
If you have an allergy or intolerance, please speak to a member of our team before you order your food & drinks.
Full allergen & dietary information is available on our website.

SET MENU
3  COURSES  £31 .95

Allergen advice: Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make a “free
from” claim. Our allergen information only states allergens if they are an ingredient of a product. Our menu descriptions do not include all ingredients.

We regret that we cannot guarantee that our fish, chicken, pork, seafood or beef dishes do not contain bones or shell.      We source fish from sustainable
sources. V Suitable for vegetarians or vegetarian option available. VE Suitable for vegetarians and vegans. Where we state weight, it’s a raw weight and
1oz equals 28 grams. Please speak to a member of staff should you have any concerns. Full allergen information is available via our web page. Portion

sizes may vary from the quantity on which the calculations have been based, therefore values may not be identical to those served in a particular pub. To
ensure our customers have choice, temporary product substitutions may be required. Live nutrition information is available online.

BRUSCHETTA VE 
creamy Superstraccia™ cheese, semi-dried tomatoes, basil pesto, tomato

sherry dressing, toasted sourdough 558 kcal

SMOKED SALMON TARTARE
with a soft boiled egg, caper & shallot dressing. Served with

sourdough crostini 476 kcal

8oz SIRLOIN STEAK (+£5) 
sourced from within the British Isles and aged for a minimum of 21 days on the bone.
Served with confit tomato, triple cooked chips and  king oyster mushroom  923 kcal

PAN-FRIED CHICKEN BREAST 
sautéed potatoes, chorizo, spinach, semi-dried tomato tapenade,

charred Tenderstem® broccoli, saffron aioli 1162 kcal 

ROASTED CAULIFLOWER STEAK VE 
caramelised cauliflower purée, green beans, roasted onion, capers, lemon 840 kcal 

PORK & BLACK PUDDING SAUSAGE ROLL 

STICKY TOFFEE PUDDING V 
miso caramel sauce, coffee honeycomb, caramel ice cream 876 kcal

apple and plum ketchup 629 kcal 

DARK CHOCOLATE BROWNIE V 
cherry compôte, chocolate and blood orange ice cream 756 kcal

DARK CHOCOLATE & PRALINE TORTE VE
forest berry sorbet483 kcal

 

CRISPY COATED COD LOIN 
king prawn & garlic butter sauce, herby new potatoes, charred tenderstem® broccoli 998 kcal

BLACK TRUFFLE RIGATONI
mascarpone cheese and white wine sauce, paris brown mushrooms 887 kcal

ROASTED BUTTERNUT SQUASH & QUINOE SALAD VE
padron peppers, teriyaki and ginger dressing 612 kcal




