
 

  
  
 
 
 

APERITIF 
Bloody Mary 12 

Espresso Martini 12  
   

 Negroni 12 

  

 

MAINS 
Served with Roasted Potatoes, Swede Mash, Roasted Seasonal Vegetables, 

Braised Red Cabbage, Greens, Yorkshire Pudding & Gravy 

Beef Silverside 20.95 

Saltmarsh Lamb Leg 20.95 

Porchetta 18.95 

Cider Brined Chicken Supreme 19.95 

Caerphilly Cheese & Mushroom Glamorgan Sausages 17.95 (V) 

Chestnut & Walnut Roast 16.95 (VGN) 

Gf Available  

Add Cauliflower Cheese 6.00 (V) (serves 2) 

Extra Gravy 1.50/ Yorkshire Pudding 1.00 

All Mains Available as Children’s Portions 

DESSERTS 
Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream 7.50 (V) 

 
Dark Chocolate Torte, Chantilly Cream 7.50 (V) 

 
Affogato, Honeycomb, Ice Cream, Espresso 7.50 (V) 

Add Frangelico or Amaretto 3.00 

Homemade Selection of Ice Cream 2.50 Per Scoop (V) 

Homemade Selection of Sobet 2.50 Per Scoop (VGN) 

Please ask your server for our current list! 

 

We take precautions to prevent cross-contamination, but we cannot guarantee that our food is entirely free from allergens. If you have any dietary/Allergen requirements, 
please notify a member of staff when ordering. 

100% of tips go to our staff members. 
 A !0% service charge will be added to the bill; please inform your server if you would like this removed. 

SMALL PLATES 
Pork Belly & Nduja 

Croquettes, Roasted Fennel & 
Miso Puree, Ginger & Spring 

Onion (2) 8.00 
 

Butternut Squash & Blue 
Cheese Croquettes, Green 

Sauce, Pickled Shallots (2) 
6.50 (V)    

  
 


