Sharers

Charcuterie Board with Pickles and Artisan Bread £16.00
British Cheese Board Selection with Quince and Crackers £18.00
Best of British Pubs Classics (Sausage Roll, Ham Terrine, Scotch Eggs, Rarebit £18.00

Starters

Grilled Kentish asparagus, cured ham, morel mushrooms and fried duck egg £9.00 | £13.50
Ribbonwood, Sauvignon Blanc, 2016, Marlborough, New-Zealand (12.5%)
Ham hock terrine with wholegrain mustard, parsley, toasts and piccalilli £7.50
Pinot Grigio, Venezie, Montevento, 2016, Italy (12%)
Crispy flowering courgette, Nutbourne tomato salsa & burrata mozzarella £9.00 | £14.00
Chase Williams Rose, Côtes de Provences, 2017, France (13%)
Tuna tartare, avocado, chilli, sesame & coriander £8.50
Chablis Louis Robin, Burgundy, 2016, France (12%)
French beans, quinoa, spinach & feta cheese salad, pomegranate, honey & mint dressing £8.00 | £14.00
Terre de Lumiere, Viognier 2017, France (13%)

Mains

Potato gnocchi with wild herb pesto and grated Spenwood cheese £13.00
Macon-Solutre, Burgundy, 2017, France (13%)
Prime beef rump, bistro salad, skin-on fries and Bloody Mary butter £18.50
Chamuyo Malbec, 2016, Mendoza Argentina (13%)
West Country lamb rump with minted yoghurt, spring onion peas and shoot £22.50
Outnumbered, Pinot Noir, Marlborough, 2015, New Zealand (13%)
Beer-battered haddock, mushy peas, homemade tartar sauce and triple-cooked chips £15.50
Picpoul de Pinet, Baron de Badassiere, Languedoc, 2016, France (13%)
Hot & spicy fried chicken burger, Asian slaw, sour cream and pickles and skinny fries £15.50
Primitivo, Grifone, Puglia, 2016, Italy (13%)
The “Admiral” beef burger, “Dijonnaise”, tomato relish, Applewood Cheddar and skinny fries £15.00
Saint-Emillion, Chateau La Courolle, Bordeaux, 2015, France (14%)

Sides

Grilled tender broccoli, passata, chilli | Creamed spinach, nutmeg | Green beans £5.00
Green or mixed salad £4.00
Triple-cooked chips £4.50 | Cheese & truffle fries £5.50 | Skinny fries £4.50

A discretionary service charge of 12.5% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any food
allergy or intolerance query, please speak to a team member who will be happy to help.

