Small Plates Burgers

Board of Fresh Bread, Salted Butter (GF*) (V) 4.5 Buttermilk Chicken Burger 15
Spiced Crispy Coating, Toasted Bun, Honey Mustard Slaw,

Mixed Olives (GF) (V) 6 Skinny Fries

Chefs Soup of the Day, Warm Roll 7 Raclette Cheeseburger 15
Toasted Bun, % |b Beef Burger, Lettuce

Broad Bean and Jersey Royal Croquette (V) 7 Crispy Prosciutto, Homemade Relish, Pickled Onion,

Wild Garlic Emulsion Skinny Fries

Smoked Pancetta ‘Mac n Cheese’ 8 Beyond Cheeseburger (VE) 17

Crispy Onion Crust 1/41b Beyond Burger, Smoked Cheddar, Toasted Bun,
Lettuce, Homemade Relish, Pickled Onion, Skinny Fries

Crab Katsu Curry (GF*) 10

Puffed Rice, Dashi, Steamed Sweet Bun From the GI‘IH

Beef Tartare Tostadas 11 All Served with Triple Cooked Chips, Sautéed Mushrooms

and Roast Tomato.

Churchill Farm Chicken Supreme 19
60z Centre Cut Fillet Steak 32
80z Bistro Rump Steak 26
100z Gammon Steak, Pineapple, Egg, Peas 15
50z Gammon Steak, Pineapple, Egg, Peas 10

Cured Egg Yolk, Habanero, Coriander

Ham Hock and Blue Cheese Tortellini 10
Parsley and Lovage Soup, Confit Garlic, Croutons,
Garlic Oil

Slgnature DlSheS All Sauces and Sides 4.50

Red Wine, Stilton, Au Poivre, Skinny Fries, New
Potatoes, Chips, Onion Rings, Garlic Bread
House salad, Seasonal Vegetables

Cod Loin (GF) 28
Smoked Jersey Royals, Kombu Crumb, Morels,
Vin Jaune Sabayon

Sandwiches/ Baguettes served 12-6pm
Served on White or Wholemeal with Salad and Slaw.
Mature Cheddar and red Onion Chutney 8
Ham and Piccalilli

Classic Egg Mayonnaise, Watercress

Smoked Salmon, Lemon, Dill

Fish Finger, Lettuce, Tartar Sauce

Add Fries or Chips 3.50

Marinated Lamb Rump (GF) 28
Green Olive Sauce, Confit Shallots, Peas, Girolles,
Black Garlic Purée, Greek Yoghurt

Leek and Smoked Cheese Pithivier 22
Butter Puff Pastry, Pomme Purée, Heritage Carrots,
Chive Sauce

Cured Pork Belly (GF) 26
Baked Apple Purée, Celeriac, Roast Carrots,
Jus, Salt and Vinegar Crackling

Barra Gallega Baguette with Salad & Slaw.
Tuna and Mature Cheddar Melt
Steak and Stilton

Classics Mozzarella, Pes.to and Tomato

Battered Haddock Fillet reg: 16 Add Fries or Chips 3.50

Triple Cooked Chips, Mushy Peas, sml: 10

Fresh Lemon, Tartar Sauce Jacket Potato Served From 12-6pm
Served With Dressed Salad

Risotto of Spring Greens and Pea (GF) 15 Classic Tuna Mayonnaise

Miso, Cream Baked Beans
Mature Cheddar

Whole Tail Breaded Scampi 16 Red Cabbage Slaw

Triple Cooked Chips, Garden Peas, Fresh Lemon, Tartar
Sauce

A Discretionary Service Charge of 5% 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.

(GF) Gluten Free (GF*) Gluten Free Adaptable (N) Contains Nuts (V) Vegetarian (VE) Vegan



