Starters

Marinated Olives, Humous, Focaccia, Balsamic, Olive Oil (VG, V, GFOR) £7.25

Truffle Parmesan Arancini, Cherry Tomato, Basil Mayonnaise (VG, GFOR) £8.75

Moonshine & Fuggles Gin Cured Salmon, Cucumber, Beetroot, Biscotti(GFOR)£9.50 
Supplement for dinner inclusive guests £1.95

Asian Duck Bao Bun, Pineapple Salsa, Hoisin, Coriander £9.50

Chicken Liver Pate, Choux Au Craquelin, Spiced Plum and Fig Chutney  £8.75

Daily Soup, Baked Croutons, Homemade Bread (GFOR) £7.50

Main course

Pulled Shoulder of Lamb, Root Vegetable Crush, Lamb Confit Potato, Cauliflower Cheese Puree, Salsa Verde (GFOR) £24.00
 Supplement for dinner inclusive guests £2.00

Roast Chicken Breast, Mushroom and Sage Risotto, Butternut Squash, Cavelo Nero,
Pancetta Crisp, Sage Oil £19.50 (GFOR)

Pan Seared Fillet of Seabass, Fragrant Rice, Satay, Cauliflower, Tempura Prawns, Curry Sauce (GFOR)  £22.00

Chicken Katsu Curry, Fragrant Rice, Pickled Chilli, Coriander, Mint Lime Yoghurt (GFOR) £18.00

Aubergine Katsu Curry, Fragrant Rice, Pickled Chilli, Coriander, Mint Lime Yoghurt (V, GFOR)  £17.00

Mushroom and Sage Risotto, Roast Butternut Squash, Cavelo Nero, Sage Oil (V) £16.50 (GFOR)

Beer Battered Haddock, Triple Cooked Chips, Tartar Sauce, Curried Mayonnaise,          Pea Puree (GFOR) £18.50

Trio of Pork Sausages, Buttered Mash, Red Onion Gravy £17.50

Sides
Triple Cooked Chips £5.00
Truffle and Parmesan Chips £6.00     
Vegetables £5.00     Dauphinoise £4.50
Tenderstem Broccoli £4.50







Desserts 


White Chocolate, Raspberry, Crème Brulee, Raspberry Macaron (GFOR) £8.50

Vanilla Cheesecake, Blueberry, Meringue, Lemon Curd  £8.50 

Sticky Toffee Pudding, Homemade Vanilla Ice Cream, Caramel Sauce £8.50

Apple, Blackberry Panna cotta, Vanilla Creameux, Crumble Topping (GFOR) £8.50

Cheeseboard Inc –
 Smoked Apple Wood, Somerset Brie, Mature Cheddar, Shropshire Blue (GFOR) £9.50
 Supplement for dinner inclusive guests £3.50



Hot beverages


Americano £3.50
Espresso £3.10
Double espresso £3.35
Cappuccino £4.00
Latte £4.00
Hot chocolate £4.00
Pot of tea for one £3.00
Speciality and fair-trade teas £3.00
Liquor Coffee Selection £8.95
Iced Latte £4.25



V = Vegetarian
 GFOR = Gluten Free On Request




All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Please note we take caution to prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same kitchen. Nuts are highlighted in bold.
Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy or intolerance, please speak to the duty manager before placing your order.

