
V (vegetarian)   PB (plant based)   GIF (gluten ingredients free)
If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing 

allergens is prepared and cooked in our kitchen.A discretionary 10% service charge will be added to your bill.

DINNER
N

IB
B

L
E

S SOURDOUGH BREAD
cold pressed rapeseed oil & balsamic vinegar (pb) or butter (v)

4

NOCELLARA OLIVES (pb)(gif) 3.75

HONEY & MUSTARD GLAZED PIGS IN BLANKETS 5

BLACK GARLIC HUMMUS, sumac roasted cauliflower, heritage carrot, sesame, flat 
bread (pb)

5

T
O

 S
H

A
R

E WHOLE BAKED CAMEMBERT 
honey & rosemary, focaccia bread, crudités & chutney

16.75

TOMATO HUMMUS, babaganoush, roasted peppers, marinated artichokes, olives, 
capers & flatbread (v)
 Add cured meats selection 7.50

17.50

CHARCUTERIE BOARD: cured meat selection, cornichons & sourdough bread 24.00

NACHOS with guacamole, sour cream, salsa, jalapeños & cheese (v) 8 00/ 
12.00

MAINS
CAESAR SALAD
baby gem, Parmesan, boiled egg, 
sourdough croutons, capers & Caesar 
dressing
Add chicken fillet (gif) 5 / salmon 
supreme (gif) 7.5

11

BEEF BURGER 
with cheddar cheese, tomato salsa, 
pickle, baby gem, burger sauce 
Add bacon (gif) 2 / Cheddar (v)(gif) 2 / 
Blue cheese (v)(gif) 2

15

‘GREEN GRILLA’ PLANT BASED 
BURGER, 
vegan mozzarella, tomato, baby gem, 
burger sauce 

15.75

CRISPY SPICY CHICKEN BUFFALO 
BURGER, 
bacon bits, Monterey jack, crispy gem 

14

S
ID

E
S KOFFMANN’S CHIPS (pb)(gif) 4.25

KOFFMANN’S CHIPS,  PARMESAN & TRUFFLE OIL (gif) 4.5

HOUSE SALAD
baby leaf, beetroot & carrot salad, with wholegrain mustard & balsamic dressing (pb) (gif)

4.75

BLACK TRUFFLE TORTELLONI, 
Jerusalem artichoke purée, pickled 
enoki, toasted hazelnuts, garlic & 
herbs emulsion

16.75

WARM ROAST ROOT VEGETABLE SALAD, 
vegan cream cheese, pickled walnuts, 
crispy kale, toasted seeds (pb)

11

CAULIFLOWER, SQUASH, COCONUT & 
LENTIL CURRY, 
with poppadoms & vegan raita (pb)

12.5

CHICKEN CHASSEUR 
with tarragon, tomato & bacon, new 
potatoes & buttered French beans with 
parsley (gif)

14.5

SEARED SALMON FILLET,  spinach, 
leek gnocchi, crispy capers, saffron 
cream sauce

21.5

All of our burgers are served in a New York glazed bun, 
with a side of Koffmann’s chips & crunchy slaw

RED LEICESTER MACARONI CHEESE 
with a Parmesan & herb crust (v)

10

BAVETTE STEAK, 
Parmesan chips, salsa verde & watercress 
(gif)

15.5

ROAST CHICKEN SUPREME, beer & 
mushroom pearl barley risotto, braised 
leeks, king oyster mushroom & crispy 
chicken skin, chicken jus

15



Use Club GSS to view allergen and calorie information and to order from your table


