    




Nibbles 
Olives ~ £3.5 / Nuts (various) ~ £3 / Anchovies ~ £4 / Warm Pork Scratchings ~ £4 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Starters
Chef’s Soup of the day (V) ~ £6.5 
~~~
Baked Camembert (to share) with rosemary, garlic & truffle oil, served with onion  marmalade & toasted sourdough (V) ~ £13
~~~
Butternut Squash Arancini served with a tomato, caper & olive sauce (V/GF) ~ £8
(Please ask if you would like your Arancini to be vegan)
~~~
Smoked Haddock Fishcake served with a poached egg, crispy capers, Greek yoghurt hollandaise ~ £8
~~~
Crispy Squid served with harissa mayo ~ £8
~~~
Classic Chicken Liver Parfait served with onion marmalade & sourdough toast ~ £8
~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Mains
Butternut Squash, Spinach & Ricotta Lasagne served with house garnish & garlic bread (V) ~ £16
~~~
Falafel salad served with roasted vegetables & a mini mezze board (V/VG) ~ £16
~~~
Today's daily landed fish (please see the blackboard for details) with salsa verde, potatoes of your choice & seasonal vegetables ~ P.O.A.
~~~
Elston Farm Lamb Koftas served with feta cheese & golden beetroot salad, pomegranate dressing, harissa mayo & frites ~ £16.5
~~~
Roast Chicken Supreme stuffed with spinach & cream cheese, wrapped in pancetta & served with dauphinoise potatoes & house butter ~ £20
~~~
6oz Elston Farm Prime Beef & Bone Marrow Burger & Frites with 24 month mature cheddar, smoked bacon & Bayard’s burger sauce ~ £15
~~~
8oz Devon Ribeye Steak with confit tomato, house butter, rocket, parmesan & truffle oil salad, frites & pink peppercorn sauce ~ £25
~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Sides: Rocket & Parmesan Salad ~ £4 / House Coleslaw ~ £3.5 / Frites ~ £3.5

Some of our dishes are available as gluten free, however these dishes are prepared in an environment that we are unable to guarantee as completely devoid of traces of gluten or potential cross contamination

For any other allergen advice please ask a member of staff


