
Ambriel English Sparkling  125ml  £12  •  Two Orchards Tradional Method Cider  175ml  £8

Olives £4  •  Bread & Salted Butter £5

PUDDINGS

Profiteroles, Honeycomb Parfait, Hazelnuts 	  £10
Sticky Toffee Pudding, Butterscotch Sauce	  £9
Basque Cheesecake, Candied Orange	 £10
Chocolate Mousse 	  £10
Tiramisu 	  £10

Vanilla Ice Cream 	  scoop £3
Strawberry Sorbet 	  scoop £3

British Cheeses, Crackers, Chutney 	 £12
Baron Bigod, Black Cow, Blue Monday

STARTERS
Warm Pressed Lamb, Roasted Courgette, Whipped Ricotta, Pine Nuts	  £14
Heritage Tomato & Black Olive Tart, Green Salad 	  £13
Confit New Season's Garlic and Burrata on Toast 	  £13
Gazpacho, Sourdough Croutons 	  £10
Grilled Octopus, Chorizo, Peas 	  £14
Globe Artichoke, Vinaigrette 	  £14
Devilled Kidneys on Toast 	  £13
Leeks Vinaigrette 	  £12

Whilst we will do all we can to accommodate guests with food allergies, we can’t guarantee dishes  
are completely allergen-free. A 12.5% discretionary service charge will be added to your bill.

Chateaubriand
Chips, Green Salad, 

Peppercorn Sauce
£100 for Two

Steak & Guinness
Suet Crust Pie

Tenderstem, Gravy
£44 for Two

SHARERS

Prune & Armagnac Soft Serve with Flaked Almonds £9

8oz Ribeye, Peppercorn Sauce, Chips, Green Salad 	 £36
Free Range Roast Chicken, Chips, Green Salad, Aioli  		  £24
Rolled & Stuffed Pork Belly, Braised Runner Beans, Salsa Verde 	 £24  
Beer-Battered Haddock, Chips, Mushy Peas, Tartare & Curry Sauce 	 £22
Rabbit Poached in Rosé with Basil, Tomato & Courgette, Roasted Herb Potatoes		 £24
South Coast Monkfish, Grilled Grelot Onion, Romesco Sauce, Almonds 	  £34
Seared Calves' Liver, Broad Beans, Prosciutto, Marsala 	  £27
Keen's Cheddar & Spinach Soufflé, Walnut Salad	  £24  

Sides  •  Tenderstem  •  Chips, Aioli  •  New Potatoes  •  Green Salad •  Green Beans •  £6

MAINS


