
 

Small Plates 

 

Squid, spicy mayo, pickles        £8.00 

 

Porkbelly, celeriac puree, apple         £9.00 

 

Chicken thigh bites, Katsu puree, raisin, puffed rice, shallots    £10.00 

 

Heritage tomato, whipped goat’s cheese, basil aged balsamic,  

confit beetroot, olive oil pearls (V)       £9.00 

 

Cured Salmon, cucumber, dill crème fraiche, lemon puree, herb oil   £9.00 

 

Charcuterie board; meats / cheese / olives       £17.50 

 

 

Large Plates 

 

Chicken supreme, chicken thigh croquette, caramelised onion,  

mash, broccoli, café au lait sauce        £21.50 

 

Seabass, gnocchi, tomato ragu, peppers, parmesan tweel, crispy capers   £22.00  

 

Steak chimichurri, homemade chips, broccoli       £24.00  

 

House burger, fries / Vegan burger, fries (Vg option)     £19.50 

 

Dukkah roast, hispi cabbage, pannagrattato, celeriac puree (Vg)     £18.00 

 

Featherblade, fondant potato, carrot, beef tart, celeriac puree     £20.50 

 

 

Sides 

 

Tenderstem broccoli, hollandaise, almonds (V)                   £7.00 

 

Orange glazed carrots, pannagrattato (V)      £6.00 

 

Fries (Vg)           £5.00 

 

Homemade chips (Vg)         £6.00 

 

Dessert 

 

Chocolate pot (V)          £8.00 

 

Basque Cheesecake (V)          £8.00 

 

Mango pannacotta (V)         £8.00 

 

Cheeseboard (V)         £12.50 


