S M A L L P L AT E S
Marinated olives (v)

2.5
3

Falafel and hummus (v)

Breaded scampi and tartare sauce

3

Shrimps, crayfish and avocado, bloody Mary dressing

7.5

King prawn bruschetta, garlic, chilli, olive oil

7.5

Chicken satay, peanut sauce

6.5

Rustic bread selection, balsamic vinegar
and olive oil, butter (v)

4.5

Charred mackerel, horseradish cream, rhubarb gel
CHEF’S SPECIAL

6.5

8 hot and spicy chicken wings
with BBQ jerk ketchup
Why not choose 12 wings?

6.5

Ham hock and chicken terrine, tarragon
mayonnaise, baby leaf, pickled girolles with
honey mustard dressing

Coriander hummus, red pepper tapenade,
lightly spiced pitta sticks (v)

8
5.5

Feta, fig, cranberry, kale and barley salad (v)
Upgrade to a large plate

7

STEAK & GRILLS

MAINS

All our grills are served with freshly hand cut chips,
roasted vine tomatoes, glazed shallots

Herb and pistachio crusted British rack of lamb,
baby turnips and leeks, lamb jus CHEF’S SPECIAL

Choose your seafood:

Pan fried Gressingham duck breast, butternut
squash puree, nutmeg, roasted red onions,
honey and thyme golden beetroot and
balsamic glaze

16.5

Coconut and red chilli monkfish, king prawn,
new potatoes, pak choi CHEF’S SPECIAL

20.5

Chicken katsu curry, jasmine rice

14.5

Aubergine moussaka, apple tzatziki and
warm Arabian flatbread (v)

11.5

Yellow fin tuna steak
Salmon darne

17.5
15

Choose your marinade:
Honey, lime and coriander

4
7.5

Garlic and herb
Choose your steak:

SOUP
Soup of the day, chunky rustic bread (v)

5.5

Miso ramen soup, pak choi and crispy shallots,
king prawns

8.5

21 day matured, British sirloin 8oz

21.5

21 day matured, British rib eye 8oz

20

British corn-fed chicken steak

14

Butcher’s cut of choice CHEF’S SPECIAL
Choose your Rub:

SALADS
Classic Caesar salad with anchovies and
crispy smoked bacon:
Add chicken breast
Add king prawn

COLD DELI
SA N DW I C H E S

16.5

7.5
3
3.5

Crayfish, avocado, heritage tomatoes, wild rocket,
citrus dressing
Mixed grains, roasted sweet potatoes, edamame
beans, buttermilk dressing (v)
Grilled halloumi, watermelon and mint (v)

10.5
7.5
8

Choose your filling, then choose your bread from either white or malted bloomer, ciabatta.
All served with watercress and crisps. Add skin on fries or spicy wedges for 1.75

Tuna, lime and ginger crème fraiche

6

Ploughman: mature cheddar and branston pickle (v)

Shredded chicken and sweetcorn

6

Scottish smoked salmon, dill and cream cheese

Wiltshire ham, mustard pickle

6

6

Chargrilled steak, horseradish, watercress, ciabatta

Home made stone baked margherita pizza,
Mozzarella cheese, tomato sauce and
fresh basil (v)
2 toppings of your choice included.

Tuscan herb and garlic

Add any topping;
Mushrooms, capers, peppers, onions, pineapple, ham,
pepperoni, chicken, anchovies, roasted vegetables

Try a sauce with either seafood or steaks:
Chimichurri

1.5

Steak sauce

1.5

CLASSICS

Béarnaise

1.5

Peppercorn sauce

1.5

Beer battered fish and chips, minted pea purée,
home made tartare sauce, lemon and fries

Garlic, chilli and herb butter

1.5

Calf’s liver, sage salsa verde, capers, potatoes,
baby carrots, crispy onions

Steaks and grills 5 supplement.

9.5

Hummus, falafel, baby roquito peppers, ciabatta (v)

9.5

Piri-Piri chicken, avocado, tomato and
streaky bacon, ciabatta

9.5

11.5

All our burgers are served in a pretzel bun with baby gem,
tomato, pickled gherkins, and skin on fries
14.5

9.5

1

12.5
13

COMBO MEAL

BURGERS

Gourmet beef burger, smoked streaky bacon,
mature cheddar, tomato chutney

PIZZA

If you fancy 3 courses, choose 1 small plate, 1 main dish and 1 of our puddings.

All served hot with skin on fries

12.5

8.5

H OT D E L I SA N DW I C H E S
Club sandwich: chicken breast, streaky bacon, egg,
tomato, baby gem, toasted bloomer

House Special BBQ

Gnocchi, Gorgonzola, baby spinach,
toasted walnuts (v)

19

SIDES

PUDDINGS

Skin on fries (v)

3.5

Chocolate fondant, toffee ice-cream, almond praline

6.5

Pan cooked green beans with chilli and garlic (v)

3.5

7.5

Crispy courgette with herbs (v)

3.5

Cold set vanilla cheesecake, strawberry granita,
meringue shards, strawberry gel CHEF’S SPECIAL
Saffron and vanilla crème brûlée, dusted berries

6.5

Hand cut fruit salad, wild berries, lemon sorbet

6.5

Wild boar burger, melted blue cheese and apple

14.5

Garlic bread with herbs (v)

3.5

Piri-Piri marinated British chicken burger,
garlic mayonnaise

14.5

Red cabbage and apple slaw (v)

3.5

Tempura tofu burger, coriander pesto (v)

12.5

Grilled corn on the cob (v)

3.5

Seasonal salad (v)

3.5

Sweet potato fries (v)

3.5

Rosemary roasted Charlotte potatoes (v)

3.5

Fast & Fresh
High levels of sugar
(V) No meat or fish
Please speak to a member of our team before ordering if you have a food allergy or intolerance. Prices include VAT.

25

British cheeses: Keens Farmhouse Cheddar, Cornish
Brie, Oxford Blue, plum chutney, celery, oat cakes

8

Warm Belgian waffle, vanilla ice-cream
and caramel sauce

6.5

Beechdean Farmhouse ice-cream

6.5

Fast & Fresh
(V) No meat or fish
High levels of sugar
Please speak to a member of our team before ordering if you have a food allergy or intolerance. Prices include VAT.

