
Please inform our staff if you have any dietary or allergen requirements

STARTERS

White bean fritters, lemon & date chutney

Chilli salt squid, smoked chilli

Whiskey cured beef, charcoal mayonnaise, salsify

MAINS

Today’s house pie 

Poached Chalk stream trout, broccoli, brown shrimps

Hay-baked carrots, swede, goats curd, sprout tops

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Creamed spinach  5

Garlic new potatoes  4.5

Roasted beetroot, chive crème fraîche, walnuts  4.5

Bitter leaf  & pear salad  4.5

SET MENU 1
2 Courses lunch menu £27



Please inform our staff if you have any dietary or allergen requirements

STARTERS

White bean fritters, lemon & date chutney

Chilli salt squid, smoked chilli

Whiskey cured beef, charcoal mayonnaise, salsify

MAINS

Today’s house pie 

Poached Chalk stream trout, broccoli, brown shrimps

Hay-baked carrots, swede, goats curd, sprout tops

SIDES

Fries, plain or with truffle & parmesan  4.5 / 5.5

Creamed spinach  5

Garlic new potatoes  4.5

Roasted beetroot, chive crème fraîche, walnuts  4.5

Bitter leaf  & pear salad  4.5

PUDDINGS

Chocolate soft meringue roulade, candied chestnuts, hazelnuts

Bramley apple pie, walnuts, salted caramel ice cream

Sticky date pudding, grilled pear, rum raisin ice cream

SET MENU 2
3 Courses lunch menu £31



Please inform our staff if you have any dietary or allergen requirements

STARTERS

Smoked salmon, beetroot relish, dill crème fraîche

Jerusalem artichoke, cauliflower & onion raclette

Whiskey cured beef, charcoal mayonnaise, salsify

MAINS

Poached Chalk stream trout, broccoli, brown shrimps

Pan-roasted chicken, forestiere potatoes, spinach, rosemary jus

Hay-baked carrots, swede, goats curd, sprout tops

PUDDINGS

Chocolate soft meringue roulade, candied chestnuts, hazelnuts

Bramley apple pie, walnuts, salted caramel ice cream

Sticky date pudding, grilled pear, rum raisin ice cream

SET MENU 3 £39



Please inform our staff if you have any dietary or allergen requirements

STARTERS

Smoked salmon, beetroot relish, dill crème fraîche

Jerusalem artichoke, cauliflower & onion raclette

Whiskey cured beef, charcoal mayonnaise, salsify

Pork croquette, apple

MAINS

Poached Chalk stream trout, broccoli, brown shrimps

Pan-roasted chicken, forestiere potatoes, spinach, rosemary jus

Hay-baked carrots, swede, goats curd, sprout tops

Grass-fed rib eye, king oyster mushroom, green peppercorn sauce

PUDDINGS

Chocolate soft meringue roulade, candied chestnuts, hazelnuts

Bramley apple pie, walnuts, salted caramel ice cream

Sticky date pudding, grilled pear, rum raisin ice cream

SET MENU 4 £46



Please inform our staff if you have any dietary or allergen requirements

STARTERS

Smoked salmon, beetroot relish, dill crème fraîche

Jerusalem artichoke, cauliflower & onion raclette

Whiskey cured beef, charcoal mayonnaise, salsify

MAINS

Traditional breed beef  sirloin

Iron Age Pork

Served with traditional trimmings & seasonal vegetables

Hay-baked carrots, swede, goats curd, sprout tops

PUDDINGS

Chocolate soft meringue roulade, candied chestnuts, hazelnuts

Bramley apple pie, walnuts, salted caramel ice cream

Sticky date pudding, grilled pear, rum raisin ice cream

SET MENU 5
Sunday menu £39


