
Ribeye Steak £31.95
Hand-cut chips, confit tomato, roasted field mushroom,

dressed salad & choice of sauce
GF, D, MU, SD

Wild Mushroom Pappardelle £16.95
Truffle oil, hazelnut powder, parmesan crisp

V, G, D, N

Pan Fried Chalk Stream Trout £21.95
Saffron infused potato terrine, mussels, clams & cockles

in lemon beurre blanc & crispy kale
GF, MO, F, D, SD

STARTERS 
Double Baked Parmesan Souffle £8.95
Roasted tomato sauce, parmesan crisp

V, G, D, E, MU, SD

Prawn & Crayfish Cocktail £8.95
Bloody mary sauce, chicory, celery & fennel

GF, C, F, E, CE, MU

Shepherd’s Purse Mixed Cheese Salad £8.95
Pickled baby onion, toasted walnuts, honey & mustard dressing

V, GF, D, N, MU, SD

Raspberry Curd Tart £8.25
Chantilly cream, raspberry sorbet

V, G, D, E, SD

Honey & Rosemary Crème Brûlée £8.25
Roasted figs, vanilla shortbread

V, G, E, D

Strawberry & Chocolate Fondant £8.25
Rich dark chocolate cake with a strawberry curd centre,

vanilla ice cream, mixed berry compote
V, GF, D, E, S, SD

MAINS

DESSERTS

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts /
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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