NIBBLES

Crab tartlets, citrus creme fraiche (gf) 8.00

Confit duck croquettes, plum ketchup, mustard frill (gf) (df) 8.00
BBQ aubergine bites, miso glaze, piclked fennel slaw (ve) 8.00
Smoked trout croquettes, curry emulsion (gf) (df) 8.00

STARTERS

Hand-dived scallops, strawberry salsa, verbena oil, pickled leeks (gf) (df) 17.00
perfectly paired with Leslie’s Rosé - 125ml - 12.00

Chilled English courgette velouté, basil oil, pickled shallots (gf) (ve) 10.00
perfectly paired with Liberty’s Bacchus - 175ml - 10.00

Heritage tomato carpaccio, smoked ricotta, black olive crumb (gf) 12.00
perfectly paired with Skye’s Chardonnay - 175ml - 10.00

White asparagus, sauce gribiche, preserved lemon, chervil (gf) 12.00
perfectly paired with Cuvée Owen Erland Elias - 125ml - 17.00

Chicken liver mousse, sour cherry, toasted brioche 12.00
perfectly paired with Balfour Brut Rosé - 125ml - 14.00

MAINS

Vegan Caesar - romaine, cashew dressing, croutons, vegan cheese (ve) (gfo) 15.00
add chicken 8.00
perfectly paired with Liberty’s Bacchus - 175ml - 10.00

Wild sea bass fillet, heirloom tomato salad, basil oil (gf) (df) 28.00
perfectly paired with Liberty’s Bacchus - 1775ml - 10.00

ROASTS

All served with roast potatoes, seasonal vegetables, a Yorkshire pudding and gravy (gfo) (v)

Roasted loin of pork 21.00 Cranberry nut roast (v) 21.00
perfectly paired with Sage’s Ortega - 175ml - £10 perfectly paired with Luke’s Pinot Noir - 175ml - £12
Roasted leg of lamb 26.00 Children's roast half price

perfectly paired with Luke’s Pinot Noir - 175ml - £12

Roasted Sirloin of beef (served medium) 25.00
perfectly paired with Luke’s Pinot Noir - 175ml - £12

SIDES

Roast potatoes (gf) (df) (ve) 6.00
Swede Mash (gf) (v) 6.00
Cauliflower Cheese (v) 6.00

(v) Vegetarian | (ve) Vegan | (gf) Gluten free | (gfo) Gluten free option available
Please advise us of any dietary requirements. Despite our best diligence, fish may contain bones and game may contain shot.
Please note a discretionary 10% service charge will be added to your bill.



	NIBBLES
	Crab tartlets, citrus crème fraîche (gf) 8.00
	Confit duck croquettes, plum ketchup, mustard frill (gf) (df) 8.00
	BBQ aubergine bites, miso glaze, piclked fennel slaw (ve) 8.00
	Smoked trout croquettes, curry emulsion (gf) (df) 8.00

	STARTERS
	Hand-dived scallops, strawberry salsa, verbena oil, pickled leeks (gf) (df) 17.00 perfectly paired with Leslie’s Rosé - 125ml - 12.00
	Chilled English courgette velouté, basil oil, pickled shallots (gf) (ve) 10.00 perfectly paired with Liberty’s Bacchus - 175ml - 10.00
	Heritage tomato carpaccio, smoked ricotta, black olive crumb (gf) 12.00 perfectly paired with Skye’s Chardonnay - 175ml - 10.00
	White asparagus, sauce gribiche, preserved lemon, chervil (gf) 12.00 perfectly paired with Cuvée Owen Erland Elias - 125ml - 17.00
	Chicken liver mousse, sour cherry, toasted brioche 12.00 perfectly paired with Balfour Brut Rosé - 125ml - 14.00

	MAINS
	Vegan Caesar – romaine, cashew dressing, croutons, vegan cheese (ve) (gfo) 15.00 add chicken 8.00 perfectly paired with Liberty’s Bacchus - 175ml - 10.00
	Wild sea bass fillet, heirloom tomato salad, basil oil (gf) (df) 28.00 perfectly paired with Liberty’s Bacchus - 175ml - 10.00

	ROASTS
	All served with roast potatoes, seasonal vegetables, a Yorkshire pudding and gravy (gfo) (v)
	Roasted loin of pork 21.00 perfectly paired with Sage’s Ortega - 175ml - £10
	Cranberry nut roast (v) 21.00 perfectly paired with Luke’s Pinot Noir - 175ml - £12
	Children's roast half price
	Roasted leg of lamb 26.00 perfectly paired with Luke’s Pinot Noir - 175ml - £12
	Roasted Sirloin of beef (served medium) 25.00 perfectly paired with Luke’s Pinot Noir - 175ml - £12

	SIDES
	Roast potatoes (gf) (df) (ve) 6.00
	Swede Mash (gf) (v) 6.00
	Cauliflower Cheese (v) 6.00


