
R E S T A U R A N T  &  B A R  

BREAKFAST

7AM–11AM 

AFTERNOON TEA‌

3PM–5.30PM 

SUNDAY ROAST‌

12PM–3PM 

SET MENU‌

MONDAY TO FRIDAY

12PM–6PM‌ ‌

TWO COURSES 28.95

THREE COURSES 33.95 

We are unable to guarantee the total absence of allergens due to an open plan kitchen, please inform us if you have a food allergy or intolerance.‌  
15 % discretionary service charge will be added to your bill. All service charges & tips go to our team. 

SERVED FROM 11 .30AM–11PM 

lunch & dinner 

’’our chefs will make every effort to accommodate any special requests’’ 

Tenderstem Broccoli ‌with hollandaise 6.25 Sourdough Bread, ‌unsalted butter 6.25 House Salad ‌6.25 

Chips‌  6.25 Buttered Spinach‌  6.95 New Potatoes 6.25 Saffron Rice 6.25

sides 

starters 
Goat’s Cheese & Beetroot Tart‌ 12.50‌  V V 

VG 

Scallop, Prawn & Mushroom Gratin ‌17.50  

Today’s Risotto ‌11.95/23.50 

Avocado Vinaigrette 9.50

Beef Carpaccio, ‌wild rocket & parmesan 17.95 

Handpicked Crab, ‌chicory, fennel‌ ‌
& cucumber ‌18.50 

Terrine of Rabbit & Ham Hock,‌ ‌
gribiche sauce, ‌sourdough toast 13.95 

Swordfish Tartare‌ 16.95 

White Onion & Thyme Soup‌ 10.50‌  

pizza 

CHOOSE HALF & HALF 

Margherita ‌16.95‌

Alsace Bacon, ‌soft onion & parsley 17.50‌

Courgette, ‌pecorino, oregano & chilli 17.50‌ ‌

Spicy Italian Sausage, ‌red peppers & chilli 18.95‌ ‌

Buffalo Mozzarella, ‌cherry tomatoes & rocket 17.95 

V 

V 

smaller bites 
Crispy Squid, ‌lemon aïoli‌ ‌12.95‌

Padron Peppers ‌5.95‌

Buffalo Mozzarella Pizzetta ‌10.95‌

Spiced Pork Belly Bites ‌12.50‌

Iberico Ham 13.95‌

Small Burger (3oz)‌ 12.50 

V 

V 

V 

  

Spatchcock Baby Chicken‌ 25.95‌ ‌
hot pepper sauce, green salad‌
& chips 

Roast Venison Haunch‌ 34.50‌ ‌
spring greens, sweet potato &
redcurrant sauce 

Rosemary Lamb Cutlets ‌36.95‌ ‌
Oxford sauce, green salad‌
& chips 

Hamburger (6oz)‌

Cheeseburger (6oz)‌  

22.50 

23.95 

BOTH SERVED WITH CHIPS & RELISH‌  
HAMBURGERS ARE MADE HERE TO OUR OWN RECIPE 
WE RECOMMEND RARE,  MEDIUM RARE OR MEDIUM 

grill 

BOTH SERVED WITH CHIPS & SALAD ‌OR ‌CREAMED POTATOES & SPINACH 

Ribeye (9oz) ‌39.50‌
30‌-day aged Hereford beef 

Sauces ‌2.95‌
Bé‌arnaise‌ ‌
Peppercorn‌ ‌
Red Wine 

Fillet (8oz) ‌42.50‌ ‌
30-day aged Hereford beef, roasted bone marrow 

mains 
Today’s Fish, ‌market price‌ ‌

Wild Garlic & Montgomery Cheddar Pie 

& roasted carrots 21.50

Salmon & Dill Fishcakes, ‌spinach,‌ ‌

tartare sauce 23.95‌

Spaghettini‌, king prawns, chilli,‌

garlic & lemon 24.95‌

Grilled Chicken Breast,‌ Caesar salad 22.95 

Chicken Tikka Masala, saffron rice, raita & poppadum 24.95

Seabream Fillet,‌ courgettes, samphire &‌ ‌

sorrel sauce 32.00‌

Harissa Roasted Cauliflower,‌ chickpeas, tomatoes &‌

pickled peppers 20.50‌

Ricotta Ravioli, ‌basil & pine nut butter 21.50‌ ‌

Salad of Aubergines, ‌sweet peppers & carrots,‌ ‌

lemon & tahini dressing 20.50 

V 

V 

V 

VG 
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