
Starter

Smoked Honey Chicken Wings  GF 

pickled celery

Pork Belly Bites  GF 
apple cider glaze, chives

Warm Beetroot Salad  VE, GF 
black garlic aïoli, dukkha, chicory, watercress, pickled shallot

Soup of the Day  V 
warm sourdough, whipped butter

Main

Corn-fed Chicken Supreme  GF 
butternut squash purée, sautéed wild mushroom,  

savoy cabbage, brown butter sage jus 

Beer Battered Haddock  GF 
triple-cooked chips, crushed peas, tartare sauce, lemon 

Short Rib & Chuck Burger 
smoked streaky bacon, Monterey Jack cheese,  
iceberg, gherkins , burger sauce, skin-on fries

Roasted Cauliflower  VE, GF 
romesco sauce, capers, almonds, crispy chick peas

Dessert

Chocolate Brownie  V, GF 
salted caramel sauce, vanilla ice cream

Vanilla Crème Brûlée  V, GF 
lemon shortbread

Apple & Blackberry Crumble  VE, GF 
vanilla custard 

Sticky Toffee Pudding  V 

clotted cream ice cream, toffee sauce

Prix Fixe Menu
Monday to Thursday  •  12-3pm & 5-8.30pm 

2 courses £23  •  3 courses £27

(V) Suitable for vegetarians    (VE) vegan    (VEA) vegan alternative available    (GF) gluten free   (GFA) gluten free available

We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any allergen due to our busy kitchen, and the risk of cross 
contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked weights. For allergen information please scan the QR code. Calorific information and nutritional 
data is taken from information provided by suppliers and manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. 


