
 

A discretionary service charge of 12.5% may be added to your table, where table service is provided.  

Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimize risk and safely 

handle the foods that contain potential allergens, please be advised that cross contamination may occur.  

(v) vegetarian (ve) vegan 

 

Bar Snacks 

Cumberland scotch egg, red onion chutney £7    

Cumberland sausage & smoked bacon sausage roll, brown sauce £7 

Padron peppers, smoked paprika & rock salt £7 (ve) 

BBQ or Buffalo chicken wings, blue stilton dip £9                             

 

Starters  

Scottish salmon & dill fish cakes, tartar sauce & grilled lemon £9 

Chicken liver parfait, toasted sourdough £8 

Moroccan spiced hummus, kalamata olives, sesame flat bread £7.5 (v) 

Roasted celeriac & truffle soup, toasted sourdough £8 (ve) 

Baked rosemary & garlic camembert, toasted flatbread, red onion chutney £18 (v) 

 

 

Mains  

Beer battered cod, triple cooked chips, tartar sauce, mushy peas  £18 

Barrett’s beef burger, melted  gouda cheese, red onion, lettuce, tomato, pickles, burger sauce, fries  £17  

Plant burger, red onion, vegan cheese, lettuce, tomato, pickles, burger sauce, fries  £17 (ve) 

Roasted sweet potatoes, red lentils, heritage tomato, kale, pesto £16.50 (ve) 

 

Sides  

Red Leicester & mozzarella cauliflower cheese  £7 

Triple cooked chips / house fries  £5 (ve) 

Roasted vegetables, Yorkshire pudding, gravy  £6 

Heritage tomato salad, wild rocket, balsamic glaze £6 (ve) 

 

Dessert  

Sticky toffee pudding, toffee sauce, salted caramel ice cream   £8.5 (v) 

Apple, pear & cinnamon crumble, vanilla crème anglaise  £8.5 (v) 

Salted caramel brownie, vanilla ice cream  £8.5 (v)  

Ice cream: vanilla or salted caramel (3 scoops) £6 

Roasts 

Served with garlic & herb roast potatoes, carrots, cabbage, crushed celeriac, Yorkshire pudding, gravy 

21-day aged prime British beef striploin £22      Pair with Merlot, Nostros Indomita  £32.80 

Lemon, garlic & herb marinated half chicken £21    Pair with Albariño, El Camarón £37.80 

Slow roasted pork loin, crackling £21      Pair with Pinot Noir, Calusari £30 

Chestnut mushroom & lentil wellington £19 (v)    Pair with Côtes du Rhône, Berthète £35 

 


