
W H I L E  Y O U  W A I T

S T A R T E R S

D E S S E R T S

Minestrone Soup -  basi l  oi l ,  sourdough croute (v) -  9

Chicken Liver Parfait -  toasted sourdough, blackberry gel ,  almond granola - 12

Mozzarella arancini -  bloody Mary ragu, cr ispy basi l ,  parmesan (v) -  12

Chicken Wings -  choose buffalo or BBQ and blue cheese or sweet chi l l i  dip -  14

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

Lemon meringue tart -  blackcurrant sorbet ,  blackberry gel ,  candied pistachio -  9 .50

Apple and Berry Crumble -  vani l la ice cream - 9 .50

Black Forest Torte -  chocolate crumb and cherry ice cream - 9 .50

Sticky Toffee Pudding -  toffee sauce, dulce de leche and vani l la ice cream - 9 .50

White Chocolate Cheesecake -  mascarpone, honeycomb, coffee caramel -  9 .50

Ice cream -  Chocolate,  vani l la ,  strawberry ,  coconut ,  honeycomb, mint choc chip,  
rum and rais in ,  cherry ,  mango sorbet ,  raspberry sorbet -  9 .50

2 scoop  -  5 .50 |  3 scoop  -  7 .50

Baked breads -  ol ive oi l ,  balsamic ,  ol ives (v) -  8

M A I N S
Roast striploin of beef -  roasted onions (gfo) -  28 .5

Roast turkey -  bread sauce, stuff ing (gfo) -  24 .5

Roasted rolled pork belly -  caramalised apple sauce, stuff ing (gfo) -  24 .5

Wild mushroom, goats cheese + spinach fi lo parcel (v) -  22

The above are served with Yorkshire Pudding, cauliflower cheese, duck fat roast potatoes, seasonal veg, gravy. 
Our veg is bottomless so just ask us if you would like some more

ADD   STUFFING - 3 .5   |   PIGS IN BLANKETS - 5   |   MASHED POTATO - 5   |  

CREAMED CABBAGE AND BACON - 5   |   YORKSHIRE PUDDING - 1 .5

Lamb Shank -  celer iac mash, sweetheart cabbage, rosemary jus -  26 .5

Seared seabass -  celer iac and potato puree, smoked bacon, purple sprouting broccol i ,  red wine jus -  27

9oz Sirloin -  chips ,  watercress ,  bearnaise or peppercorn sauce -  34

12oz Ribeye -  chips ,  watercress ,  bearnaise or peppercorn sauce -  38

v-vegetarian | vg - vegan | vgo - vegan option | Please ask the team for further allergen information
A discretionary 10% service charge will be added to tables, all of which is shared equally between the team

D R Y  A G E D  B E E F

Upgrade to a roast with all  the trimmings -  and bottomless veg, duck fat roast potatoes , 
caul if lower cheese,  stuff ing, yorkshire pudding and gravy - 80

With chips | shallot | tomato | mushroom | peppercorn sauce
TO SHARE - 16oz chateaubriand  -  76

FAT H E R ’ S  DAY  M E N U 
PUNCHBOWL


