
Menu 
 

Ve - vegan  V - vegetarian 

 

 

For the Table 
 

Selection of breads and marinated olives (Ve). 

Sourdough Garlic bread & Cheese. (V) 

Small Plates 
Apple & Parsnips Soup (V), crème fresh, sourdough.                                                                                                                       

     6.50 

          7.00 

           

          

          6.90 

Crispy squid, saffron Aioli.      7.50 

Burrata cheese (V), cherry tomatoes, Kalamata olives, 

crostini, glaze balsamic vinegar. 

     8.50 

Homemade pulled lamb spring rolls, mint and garlic 

yoghurt dip. 

      6.90 

Fresh mussels, leeks, garlic, butter and white wine.       7.90 

Grilled Chicken wings, sweet chili sauce, sesame 

seeds and sourdough. 

     7.70 

Vegan mezze (Ve), hummus, olives, crushed avocado, 

roasted pepper pesto, bread and crudités.             to share 

     7.50 

         12.50 

Scottish smoked salmon, pickled beets, baby 

watercress, horseradish cream & capers. 

     8.50 

King Prawns, garlic, tomato sauce, chili, white          

Wine and sourdough. 

     9.50 

 
 

 

 

Signatures   

----------------------- 

Venison pie, crushed celeriac & carrots. red wine jus. 

Miso and soy glazed salmon steak, sesame seeds, 

sautéed green vegetables and steamed ginger.                                                                    

 

17.90 

18.50 

 

Pan-fried sea bass fillet, pea and mint purée, bubble 

squeak. 

18.90  

Miso and soy glazed cauliflower steak (Ve), sesame 

seeds, sautéed green vegetables, and steamed ginger. 

16.90  

Free-range chicken breast & parma ham, sage, 

butter & white wine sauce, and a side of your choice. 

Fish Stew, King prawns, seabass, squid, mussels,  

garlic, star Anise, Nduja sausage, tomato sauce.                                         

18.50 

 

 

21.00 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

From Grill 
We only use prime-cut beef from Surrey Farm. 

All dishes are served with chips & house slaw. 

Upgrade to truffle & parmesan or sweet potato 

fries. 

    

     1.50 

10oz aged flat iron steak, roasted pepper pesto. 19.50 

23 days aged 8oz ribeye steak and sauce. 

(peppercorn / garlic & parsley / roasted pepper pesto / 

stilton cheese) 

22.90 

Dry aged 8oz beef burger, smoked gouda, 

caramelized onion, baby gem, and crispy bacon. 

14.50 

Crispy free-range chicken burger, fresh tomatoes, 

jalapeño mayonnaise, baby gem. 

13.50 

Vegan burger (Ve), fresh tomatoes, spicy vegan 

mayonnaise, baby gem. 

13.50 

Vegetarian burger (V), grilled halloumi, miso 

portobello mushroom, baby spinach, and caramelized 

onion. 

13.50 

Pulled lamb burger, compressed cucumbers, mint and 

garlic sauce. 

14.50 

 



Ve - vegan  V - vegetarian 

Food Allergies 

Detailed information is available. For advice, please speak to a member of staff. 

A 12.5% service charge will be added to a table of 6 or more. 

 

 

 

Salads 

 

 

small / large 

Pickled strawberry, baby gem hearts, mint, 

fresh figs, green beans, 

Spinach, walnuts and cranberry sauce. 

11.90 

Superfood salad (Ve). Quinoa, pomegranate, 

tenderstem broccoli, baby spinach, avocado, 

hazelnut, and Mediterranean dressing. 

7.50 / 10.90 

Green salad (Ve). Watercress, kale, shaved 

courgette, broccoli, olives, cucumber, preserved 

lemon dressing, and pumpkin seeds. 

7.50 / 10.90 

 

 

Add 
 

Grilled chicken breast. 3.00 

Smoked salmon. 3.50 

Halloumi cheese. 2.50 

Hard-boiled eggs. 

Pan-fried goat cheese.                                                                                                                                                

1.90 

3.00 

 

 

 
 

Sides 
Bubble squeak (V). 3.90 

Tenderstem broccoli, chilli & hazelnuts (Ve). 5.20 

Mixed salad (Ve). 3.50 

Chips (Ve). 3.50 

Truffle & parmesan chips (V). 4.50 

Sweet potato fries (Ve). 4.50 

Sauteéd kale & mushrooms (Ve). 4.50 

Sauteéd green vegetables and steamed ginger (Ve). 

House slaw.                                                            
4.50 

3.50 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pizzas 
We only use our homemade sourdough, organic tomatoes 

and fresh mozzarella. 

No 1. Organic tomato and fresh mozzarella (V). 11.50 

No 2. Nduja (soft Italian sausage) and broccoli. 

No 3. Ham, egg & mushrooms. 

13.90 

14.90 

No 4. Fresh Figs, goat cheese and rocket.              14.50 

No 5. Anchovies, olives, capers, and chili. 14.50 

No 6. Goat’s cheese (V) or vegan feta (Ve), 

spinach, caramelised onions, and garlic. 

14.50 

No 7. Italian pepperoni, forest mushrooms, and 

chilli. 

13.90 

No 8. Grilled Mediterranean veg, olives, artichoke, 

fresh mozzarella (V) or vegan cheese (Ve). 

13.90 

No 9. Parma ham, rocket, and parmigiana cheese. 14.50 

No 10. Grilled chicken, roasted peppers, and 

artichoke. 

14.50 

No 11. Fresh mozzarella, goat’s cheese, stilton, and 

ricotta (V). 

14.90 

Extra toppings £1.20.  
 

 

 


