
MONDAY–SATURDAY

12– 6PM



V  – Vegetarian  VO  – Vegetarian option  VG  – Vegan  VGO  – Vegan option

Prices include 20% VAT. We take cash, Visa, Mastercard, Amex & Maestro. All prices in GBP. Optional 12.5% service charge added 

to every bill – 100% of this goes to the restaurant staff. Please advise on dietary requirements & allergies and we will advise 

on alternatives. We can’t guarantee our dishes are allergen free and we handle all allergens in our kitchen. Our fryers are used 

for non-vegetarian dishes. Game may contain shot and olives may contain stones. 

NIBBLES

OLIVES With Oregano, On Ice VG | 5

BREAD Coombeshead Farm Sourdough, House Soda Bread & Focaccia, Bungay Butter V · VGO | 5.5

CROQUETTES Mrs Kirkham’s Lancashire Cheese, Sweet Leeks, Pickled Walnut 7

TWO COURSES 27 THREE COURSES 30

 DESSERTS

CHOCOLATE BROWNIE

Salted Caramel Sauce, 

Vanilla Ice Cream VG

ICE CREAM & SORBET

— Two Scoops — 

Ask for today’s flavours V • VGO

WARM BAKEWELL

Seasonal Fruit, Frangipane, Buttery Pastry, 

Neal’s Yard Crème Fraîche V

MAINS

SEA BREAM

Crispy-Skinned Fillet, Braised Fennel,  

Saffron, Olives, Herb Oil

MUSHROOM BOLO

Hand-Cut Pappardelle, Wild Mushroom Ragù, 

British Pecorino V

CHICKEN CAESAR 

Chicken & Coppa Skewer, Romaine, Parmesan, 

Anchovies, Croutons, Caesar Dressing

STEAK & CHIPS

8oz 35-Day Aged Rump, 

Béarnaise Sauce, Koffmann's Fries

BAKED MASH Confit Garlic V | 6

CREAMED SPINACH Crunchy Breadcrumbs V | 6

KOFFMANN'S FRIES Malt-Vinegar Salt VG | 6

TRUFFLED NEW POTATOES Mrs Kirkham’s Lancashire VO | 7

MARKET SALAD Mustard Dressing VG | 5

SEASONAL GREENS Miso, Garlic VG | 6

STARTERS

BRITISH STRACCIATELLA

Sicilian Oregano, Extra Virgin Olive Oil, Focaccia Crisps V

MACKEREL PÂTÉ

Severn & Wye Smoked Mackerel, Sourdough Toast, Horseradish, Leafy Radishes, Cornichons

CARPACCIO

Thinly Sliced Beef, Aged Parmesan, Bitter Leaves, Lemon


