
Please inform your server of  
ANY dietary requirements

Please inform your server of any dietary requirements so that we can treat it with the utmost care. All dishes contain soybean within the  
vegetable oil we use. Please note Mustard is present in most of our dishes. Please advise us if you have an allergy to Mustard.  

We do our very best to ensure there is no cross contamination however ALL allergens are present in our kitchen.

An optional 10% service charge is added to all bills, and optional means optional. For parties over the size of 10, we apply a 10% service charge.

(v) vegetarian (ve) vegan (vea) vegan adaptable (gf) gluten free (gfa) gluten free adaptable (n) contains nuts (se) sesame 

Please see our chalkboard 

for today’s specials.
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S 28-Day-Aged Grass-Fed Sirloin of Beef    

with Roast Potatoes, Homemade Yorkshire Pudding, Seasonal Local Vegetables, 

and Red Wine Gravy (Rare, Medium or Well Done) (gfa)

Local Pork Loin 
with Sausage Meat & Sage Stuffing, Crackling, Roast Potatoes, Homemade Yorkshire Pudding, 

Seasonal Local Vegetables, and Red Wine Gravy (gfa)

Sweet Potato, Walnut & Lentil Nut Roast  
with a Charred Celeriac Steak, Roast Potatoes, Homemade Yorkshire Pudding, 

Seasonal Local Vegetables, and Mushroom & Roasted Garlic Jus (vea, n, gfa)

£22.95

£20.95

£19.95

Shetland Mussels Marinière
with Fresh Focaccia and Samphire (gfa)

In-House Oak-Smoked Chicken Caesar Salad 
with Croutons, Anchovies, Soft Boiled Egg, and Aged Parmesan (gfa)

Chargrilled 28-Day Dry-Aged 8oz Steak Burger
with Melted Cheddar, House-Made Relish, Lettuce & Tomato in an Artisan Baked Bun 

with Skin-On French Fries and Pickles (gfa)	 Add Smoked Bacon £1.50

Seafood Squid Ink Linguine 
with a Grilled Sea Bass Fillet, King Prawns, Mussels & Squid in Puttanesca Sauce with Samphire, 

Fried Capers, and Aged Parmesan

Fresh Watermelon & Feta Salad
with Quinoa, Olives, Cucumber, Mint, and Maple & Lime Dressing (gf, v, ve)

Aromatic Broad Bean, Pea & Spinach Burger
with Vegan Mozzarella, Hummus, Lettuce & Tomato in a Brioche Bun 

with Skin-On French Fries and Pickles (ve, se)

In-House Smoked Salmon Niçoise Salad
with New Potatoes, Green Beans, Olives, Heritage Tomatoes, and Crème Fraîche & Dill Dressing (gf)

£19.50

£17.95

£19.50

£21.50

£17.95

£19.25

£17.95

Homemade Yorkshire Pudding (gfa)

Four Pigs in Blankets

Baked Cauliflower Cheese (v, gf) (Ample for two)
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£2.50

£5.50

£5.50

S U N D A Y


