
S T A R T E R S
Breads -  ol ive oi l ,  balsamic ,  ol ives (v) -  8 

Soup of the day -  toasted sourdough (v) -  8

Salt and pepper squid -  aiol i  -  12 / large 18

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

Smoked salmon -  Pickled shal lot ,  cr ispy caper ,  lemon gel ,  di l l  crème fraiche - 14

Duck parfait -  granola,  blackberry gel ,  toasted sourdough  -  12

Beetroot gnocchi -  whipped Feta, pine nuts ,  pomegranate,  sage (vg) -  12

Chicken wings -  choose Buffalo and Blue cheese or Sweet Chi l l i  BBQ - 8 / large 14

Pea panna cotta -  whipped goats cheese,  lemon gel ,  sourdough (v) -  12

M A I N S
Mixed roast -  str iploin of beef ,  turkey,  pork bel ly ,  stuff ing - 54 .5 (for 2 to share)

Roast striploin of beef -  roasted onions -  28 .5

Roast turkey -  bread sauce, stuff ing - 24 .5

Roasted rolled pork belly -  caramelised apple sauce, stuff ing - 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

Super green salad -  quinoa, feta,  kale ,  pomegranate,  avocado, tomato (vg) -  16 
Add chicken and chimichurri -  4 

Add gril led cauliflower steak and chimichurri -  4

Pan fried hake -  crayfish & white wine sauce, fondant potatoes ,  samphire -  27

Fish and chips -  beer battered cod, chips ,  tartare,  lemon, mushy peas or garden peas - 19 .5 
Add curry sauce - 0.5

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

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 - 85

With chips | shallot |  tomato | mushroom | peppercorn sauce
TO SHARE - 16oz chateaubriand  -  80


