Light bites
Szechuan pepper calamari, lime mayo gf

£6

Olives, focaccia, olive oil and balsamic vg

£8

Charcuterie, courgette chutney, focaccia

£15

Beef shin croquettes, gochujang mayo

£9

Starters
Soup of the day, focaccia vg

£6

Pan fried wild mushrooms, toasted sourdough, sunflower seed butter, walnuts, cured egg yolk v/n

£7

Asparagus, pea, goats curd, apple, mint, puffed oats

£8

Crab and Lobster mayo on toasted bloomer

£11

Mains
Cotswold sirloin, roast potatoes, horseradish, beef jus

£19.50

Roast pork belly, roast potatoes, apple sauce and gravy

£15

Mushroom and nut roast, roast potatoes and gravy v/n

£13

All served with kale, roast carrots, red cabbage, cauliflower and broccoli gratin, Yorkshire pudding
Vegan and gluten free options available

Roasted portobello mushroom, cashew yogurt, dukkha crumb, spinach, cavolo nero gf/n/vg

£16

Cider battered or grilled fish, hand cut chips, tartar sauce, buttered crushed peas, charred lemon gf

£15

Mussels with cider cream, bacon, leeks, fries, focaccia

£16

Buddha bowl, grilled peppers, pickles, roasted sweet potato, cashew nuts, apricot, tenderstem,
watercress, chimichurri vg/n/gf

£15

Add a LA Brewery Kombucha for £4.50

Sides - £4.50 each

Skinny fries vg, gf | Sweet potato fries vg, | Hand cut chips vg, gf |
Tenderstem broccoli and almonds vg, n, gf | Kale, chilli and ginger vg, gf |Tomato and red onion salad vg, gf
Desserts

Chocolate brownie, raspberries, honeycomb, vanilla ice cream gf/ v

£7

Vanilla citrus cheesecake, fruit compote v

£7

Strawberries, clotted cream, caramelised white chocolate v

£8

Scoop of ice cream or sorbet

£1.5

Cheeseboard for two – local cheeses, crackers, homemade chutney, frozen grapes

£12

Our menu is cooked to order, please bear with us during busy times | please advise a team member of any allergies prior to orders |
vg – vegan, v – vegetarian, gf – free from gluten

