked blade of beef  -  sauteed onion, mushroom,
st i l ton,  mustard mayo, c iabatta,  beef gravy to dip - 14

Chips / Fries -  3 .5

Mash - 4

Truff le chips/fr ies -  5

Gun powder potatoes -  5

Rocket & parmesan - 4 .5

Seasonal greens -  3 .5

Garl ic mushrooms - 4

v-vegetarian  |   vg - vegan  |   vgo - vegan option  |   gf -  gluten free  |    gfo - gluten free option  |    Please ask the team for further al lergen information

a discret ionary 10% service charge wi l l  be added to tables of 8 or more,  al l  of which is shared equal ly between the team 

Cumberland sausage - colcannon mash, red cabbage puree, gravy,  caramalised onion - 17 .5

Brixham mussels -  white wine & garl ic cream, 
gri l led sourdough (large with fr ies) -  10 / 19 .5 (gfo)

BéarnaiseS A U C E S - 2 Peppercorn Bordelaise Sti l ton cream

Market fish  -  see todays specials

Gril led Spatchcock 1/2 chicken - tarragon butter ,  fr ies ,  rocket salad, aiol i  -  18 .5 (gf)

Lemon & thyme chicken  wrap  -  gri l led chicken, lettuce,
tomato, pesto aiol i ,  shaved parmesan - 12

Whipped goats cheese - beetroot ,  apple,
candied walnut ,  watercress ,  c itrus mayo - 8 .5 (vg)

16oz chateaubriand  -  chips or mash, garl ic mushroom, shal lot ,  tomato, choice of sauce - 67 (to share) (gf)

D A Y T I M E  M E N U

Buttermilk fried chicken - garlic ,  honey & sesame - 8 .5 / 17

Salt & pepper seafood - fr ickles ,  c itrus mayonnaise -  14

Baked burrata -  tomato ragu, sourdough soldiers -  1 1  (v)

Maple roasted celeria c & pear risotto  -  st i l ton crumb, kale ,  lemon oi l ,  cr ispy sage - 18 (vgo)  

Fish goujon - battered f ish ,  rocket ,  lemon aiol i ,  c iabatta - 12

10 oz sirloin  -  chips ,  shal lot ,  garl ic mushrooms, tomato - 30 (gf)

Served with fries or salad - add cup of soup + £3

Pumpkin & sage ravioli  -  butternut squash purée, mushrooms,
parmesan, pumpkin seeds,  brown butter sauce - 9 .5 / 18 (v ,  vgo)


