Small Plates 2 For £15/ 3 For £21

Soup of the Day, Warm Bread
Spiced Pumpkin Hummus, Seeds, Sour Dough (V)

Salmon Fishcakes
Madras Curry Mayo

Butternut Squash and Sage Arancini (V)
Smoked Paprika Mayo

Warm Bread Selection (GF*)(V)
Extra Virgin Olive Qil, Balsamic of Modena

Heritage Beetroot Salad (GF)(V)
Glazed Goats Cheese, Walnut Dressing

Cider Braised Pork Cheek (GF)
Apple Chutney, Celeriac Puree

Korean Pork Bao Bun
Steamed Bun, Pulled Korean Pork, Fresh Chilli, Spring Onion

Marinated Olives (GF)(V)
Citrus, Fennel, Fresh Chilli

Large Plates

Hand Battered Grimsby Haddock Fillet
Our Signature Chips and Curry Sauce
Proper Mushy Peas, Lemon, Tartare.

100z Dry Cured Gammon Steak
Our Signature Chips, Fresh Pineapple, Fried Egg, Garden Peas

10 Pieces of Whole Tail Breaded Scampi
Our Signature Chips, Garden Peas, Lemon, Tartare

Char-Grilled 80z Local Sirloin Steak 29
Our Signature Chips, Sauté Mushrooms, Tomato, Au Poivre Sauce

Piggy Back Burger 19
Our Hand Pressed Beef Burger Mix, Brioche Bun, Chatsworth Gold
BBQ Sauce, Pulled Pork, Smashed Pork Scratchings, Maple
Mustard Slaw, Cheese, Seasoned Fries

Veggie Boy Burger (V) 19
Beyond Burger, Mushrooms, Brioche Bun, Spinach, Maple Mustard
Slaw, Cheese, Seasoned Fries

Piri Piri Chicken Schnitzel 20
Chorizo, Rocket, Parmesan, Seasoned Fries

Roast Onion and Blue Cheese Risotto (GF)(V)
Toasted Seeds, Herb QOil

Signature Starters 6-9pm

Scallop () 15
King Scallop, Tikka Masala Sauce, Coriander Qil, Puffed
Rice, Yogurt

Mustard Pannacotta
Ketchup, Goats Cheese Crumble

Smoked Duck Salad (N) 15
Beetroot, Hazelnuts, Autumnal Berries, Pickled Shallots

Signature Mains 6-9pm

Pork and Quince 28
Slow Cooked Pork Belly, Mustard Seed Cabbage, Quince
Gel, Confit Potato, Pork Sauce

Curried Sole (N) 29
Red Lentil Dahl, Pickled Sultanas, Smoked Almonds, Herb
Qil, Coconut

Crispy Fried Ravioli 23
Ricotta and Squash Filling, Panko Crumb, Mushroom and
Truffle Oil Sauce, Fresh Parmesan

Side Orders (V) 4.50

Signature Chips House Dressed Salad
Seasoned Fries Seasonal Vegetables
Battered Onion Rings New Season Potatoes

Signature Desserts

Sticky Pear and Walnut Cake (\/)(N)
Vanilla Ice Cream

Stem Ginger Gateaux 9
Creme Fraiche, Stem Ginger Cake, Ginger Tuille, Stem
Ginger Ice Cream

Chocolate and Sour Cherry Brownie
Cherry Gel, Tuille, Amaretto Sorbet

Baked Pumpkin Cheese Cake (\/)(N)
Whiskey Ice Cream, Cinder Toffee

English Cheese and Biscuit Selection

Chef’s Selection of Ice Creams ()]
2scoops 6
3scoops 8

A Discretionary Service Charge of 10.00 % is added to the bill.

Food Allergies & Intolerances. Should you have concerns about a food
allergy or intolerance please speak to our staff before you order your
food and drink.
Gluten Free Gluten Free Adaptable (N) Contains Nuts
Vegetarian Vegan




