
small plates

Si

des Dressed House Salad (gf)

Buttered Seasonal Vegetables (gf)

New Season Potatoes (gf)

Signature Chips

Seasoned Fries

Battered Onion Rings

HI
GH

AM FARM

Soup of the Day (v) (gf*)                                           

Warm Baked Bread

Spring Pea Hummus (v) (gf*)                                        

Wild Garlic Oil, Feta & Toasted Sourdough

Signature Scotch Egg                                                           

Bloody Mary Ketchup

Homemade Bread Selection (v)                      

Extra Virgin Olive Oil, Balsamic of Modena                                

Three Cheese Arancini (v) (n)                               

Pesto Mayonnaise                                

Seared Scallop (gf*)                                             

Leek Purée, Leek Ash, Braised Leek, Picked Onion, Vinaigrette              

Crispy Crab Bonbons                                

Miso Sweetcorn Purée                       

Truffle Wild Mushrooms (v) (gf*)                                                        

Toasted Sourdough, Parsley, Fresh Parmesan                     

Marinated Olives (v) (gf)                                                                        

Citrus, Fennel, Fresh Chilli                  

From the Land

Spiced Halloumi Burger (v)                                                                         

Butter Brioche Bun, Pineapple Chutney, Slaw, Fries                

Baked Red Pepper Cannelloni (v)                                                                       

Tomato Ragout, Black Butter Garlic Bread                

Risotto of Wild Mushrooms (v) (gf)                                                                     

Fresh Sage, Parmesan, Mushroom Powder, Truffle           

Signature 1/4lb Beef Burger

Butter Brioche Bun, BBQ Beef Brisket, Cheddar & Ale Sauce,

Pickled Onions, Seasoned Fries                

From the Farm

8oz Dry Cured Bacon Chop

Cider Glaze, Pineapple Chutney, Chipped Potatoes, 

Crushed Garden Peas.              

Amchur & Fenugreek Lamb Rump                                                          

Jersey Royals, Green Leek Purée, Pickled Tomato, Jus       

Owen Taylor’s 8oz Sirloin Steak

Chips, Mushrooms, Tomato, Beer Braised Onions, 

Diane Sauce        

Katsu Chicken Burger                                                                   

Butter Brioche Bun, Asian Slaw, Katsu Sauce, Chilli Salt Fries    

From the Sea

Signature Fish & Chips 

Mushy Peas, Curry Sauce, Tartare 

Pan-Fried Sea Bass Fillet (gf)

White Bean Cassoulet, Tomato, Espelette Smoked Butter Sauce

“Firecracker” Prawns 

Udon Noodles, Curry Soup, Panko Prawns, Spring Onion, Chilli

Whole Tail Breaded Scampi Tail 

Garden Peas, Chips, Tartare

Pinsa Romana

Classic

Tomato Sauce, Mozzarella, Parmesan, Olive Oil,

Roquet           

Parma                                                                   

Tomato Sauce, Mozzarella, Parmesan, Olive Oil,

Roquet, Parma Ham              

Salad
Crispy Chicken Caesar Salad 

Grilled Halloumi Salad (v) (n) (gf)

Soaked Raisins, Dill, Walnuts

£7

£8

£9

£7

£10

£9

£9

£9

£8

£18

£18

£19
Please note that a discretionary service charge of 10% is added to the bill. 

Should you have concerns about a food allergy or

intolerance, please speak to a member of our

staff before ordering your food and drink.

(GF) Gluten Free

(GF*) Gluten Free Adaptable 

(N) Contains Nuts

(V) Vegetarian

(VE) Vegan

A light, oval-shaped Roman pizza made with our

48-hour fermented dough. 

£18

£18

£26

£29

£18

£18

£22

£19

£18

£14

£15

£18

£18

£4


	small plates
	£7
	HIGHAM FARM

	Pinsa Romana
	Classic Tomato Sauce, Mozzarella, Parmesan, Olive Oil, Roquet
	£14
	Soup of the Day (v) (gf*)                                            Warm Baked Bread

	From the Farm
	£8
	Spring Pea Hummus (v) (gf*)                                         Wild Garlic Oil, Feta & Toasted Sourdough
	Parma                                                                    Tomato Sauce, Mozzarella, Parmesan, Olive Oil, Roquet, Parma Ham
	£15
	£18
	Signature 1/4lb Beef Burger Butter Brioche Bun, BBQ Beef Brisket, Cheddar & Ale Sauce, Pickled Onions, Seasoned Fries
	Signature Scotch Egg                                                            Bloody Mary Ketchup
	£9

	Salad
	8oz Dry Cured Bacon Chop Cider Glaze, Pineapple Chutney, Chipped Potatoes,  Crushed Garden Peas.
	£18
	£7
	Homemade Bread Selection (v)                       Extra Virgin Olive Oil, Balsamic of Modena
	Crispy Chicken Caesar Salad
	£18
	£9
	Three Cheese Arancini (v) (n)                                Pesto Mayonnaise
	Grilled Halloumi Salad (v) (n) (gf) Soaked Raisins, Dill, Walnuts
	£18
	£26
	Amchur & Fenugreek Lamb Rump                                                           Jersey Royals, Green Leek Purée, Pickled Tomato, Jus
	Sides
	£4
	£10
	Seared Scallop (gf*)                                              Leek Purée, Leek Ash, Braised Leek, Picked Onion, Vinaigrette
	Dressed House Salad (gf) Buttered Seasonal Vegetables (gf) New Season Potatoes (gf) Signature Chips Seasoned Fries Battered Onion Rings
	Owen Taylor’s 8oz Sirloin Steak Chips, Mushrooms, Tomato, Beer Braised Onions,  Diane Sauce
	£29
	£9
	Crispy Crab Bonbons                                 Miso Sweetcorn Purée
	Katsu Chicken Burger                                                                    Butter Brioche Bun, Asian Slaw, Katsu Sauce, Chilli Salt Fries
	£18
	£9
	Truffle Wild Mushrooms (v) (gf*)                                                         Toasted Sourdough, Parsley, Fresh Parmesan




	From the Sea
	£8
	Marinated Olives (v) (gf)                                                                         Citrus, Fennel, Fresh Chilli

	From the Land
	Signature Fish & Chips  Mushy Peas, Curry Sauce, Tartare
	£18
	£18
	Spiced Halloumi Burger (v)                                                                          Butter Brioche Bun, Pineapple Chutney, Slaw, Fries
	£22
	Pan-Fried Sea Bass Fillet (gf) White Bean Cassoulet, Tomato, Espelette Smoked Butter Sauce
	£18
	Baked Red Pepper Cannelloni (v)                                                                        Tomato Ragout, Black Butter Garlic Bread
	£19
	“Firecracker” Prawns  Udon Noodles, Curry Soup, Panko Prawns, Spring Onion, Chilli
	£18
	Risotto of Wild Mushrooms (v) (gf)                                                                      Fresh Sage, Parmesan, Mushroom Powder, Truffle
	£19
	Whole Tail Breaded Scampi Tail  Garden Peas, Chips, Tartare


