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

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

S I D E S
Chips | Fries - 4

Truffle Chips | Fries - 6

Mash - 5

Seasonal Greens - 4

Rocket + Parmesan - 5

Creamed Cabbage + Bacon - 5 .5

D R Y  A G E D  B E E F
Chips | Mushroom | Tomato | Shallot

9oz Sirloin - 34

7oz Fil let -  39

16oz Chateaubriand (to share) - 74

Sauces - Peppercorn | Bearnaise - 3

S M A L L  P L A T E S

M A I N S

Cottage pie - seasonal greens,  jus -  24

PB Burger - double patty ,  bacon, burger sauce, onions ,  lettuce,  tomato, pickles ,  American or blue cheese,  
fr ies ,  s law - 19  

Fish & chips - beer battered haddock, chips ,  tartare,  lemon, mushy peas or garden peas - 19 .5
Add curry sauce - 0 .5

Risotto - smoked beetroot ,  leek,  parsnip,  carrot ,  onion, parmesan cr isp (v ,  vgo) -  19

Gammon - pea + cabbage fr icassée,  chips ,  wholegrain mustard + maple dressing - 22

Smoked salmon - beetroot purée, lemon + chive créme fraîche, rye cracker -  14

Goat’s cheese arancini -  balsamic roasted beetroot ,  saffron aiol i  (v) -  1 1 .5

Buttermilk chicken - marinated thigh, sweet chi l l i  dressing, honey, garl ic + soy dip,  rocket -  1 1  / 20

Padron peppers - honey + l ime, sesame (v) -  10

Whipped vegan feta - beetroot + apple tartare,  cr ispy kale ,  pine nut + pomegranate vinaigrette (v ,  vg) -  12

Ham hock terrine - ham hock + wholegrain mustard, apple + brandy chutney, toasted bread - 11

Chicken supreme - parmentier potatoes ,  peas a la francaise ,  charred gem, tarragon cream - 24

King prawns -  chorizo,  roasted tomato + chi l l i  ragu, mojo verde, toasted sourdough - 14

Blade of beef - parmesan mash, kale ,  parsnip cr isps ,  bourguignon sauce - 29

Aperol Spritz
Hugo Spritz
Negroni
Kir Royale

A P E R I T I F

Baked breads - homemade smoked + salted butter (v) -  8

Lamb rump -  boulangere potatoes ,  baby carrots ,  kale ,  mint verdé, jus -  28

Tortell ini -  pumpkin + sage, wi ld mushroom, butternut squash purée, sage butter ,  parmesan (v) -  9 / 18

Pork belly - fondant potato,  black pudding + apple bon bon, cavolo nero,  calvados cafe au lait -  22

Pan fried seabass - sarladaise potato,  tenderstem broccol i ,  crayfish + chive butter ,  beetroot cr isps -  27


