Ad Cod Bloody Mary £9.75
Sipsmith & Tonic £7.60*
Kir Royal £9.75
Espresso Martini £9.75
* On us if you befriend our Epicurean Club

Negroni £9.75

Small Beer £5.20

To Share
Sunday sharing cheese board, pickles and crackers £18.00
Charcuterie Board with Pickles and Artisan Bread £16.00

Starters
Soup of the day with sourdough £7.50
Devilled whitebait, tartare sauce

£7.50

Chicken liver and port parfait, pear and saffron chutney, toasted brioche £7.50
West country mussels, red Thai curry sauce, vegetables julienne £8.00 / £12.00
Roasted heritage beetroot, goat’s cheese fritter, walnut vinaigrette £8.00

Roasts

served with all the trimmings & bone marrow gravy, cod-made Yorkshire pudding

28 days aged Scotch striploin beef £19.00
½ roasted chicken £17.50
Slow roasted pork belly & apple sauce £18.00

Mains

Creamy Cavolo Nero and chestnut risotto £9.00
Roasted heritage squash, harissa shallot, hazelnut gremolata £12.00
Root vegetable and chickpeas casserole, herb and pomegranate tabbouleh £9.00
Add Lamb kofta £8.00
Crispy cod fillet minted pea purée, triple cooked chips, capers and whole grain mustard mayo £16.00
Cumberland sausages, wholegrain mustard mash, onion rings, gravy £15.50
Sea bass fillet, leek fondue , creamed butter sauce £19.00
Braised lamb shank, creamy polenta, broccoli £19.00
Grilled fillet steak, wild mushroom, buttered green beans, warm Puy lentils salad, truffle oil vinaigrette £25.00
Pork schnitzel Courgette and lemon ribbons, roasted tomatoes passata £17.00

Sides

Grilled broccoli, passata, 5.00 | Green Beans £5.00 | Creamed spinach, nutmeg £5.00
Triple-cooked chips | Skinny fries £4.50 | Cheese & truffle fries £5.50
Cauliflower cheese £5.50| Green or Mixed salad £4.00

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.

