MENU

Starters
Juniper & Gin Cured Salmon, Cucumber £8.95 Courgette, Roast Pepper & Cheese £6.95
Ribbons, Rye Bread (GFA) Roulade, Tomato Coulis (VG) (G)
Vegetarian Haggis Scotch Egg, Beetroot £6.35 Ham Hock and Garden Pea Terrine, £6.50
and Horseradish Chutney (V) Piccalilli, Farmhouse Toast (GFA)
Grilled Sardines on Toast, Tomato Sauce £7.15 Classic Prawn Cocktail, Crostini £8.95
Bread Roll & Butter (GFA) £1.00 Soup of the Day, Bread Roll & Butter £5.95
Main Courses
6 oz Chateaubriand Fillet Steak, Peppercorn Sauce, Baby Carrots, Tenderstem £24.95
Broccoli, Parisienne Potatoes (G)

Kentish Pressed Lamb Shoulder, Pea & Broad Bean Medley, Pommes Anna (G) £21.00
Chicken Xacuti Curry, Poppadom, Rice, Kachumber Salad (G) £13.95
Battered Fillet of Cod, Chips, Garden Peas, Tartare Sauce £12.95
Bunless Double Plant Cheeseburger, Chilli Sin Carne, Avocado Mousse, Sweet Potato Wedges £12.00
VG) (G)
Scallops, Black Garlic, Tomato Fondue, Fennel, Parsley Potatoes (G) £15.95
Gressingham Duck Breast, Roasted Sweet Potato & Grilled Peach Salad, Raspberry Dressing (G)  £18.00
Chalk Stream Trout, Watercress Sauce, Crushed Baby Potatoes

£14.95
Beef Cheeseburger, Beefsteak Tomato, Lettuce, Burger Sauce, Brioche Bun, Chips (GFA) £12.00
Orecchiette Pasta Primavera, Pesto Sauce (VG) £9.95
Add Chicken Breast £16.50
Desserts
Assorted Ice Cream & Sorbet £5.40 Biscoff™ Cheesecake (V) £6.50
(2 Scoops) (VG) (V) (GFA)

Upside-down Apple Tart, £6.95
Strawberry Eton Mess (V) (G) £7.95 Vanilla Ice Cream (V)
Toffee & Chocolate Ganache Tart (V) (G) £5.95 British Cheeses, Chutney, Biscuits (V) £8.50
(GFA)

If you have any food allergies or intolerances, please let us know so that we can help you choose. As allergens are present in our
kitchen and some of our ingredients have 'may contain’ warnings, we cannot guarantee menu items will be completely free from
a particular allergen. Key: (V) = vegetarian, (VG) = vegan, (G) = no gluten-containing ingredients, (GFA) = No gluten-containing

ingredients available. Prices are inclusive of VAT.




