DESSERTS

Selection of British cheeses £155
Biscuits, chutney, grapes (Kcal 534)

Selection of ice creams and sorbets £75
(Kcal 392)
Chocolate brownie £8

Dulce de leche, caramel ice cream (Kcal 1265)

Sticky toffee pudding £8
Clotted cream ice cream (Kcal 753)

All our food is prepared in a kitchen where nuts, gluten and other
allergens are present and our menu descriptions do not include all
ingredients. If more information about allergens is required, please ask a
member of the team. Prices inclusive of VAT at current rate.

Adults need around 2000 kcal per day.
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CLASSIC SANDWICHES

Slow cooked ham hock, piccalilli & rocket £105

(Kcal 1040)
Smoked Applewood cheese & tomato chutney £10
(Kcal 1033)
Scottish smoked salmon, beetroot, £12

Pickled cucumber (Kcal 896)

DELUXE SANDWICHES

Fried chicken, dill pickle, £135
garlic mayonnaise & baby gem ciabatta (Kcal 709)

Plant based falafel (ve) harissa hummus, £10.5
beetroot, avocado & spinach wrap (Kcal 746)

Croque Madame, sliced ham, cheese sauce, £12
Gruyere cheese, fried egg (Kcal 911)

TO START OR SNACK

Soup of the day £7.5
Freshly baked bread (Kcal 389)

Salt & pepper squid, togarashi seasoning £8
Soy, lime & coriander (Kcal 234)

Garlic & rosemary baked camembert £18
Toasted sourdough and tomato chutney (Kcal 1104)

Pulled pork & pickle cucumber bao buns £9.5
Kimchi (kcal 543)

STONE BAKED PIZZA

Three cheese (V) £17.5
Tomato sauce, mozzarella, ricotta & goat’s cheese,
spinach (Kcal 1016)

Calabrese £20
Tomato sauce, mozzarella, Italian pepperoni,
Nduja sausage, rocket (Kcal 1391)

Fungi (v) £17.5
Tomato sauce, mozzarella, mushrooms, onion, rocket
(Kcal 989)

This is a sample menu only. Prices and dishes correct at
time of publishing. A discretionary service charge of 12.5%
will be added to your bill.

SALADS

Turmeric chicken & Superfood salad £17
Roasted sweet potato, pomegranate, beetroot,
courgette, baby herbs, toasted seeds cumin,
beetroot dressing (Kcal 549)

Botanical green salad (ve) £14.5
Kale, broccoli, sugar snap peas, spinach, sunflower
seeds, quinog, avocado, lemon dressing (Kcal 344)

MAIN COURSES

Sirloin steak 28-day dry-aged £315
Approximately 224g, hand-cut chip, onion rings,
blushed vine tomatoes, grilled flat mushroom
(Kcal 876)

Spatch-cock poussin £24
Hand-cut chip, onion rings, blushed vine tomatoes,
grilled flat mushroom (Kcal 1066)

Fish and chips £17.5
South coast haddock, hand-cut chips, crushed peas,
tartare sauce (Kcal 1149)

Hand Picked burger £18
Toasted pretzel bun, mature cheddar, bacon,
tomato, lettuce, gherkins, red onion, hand-cut
chips, burger relish (Kcal 1136)

Plant based burger (ve) £18
Toasted pretzel bun, avocado, tomato, lettuce, plant
based cheese red onion, hand-cut chips,
mayonnaise (Kcal 875)

Pea and mint Ravioli £17
Mint and shallot emulsion, shaved hard cheese
(Kcal 738)

Chicken tikka masala £155
Basmati rice, Naan bread (Kcal 1210)

SIDES £5 EACH

French fries and béarnaise sauce (Kcal 357)
Seasonal vegetables with confit shallot (Kcal 145)
Roasted sweet potato and harissa (Kcal 237)
Greens salad (Kcal 178)

All our food is prepared in a kitchen where nuts, gluten and other
allergens are present and our menu descriptions do not include all
ingredients. If more information about allergens is required, please ask a

member of the team. Prices inclusive of VAT at current rate.
Adults need around 2000 kcal per day.



