


STARTER

S O U P  O F  T H E  D AY  -  6 . 2 5
cornfield bread

C R AY F I S H  C O C K T A I L  -  7 . 2 5
baby gem & cherry tomatoes

C R I S P Y  S Q U I D  -  7 . 5 0
marinated artichoke, roast garl ic aiol i

H A M  H O C K  T E R R I N E  -  7
fruit chutney, sourdough toast

P A R M A  H A M  -  7
artichokes & parmesan 

SALAD

S M O K E D  M A C K E R E L  -  7/ 1 3
beetroot & radicchio, horseradish 

C H I C K E N  C A E S A R  -  7/ 1 3 
baby gem, grana padano,  
croutons & anchovies  
add:  smoked bacon 1 .50 / 2.50 

G R E E K  S A L A D  –  7/ 1 3  V

feta, plum & cherry tomatoes, red 
onion, ol ives & cos

SHARING

F O C A C C I A  &  O L I V E S - 7 . 5 0  V

tomato tapenade, roast garl ic,  
ol ive oi l  & balsamic vinegar

F I S H  B O A R D  –  1 5 . 5 0
crispy squid, smoked salmon,  
smoked mackerel ,  soused vegetables, 
sourdough toast

M E A T  B O A R D  –  1 5
ham hock terrine, parma ham, gri l led 
chorizo, fruit chutney, sourdough 
toast 

V E G G I E  B O A R D  –  1 4 . 2 5
halloumi fr ies,  buffalo mozzarel la & 
tomato salad, hummus, marinated 
artichoke, ol ives, sourdough toast V

MAIN

1 0 o z  R I B - E Y E  
S T E A K  -  2 4 . 7 5
21 day dry-aged steak, fr ies,  rocket 
salad, wild garl ic butter

F I S H  &  C H I P S  -  1 5
IPA battered haddock, fat chips, 
crushed peas & tartare sauce  

C R O W N  B U R G E R  -  1 3 . 5 0
fries,  monterey jack cheese, tomato, 
lettuce, gherkin,  
add:  smoked bacon or chorizo -  
1 .50 each

B A R N S L E Y  L A M B  C H O P S -  1 8
ratatouil le & fondant potatoe, baby 
gem & herb salsa

R O A S T  C H I C K E N  -  1 6
new potatoes, mint,  pea & broad bean 
& pancetta N

S E A B A S S  F I L L E T  -  1 6 . 5 0
roast tomatoes, saute potatoes & 
chargri l led vegetables

K I N G  P R A W N

T A G L I A T E L L E  -  1 6 
chil l i ,  garl ic,  coriander & cherry 
tomatoes  

B U T T E R N U T  S Q U A S H  
R I S O T T O  -  1 3  V N            
parmesan, sage & pinenuts 
add:  chicken 3.50

PIZZA 

our  pizzas  are  hand rol led to  order 
and made us ing our  own datter in i 
tomato sauce.  g luten f ree bases  are 
avai lable  for  a  supplement  of  £2

C L A S S I C  -  1 0
buffalo mozzarel la,  tomato sauce & 
grated mozzarel la V

S P A N I S H  -  1 1 . 5 0
 chorizo, padron peppers, tomato 
sauce & grated mozzarel la

I T A L I A N  -  1 1 . 5 0
 parma ham, mushrooms,  
tomato sauce & grated mozzarel la

A M E R I C A N  -  1 2
bbq chicken, smoked bacon, red 
onion, tomato sauce & grated 
mozzarel la

V E G G I E  -  1 1
gri l led courgettes, padron peppers, 
artichokes, tomato sauce & grated 
mozzarel la V

add:  mushrooms, padron peppers, 
jalapeños - 0.80 
add:  artichokes, buffalo mozzarel la, 
bbq chicken, chorizo, ol ives, parma 
ham - 1 .00

SIDE 

M I X E D  L E A F  S A L A D  -  3 . 5 0

S K I N  O N  F R I E S  -  3 . 5 0

H A N D  C U T  F A T  C H I P S  - 
4 . 5 0

N E W  P O T A T O E S  -  4

B U T T E R E D  S E A S O N A L 
V E G E T A B L E S  -  4

R O A S T E D  C H A N T E N AY 
C A R R O T S  -  4 . 5 0

H A L L O U M I  F R I E S  -  4 . 5 0
coriander yoghurt 

I P A  B A T T E R E D  O N I O N 
R I N G S  -  4

al l  of  our  s ide dishes  are  suitable  
for  vegetar ians

Please advise the team of any dietary requirements or al lergy when ordering. Poultry and shellf ish dishes may contain bones and/or shell .  Please be aware 
that al l  our dishes are prepared in kitchens where nuts and gluten are present, as well  as other al lergens, therefore we cannot guarantee that any food item is 
completely ‘free from’ traces of al lergens. Our menu descriptions do not l ist al l  ingredients. Some dishes may contain alcohol which may not be l isted on the 
menu. Please ask your server before ordering if  you are concerned about the presence of al lergens in your food.

V  Vegetarian 

N  Contains nuts

An optional 10% service charge will be added to the bill
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