
Crostinis with Smoked Salmon Butter
with Sauteed Baby Leeks  2,5,7  £11.95

StartersStarters

Roasted Beetroot, Blood Orange and Goats’ Cheese Salad
with Rocket, Spinach, Blood Orange Vinegarette  7  £9.50

Chilli Garlic Tiger Prawns
with Toasted Ciabatta  2,3,7  Starter £10.95 / Main £21.95

Pan Fried Artichokes, Chickpeas & Cherry Tomatoes
with Cumin, Citrus Crème Fraîche  7  £9.75

Braised Hot Honey Chorizo in Red Wine
with Crusty Bread & Butter  2,7,9,13  £10.50

Homemade Ham & Cheese Croquettes
with Smokey Tomato Relish  2,4,7  £10.95

Rich Game Burgundy with Colcannon Mash
Venison, Pheasant & Rabbit cooked in a Rich Wine Sauce with Rosemary, Thyme & Garlic with 

Creamy Mash & Kale, finished with Puff Pastry Strips  1,2,7,14  £24.95

MainsMains

Local Ribeye Steak
Local Ribeye cooked to your liking with Celeriac Mash & Purple Sprouting Broccoli  1  £31.95 

Add Sauce Brandy Peppercorn OR Port & Stilton  7,14  £3.95

Spring Vegetable Orzo with New Potatoes
Orzo Pasta & New Potatoes with Peas, Leeks & Artichoke finished with Spring Onions,  

Fresh Mint & Ricotta  2,7  £21.50

Marinated Porchetta with Roasted New Potatoes
Pork Belly marinated in Lemon, Rosemary, Garlic & Thyme, Roasted New Potatoes, Balsamic 

Salad & Apple Wholegrain Sauce  9,10,14  £23.95

Chicken Thighs served on Root Vegetable Puy Lentils
Chicken Thighs served on Puy Lentils cooked in Vegetable Stock with Root Vegetables  £21.95

Chickpea & Sweet Potato Stew
Chickpeas & Sweet Potatoes in Paprika & Tomato Sauce with Fresh Coriander  2  £19.95




