
sharers

Starters

Artisan Bread
Olive oil, balsamic (V/VG/GFA)

Pork & Beef Meatballs
Herby tomato sauce 

Whitebait
Tartare sauce, lemon

Sticky Pork Belly Bites
Honey & chilli glaze (GF)

Spicy Chicken Ribs (GF)

Spanish Omelette
Garlic aioli (GF/V)

Hummus
Warm pitta (GFA/V/VG)

Mac & Cheese Bites
Garlic Mayonnaise (V)

Nibbles
We suggest a min imum of 3 plates for sharing 

1 for 6  •  3 for 16  •  5 for 25

Baked Camembert  18
Garlic & Rosemary seasoning, artisan bread, red onion chutney (GFA/V)

Homemade Cajun Nachos  11
Guacamole, chipotle salsa, soured cream, jalapeños, cheddar cheese, pickled red onion (V)

Add chicken  5  •  Add pulled pork  5

Crab & Prawn Tian  10
Pickled cucumber, sourdough crostini,  

lobster oil (GFA)

Buffalo Chicken Wings  9
Maple & Bourbon BBQ sauce, crispy onions

Fish Pakoras  10
Pineapple & mango chutney,  

pickled red onion, coriander oil (GF)

Grilled Peach & Stilton Salad  9
Rocket, hot honey, candied walnuts (GF/V)

Bruschetta  9
Heritage tomatoes, mozzarella, basil oil, 

balsamic glaze (GFA/V)

Swap mozzarella to mozzarisella (VG)

Moroccan Pulled Lamb Bon Bons  10
Pomegranate and rocket salad, lime yoghurt

sunday

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.  
A discretionary service charge of 10% will be added to all bills. BH.0325.22006

(GF) Gluten free. (GFA) Gluten free alternative. (VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 



10oz Ribeye Steak  32 
Golden chunky chips, grilled vine tomatoes,  

flat field mushroom, crispy onion rings  
& salad garnish (GFA) 

Crispy Battered Fish & Chips  18.5
Mushy peas, curry sauce, tartare sauce, lemon wedge (GFA) 

Grilled Chicken & Bacon Caesar Salad   18
Croutons, anchovies, parmesan, lettuce, egg,  

creamy Caesar dressing (GFA)

Roasted Whole Cornish Sole  24
Baby prawn white wine cream sauce, crushed potato,  

vine tomatoes, wilted spinach (GF)

28 Day Aged British Beef  22
British Pork Belly & Crackling  19

Lemon and Thyme Chicken Supreme  19

Roast Leg of Lamb  22
Trio: Beef, Pork, Lamb  25

Vegetarian Roast (VGA)  18

Pork Crackling (GF)  4  •  Cauliflower Cheese (v)  6  •  Sausage & Apple Stuffing (GFA)  5   
Pigs in Blankets  5  •  Yorkshire Pudding  2  •  Duck Fat Roast Potatoes (gf/vga)  5   

Maple & Herb Roasted Root Vegetables (vg/gf)  4  •  Asparagus, Tenderstem, Pea & Mint (vg)  6

sunday Sides

children’s sunday roast
With all the trimmings

Roast Beef  10   •   Roast Pork  9   •   Roast Chicken  9   •   Roast Lamb  10   •   Vegetarian Roast (vgA)  9

All served with duck fat roast potatoes, stuffing, maple & herb glazed root vegetables,  
sautéed greens, Yorkshire pudding and a rich red wine gravy. (vgA/GFA)

sunday         roast

sunday

mains

sides
Halloumi Fries (V)  7.5  •  Skin On Fries (VG)  5  •  Chunky Chips (VG)  5  •  Garden Salad (VG)  4  •  

Truffle & Parmesan Mash (V)  5  •  Homemade Crispy Onion Rings (VG)  5  •  Coleslaw (V/VGA)  3  •  

Cheesy Garlic Bread (V)  4.5  •  Steamed Seasonal Vegetables (VG/GF)  4

BURGERS

Bacon Cheese Burger  18.5
6oz Aberdeen Angus beefburger, 

 Jolly Hog treacle cured back bacon, cheddar cheese,  
bread & butter pickles, burger sauce

Buttermilk Chicken Burger  18
Rum sauce, Monterey Jack cheese

Vegan “Cheese & Bacon Burger”  18
Beyond Meat patty, Applewood Cheddar “cheese”, 

 THIS isn’t bacon, bread & butter pickles, vegan mayo, 
ketchup, coleslaw, herb seasoned fries (VG/GFA)

All served in a brioche-style bun with lettuce,  
tomato, seasoned skin on fries, salad & coleslaw

Double Up Your patty for  £5

AdD TOPPINGS
Fried Egg  1.5  •  Garlic Mushrooms  1.5

Extra Cheese  1.5  •  Jalapeños  1.5  

(GF) Gluten free. (GFA) Gluten free alternative. (VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 


