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DINNER MENU

Olives £5 Sundried Tomato and Cannellini Bread and Oil £6
pitted gordal olives VE/GF Bean Dip £8 focaccia, extra virgin olive oil, aged
garlic, chilli, paprika, chargilled pitta sherry vinegar GF(a)/VE

bread VE GF(a)

Chargrilled Padron Peppers £7
elderflower vinaigrette, smoked
almonds VE/GF/(N)

Soup of the Day £9
foccacia V/VE(a)/GF(a)

Italian Burrata £12
grilled peach, cucumber, basil, chilli honey GF

Kiln Roast Salmon £10
Three Hills hot smoked salmon, homemade crumpet, fennel
slaw, dill emulsion

Scotch Egg £10
homemade chorizo chilli jam, pickled red onion

Pan Fried Tiger Prawns £12
garlic, chilli, basil butter GF

Pan Fried Guinea Fowl £29
parmentier potatoes, charred corn, cavolo nero, jerusalem artichoke puree, madeira jus GF

80z 28 Day Prime Aged Hereford Ribeye Steak £34.50
triple cooked chips, roasted flat mushroom, tomato, onion rings GF/DF(a)
optional sauces: peppercorn, béarnaise or stilton £2

Pan Roast Cauliflower £23
rose harissa, red pepper and pomegranate molasses sauce, minted peas, crispy cauliflower leaves VE

Chicken Caesar Salad £24
cos lettuce, focaccia croutons, anchovy, parmesan, soft boiled egg

British Pork Loin £29.50
15 hour potato, caramelised leek purée, smoked pancetta, baby onions and broad beans GF

Homemade British Cheese and Bacon Beef Burger £19.50
homemade slaw and skinny fries, milk bun, baby gem, red onion, beef tomato, cheddar cheese, smoked streaky bacon,
homemade burger sauce DF/GF(a)

Crispy Battered Haddock and Chips £19.50
triple cooked chips, dill creamed crushed peas, homemade tartare sauce DF(a)/GF(a)

Skinny Fries| Mixed Leaf Salad | Homemade Slaw | Creamed Potatoes| All £5
Triple Cooked Chips | Mixed Vegetables | Creamed Spinach | Parsley Butter New potatoes | Panfried Green Beans
Tenderstem Broccoli| Caesar Salad | All £6
(Please ask your server for Gluten or Dairy Free options)



