
F O R  T H E
T A B L E

Gatehouse sourdough, Lescure butter (v)
Olives & Guindillas (ve)
Padron peppers, maldon salt (ve)

4.5

5.0

8.0

S T A R T E R S

25.0
23.5
22.5
28.5
19.5

R O A S T S

S I D E S Triple cooked chips & alioli (v)
Tomato & red onion salad (ve)
Green salad, fennel & sugar snaps (ve)
Broccoli & beans (v)
Skinny fries (v)

6.0
5.0
5.0
5.0
5.0

Pear, stilton & walnut salad (v)

Mushroom croquetas, alioli (v)

Roast cauliflower & pistachio salad, harissa, bulgur, mint, pomegranate & tahini (ve)

Dorset crab on toast, brown crab alioli, chilli & spring onion

Teruel Iberico Jamon, fried artichokes

Whipped cod’s roe, seeded buttermilk crackers, chicory

8.5/15.5

9.5

8.0/15.0

15.5

12.5

8.5

Sunday 12-9

Aged Herefordshire sirloin of beef, horseradish

Suffolk pork belly, apple sauce

Roast Normandy chicken, bread sauce

Trio of roasts- Suffolk pork, Normandy chicken & Herefordshire beef

Nut & lentil loaf, cep gravy (v) (ve without the yorkie)

All our roasts are served with roast potatoes, roots, greens, Yorkshire pudding & gravy

P A E L L A Piquillo pepper, spinach & mushroom (ve)

Seafood- Prawns, mussels & squid

Black squid ink, cod, alioli

17.5
21.5
19.5

(Please allow 25 minutes)

W I N E S  O F
T H E  W E E K

Terre Antiche, Gavi di Gavi, Piemonte, 2021 (v)

Château Milon, "Cuvee Caprice", Saint-Emilion, 2019

44/15/10.5

46.5/15.85/11.05

v = vegeterian ve = vegan

Scented & delicate, with hints of lime zest

Ripe, velvety structure, concentrated fruit, notes of damsons,
bramble and blackberry

M A I N S Skrei cod, clams, garlic & parsley, pink firs, purple sprouting broccoli

Beer battered, line caught haddock, triple cooked chips, peas & tartare

Braised rabbit, pancetta, beans & greens

25.5

19.5

23.5


