
 

 FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm – 2.30pm & 5.30pm – 9pm | Saturday 12pm – 3pm & 5.30pm - 9pm | Sunday 12pm – 8pm 

A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request 

V – Vegetarian     V* - Vegetarian with small changes     pb – Plant based     pb* - Plant based with small changes 

 

 

Drinks the List         as at June 26 
   
D R A F T Half/Pint S U D S P O P 

Hophead 2.95/5.6 Courage Light Ale 275ml 2.8 Appletiser 275ml 4.15 
London Pride 3.05/5.8 Fullers ESB 500ml 6.5 Elderflower Presse 275ml 4.15 
Guest Ale 3.15/6 Fullers Honey Dew 500ml 6.5 Frobishers Apple & Mango 4.15 
  Frobishers Apple & Raspberry 4.15 
Asahi 3.75/7.25 Old Mout Berries & Cherries 6.75 Frobishers Orange & Passionfruit 

4.15 
Amstel 3.45/6.6 Old Mout Kiwi & Lime 500ml 6.75 San Pellgrino Blood Orange 330ml 

4.15 
Hawkstone 3.9/7.5 Old Mout Pineapple & Raspberry 

6.75 
San Pellegrino Limonade 330ml 4.15 

  Coke Bottle 330ml 4.5 
Thatchers Gold Cider 3.35/6.4 Peroni GF 330ml 5.25 Coke Diet Bottle 330ml 4.5 
Guinness 3.65/7 Crabbies Alcoholic Ginger Beer 6.5 Red Bull 250ml 4 
Wingman IPA 4.2/7.9 Corona 330ml 5 Still Water 330/750ml 3.25/4.75 
  Sparkling Water 330/750ml 3.25/4.75 
   
P R O H I B I T I O N M I X 200ml S O D A S  & J U I C E 

Half/Pint 

Asahi 0% 275ml 4.2 Fever Tree Indian/Light Tonic 2.8 Coke Zero 2.5/4.75 
Craft IPA 0.5% 275ml 4.55 Fever Tree Light Aromatic 2.8 Lemonade 2.5/4.75 
Craft Lager 0.5% 275ml 4.55 Fever Tree Light Elderflower 2.8 Lime/Blackcurrant & Soda 1.5/2.75 
Ghost Ship 0.5% 500ml 5.1 Fever Tree Light Lemon 2.8 Elderflower & Soda 1.9/3.6 
Guinness 0.0% 538ml 6 Fever Tree Light Mediterranean 2.8 Soda 0.9/1.6 
 275ml 4.2 Fever Tree Light Ginger Beer/Ale 2.8 Squash 1/1.8 
Thatchers 0% 500ml 4.55 Fever Tree Grapefruit Soda 2.8 Gunners Pint 4.8 
 Fever Tree Blood Orange Soda 2.8 Eager Orange Juice 3/5.5 
GIN 25ml  Eager Cloudy Apple Juice  3/5.5 
Beefeater 3.75  Eager Pineapple Juice 3/5.5 
Bombay Saphire 4.25 W H I S K (E) Y 25ml Eager Tomato Juice 3/5.5 
Tanqueray 4.25 / Tanqueray 0% 3.75 Bells 4  Cranberry Juice 3/5.5 
Hendricks 4.75 Dalwhinnie 6.75  
Sipsmith 4.5 Famous Grouse 4 A P E R I T I F 50ml 

Renegade 4.75 Glenmorangie 6.25 Aperol Aperitivo 4.25 
Gin Mare 5 Highland Park 6.75 Campari Bitters 5.25 
Chilgrove 4.75 Johnny Walker Black 5 Cocci Vermouth 6.25 
The Botanist 5 Laphroig 6.7 Doppelganger Aperitivo 5.25 
Tarquins 5 The Balvennie 7 Lillet Vermouth 5.25 
Tarquins Blackberry 5  Martini Rosso Sweet Vermouth 4.25 
Tanqueray Sevilla 4.75 / Sevilla 0% 

3.75 
Debt Collector 5.25 Bristol Cream Sherry 5 

Bull Dog Pink 4.75 Bulleit Rye 5 Tio Pepe Sherry 5 
Malfy Grapefruit 5 Bulleit Bourbon 5 Taylors Tawny Port 6.5 
Silent Pool 5 Jack Daniels 5 Taylors LBV Port 5.5 
Chase Rhubarb & Apple 5 Jameson 4.5 Pimms No.1 5.25 
Seedlip 0% 3.75  Ginger Wine 4 
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Drinks the List         as at June 26 
   
R U M 25ml V O D K A 25ml B R A N D Y 25ml 

Bacardi 3.75 Absolut /Absolut Vanilla 4 Martell VS 5 
Captain Morgan 3.75 Smirnoff 3.75 Remy Martin VSOP 7 
   
Kraken 4.5 Baller Chilli & Bacon 4.5 Rastignac XO 10 
Mount Gay 4 Black Cow 4.75 Armagnac Baron Signognac 7 
Sailor Jerry 4.25 Grey Goose 5 Armagnac Elusa 5 
Ron Zacapa 7  
 S H O R T S 25ml C A F E 

L I Q U E U R 25ml Coffee Tequila 4 Americano 3.25/3.75 
Cointreau 4.5 House Tequila 4 Cappuccino 4.25 
Disarrono 4.25 Patrol Silver 6.75 Latte 4.25 
Drambui 4.5 Jagermeister 4 Flat White 4.25 
Fernet Branca 4.75 Limoncello 3.75 Espresso 2.75/3.25 
Grand Marnier 4.75 Passoa 3.75 Macchiato 3.25/3.75 
Tia Maria 4.25 Sambuca Black 4 Hot Chocolate 4.25 
Southern Comfort 4.25 
Baileys 50ml 5.5 

Sambuca White 4 Tea: Everyday/Decaf 3.25, Mint, 
Camomile, Earl Grey, Green, 
Berry 4 

Liquoer Coffee 9 
 
 
 
 
 
 

Welcome to our latest menu iteration. We’ve got the same great kitchen team and we’re still cooking fresh, local and 
seasonal. Thanks for your continuing patience during our busiest periods. 

