
SMALL PLATES

Si

des Dressed House Salad (gf)
Buttered Seasonal Vegetables (gf)

New Season Potatoes (gf)
Signature Chips
Seasoned Fries

Truffle Dusted Onion Rings
Bread for Two 

HI
GH

AM FARM

Soup of the Day (v) (gf*)                                           
Warm Baked Bread

Spiced Peri Peri Hummus (v) (gf*)                                        
Chilli Oil, Toasted Sourdough

Signature Scotch Egg  (v)                                                         
Three Mustard Mayonnaise

Three Cheese & Truffle Arancini (v)                             
Truffle Mayonnaise, Fresh Parmesan                     

Venison Terrine (gf,n)                                           
Pancetta, Juniper, Thyme, Prune & Orange Chutney

Signature Rarebit (v)                             
Toasted Sourdough, Tomato Fondue, 
Mature Cheddar Rarebit, Olive Oil                     

Homemade Bread & Marinated Olives (v) (gf*) 
For One   £6
For Two   £8                                                                   

   
  FROM THE LAND

Spiced Halloumi Burger (v)                                                                         
Butter Brioche Bun, Chimichurri, Slaw, Fries                

Butternut Squash & Chick Pea Curry (v) (gf)
Fragrant Basmati Rice, Coriander Oil              

FROM THE FARM

The Dirty Burger 
Brioche Bun, Hand Formed Beef Burger, Bacon
Triple Cheese, Dirty Mayonnaise Sauce, Seasoned Fries         

Nashville Hot Chicken Burger                                           
Brioche Bun, Grilled Chicken, Nashville Dust, 
Blue Cheese Mayonnaise, Maple Slaw, Dill Pickles
Seasoned Fries  

Porchetta Roast Belly Pork (gf)
Buttered Fondant Potato, Spiced Apple Chutney, 
Sauteed Kale, Salsa Verde

8oz Dry Cured Owen Taylor’s Bacon Chop
Charred Pineapple, Parsley Sauce, Chips, 
Garden Peas                                                 

FROM THE SEA

Signature Fish & Chips 
Mushy Peas, Curry Sauce, Tartare Sauce

Pan-Fried Sea Bass Fillet (gf)
Butterbean and Corn Broth, Salsa Verde
Roast Cherry Tomatoes

Seared Salmon (gf*)
Marseille Bouillabaisse of Prawns, Charred Bread
Rouille

Whole Tail Breaded Scampi Tail 
Garden Peas, Chips, Tartare Sauce

Red Pesto Chicken                                                    
Marinated Chicken, Fresh Pasta, Tomato, Lemon
Crème Fraiche, Chilli, Parmesan

SALAD
Chicken Ranch Salad (gf*)
Garlic Croutons, Cherry Tomatoes, Sweetcorn
Crisp Lettuce

Beetroot & Goats Cheese Salad (v) (gf)
Crottin de Chavignol. Leaves, Roasted Beetroot, 
Honey & Beetroot Dressing

£8

£11

£10

Pan-Seared Scallop (gf)                         
Tikka Masala Sauce, Bhaji Crumb, Puffed Rice, Coriander Oil                    

£11

£12

£10

£18

Roasted Red Pepper & Pesto Risotto (v) (gf) (n)                                                                 
Fresh Parmesan, Rocula      

£18

Please note that a discretionary optional service 

charge of 10% is added to the bill. 

“We dont serve fast food; we serve fresh, home
cooked food as fast as we can.”

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

£28

£20

£20

£20

£19

£26

£28

£18

Beef Shoulder Ragu
Fresh Pasta, Chimichuri, Parmesan Cheese, 
Slow Cooked Beef Shoulder

£18

£18

£18

£5

£7

£18

Braised Beef Short Rib (gf)
Clotted Cream Mash, Pancetta, Baby Onions, 
Red Wine Jus, Crispy Onions

£29

£18

PASTA


	Butternut Squash & Chick Pea Curry (v) (gf)

