Sunday

Sourdough Bread, olive oil, balsamic glaze, smoked sea salt VG 347kl 5

Starters

French Onion Soup, slow-cooked onions, Gruyére crouton V 4kl

A Plate of Smoked Salmon, soda bread lemon 24k 100g 12 + 358k 180g 20
Wild Mushrooms on Toast, marmite butter, toasted brioche V 3921l 12
Smoked Haddock & Salmon Fishcake, crisp crumb, watercress sauce ssikeal 14
Potted Shrimp, brown butter, lemon, toasted sourdough 79kl 15

Ham Hock Terrine, house piccalilli, toasted bread 375kl 12

Mains

Fish & Chips, mushy peas, tartare sauce and lemon s kel 22.5
Lamb Shank, truffled mash, spring greens osikea 27
Burrata Ravioli, confit garlic, roasted winter tomatoes, brown butter and sage V kel 24

Roasted Salmon Fillet, fennel, coastal greens, citrus beurre blanc 733k 25

Roasts

All served with garlic and thyme roast potatoes, maple-roasted carrots and parsnips, cauliflower cheese, seasonal greens and
red wine gravy

Wild Mushroom & Nut Roast, cep mushroom jus VG si7kea 22
Roasted Breast & Leg of Chicken, red wine gravy 77123
Maple Pork Belly, apple sauce spkea 23

Beef Sirloin, Yorkshire pudding o ke 25

. The finer details
Sides
V vegetarian | VG vegan
Koffmann’s Fries v 2skca 7 VA vegetarian option available
Roast POtatOeS garlic and thyme V 259 keal 7 Our food and drinks are prepared in areas where cross-contamination
? may occur, and our menu descriptors do not include all ingredients.
. If you have any allergies, intolerances, or other dietary requirements,
Cauhﬂower Cheese V 378 keal 7 or if you require allergen information, please let us know before
ordering.
Green Salad, bibb |ettuce, green beans, A discretionary gratuity of 12.5% is added to the total bill and divided
sha | |Ot vinaig rette VG 21 kel 6 fairly between the team and independently from the business.

Adults require approximately 2000 kcal a day.

Seasonal Greens, confit garlic, lemon V 175kl 7

Roasted Hispi Cabbage, hazelnut butter, pangrattato V rekea 7
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