Offers: Burger Wednesday [2 for 20] | Light lunch menu Mon-Fri [2C+drinks 20] 
 

Bloody Mary 8/12    Negroni 12       Spicy margarita 10  
Queen olives 4          Warm ciabatta, olives, pickles & dip 6.5          Grilled chorizo with saffron aioli 6 

 
S T A R T E R S  &  S H A R E R S 
Baked Camembert to share with pistachio & rosemary pesto, garlic ciabatta and chilli jam 17 v   
     Extra garlic ciabatta 4 (advisable when 3+ share) GF Ciabatta available too 
Crispy chilli chicken, ribbons of cucumber & carrot, cos, radicchio & spring onion, soy & honey dressing,  
    coriander, sesame.  Starter 9.5 | Main/Share 18 gf | swap chicken for tofu 8/15.5 pb 

Crispy squid, Himalayan salt & Szechuan pepper, chilli jam Starter 9.5 | Share 18 gf 
Fish Tacos | Fried spiced cod cheeks, corn tacos, pickled red cabbage, avocado & lime puree, chipotle sour cream,                                    
    coriander 12 
Warm bacon, maple and grain mustard scotch egg, piccalilli 9 
New season Slade Farm asparagus, poached hen egg, crispy serrano ham, Parmesan shavings 11 v* 
 

R O A S T S  
Rare roast sirloin of beef (served rare; request well done), Yorkshire pudding 24 
Slow roast rolled belly pork with crispy crackling, sausage meat, apricot & sage stuffing, Yorkshire pudding 22 
Roast supreme of chicken, sausage meat, apricot & chestnut stuffing, Yorkshire pudding 20 
Sweet potato, mushroom & lentil wellington, Yorkshire pudding, mushroom & miso red wine gravy 20 v/pb* 
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Sunday Lunch Menu        June 26 

All roasts served with roast potatoes, cauliflower, broccoli & leek cheese gratin, butternut squash puree, mixed greens, chantenay 
carrots and proper gravy (please request more if required). Guests with gluten intolerances can enjoy most of our roasts; only the 
gratin and wellington are off limits. Alas, our GF Yorkshire puddings aren’t homemade. 
 

C L A S S I C S  &  S A L A D S 
Steak & chips | 8oz Scotch rump steak, garlic & tarragon butter, chips, baby watercress 25 
Steak ciabatta sandwich |6oz Scotch rump steak, pulled barbecue oyster mushrooms, baby watercress, truffle mayo, chips 20 
Beer-battered fresh haddock & chips, marrowfat pea purée, tartare sauce, lemon salt 20 
Moving Mountain vegan burger, beer sourdough bun, barbecue pulled mushrooms, miso vegan mayo, shredded cos,  
     tomato, pickle, chips 15 ve   Add | Neal’s Yard Ogleshield cheese 2    Vegan cheese 2 
Homemade ground beef burger, beer sourdough bun, shredded cos, onion relish, pickle, chips 16 

Add | Neal’s Yard Ogleshield cheese 2 Bacon jam 2  Crispy bacon 2 
Salad of rare roast beef sirloin, rocket leaves, crispy pieces of today’s roasties, sun-blush tomatoes, Parmesan cheese,  
     homemade horseradish 20 
Salad of creamy burrata cheese, garden pea, preserved lemon & mint tapenade, new season asparagus shavings,  
    courgette, fresh mint, toasted almonds 16 v 
 

K I D S 
Any roast with all the trimmings 14 
Homemade beef burger, brioche bun, cheese, shredded cos, tomato, chips 9 
Spaghetti & smooth seven vegetable sauce (pb) w. Parmesan (v) | Little kids 7 | Big kids 12.5 | no added salt or sugar  
Spaghetti Bolognaise with Parmesan | Little kids 8.5 | Big kids 14 
Battered fresh haddock, chips, peas 9.5 
Crispy chicken fillet goujons, chips, beans | Little kids 8.5 | Big kids 14 
 

S I D E S 
Chips 4/5.5    House salad 4.5    Garlic ciabatta 4 
Truffle & Parmesan chips 5/6.5  Rocket, tomato & Parmesan salad 5 Mozzarella garlic ciabatta 5 
Dirty fries 7.5    Tenderstem broccoli, chimichurri 5  Steamed greens 4.5 
Pulled BBQ oyster mushrooms 4       Warm ciabatta & olive oil/butter 3  Extra Yorkie 2 
Extra gratin for two 6.5   

S I D E S 

Chips 4/5.5   House salad 4.5    Garlic ciabatta 4 
Truffle & Parmesan chips 5/6.5 Rocket, tomato & Parmesan salad 4.5 Mozzarella garlic ciabatta 5 
Dirty fries 7.5   Steamed greens 4.5   Tenderstem broccoli, chimichurri 5 
     
 


