
springtime..menu

classicstime..overleaf

Starters

Soup, crusty bread (v)  £5.50 

Pan-fried scallops with leeks, lemon & chilli butter  £9.00

Smoked mackerel croquettes, lemon aioli, crispy shallots & leeks  £6.50

Venison carpaccio with blood orange & hazelnuts  £8.00

Jerusalem artichoke & leek gratin, focaccia roll (v) £7.50

Mains
Saddle of venison, swede & potato dauphinoise, spring greens, red wine jus  £20.00

Cider braised pork belly, whole grain mustard mash, spring greens  £17.00

Pan-fried salmon, purple sprouting broccoli, spinach, kale, salsify with 
chilli & garlic butter sauce  £17.00

Gilt-head bream, chorizo, puy lentils, baby leeks, herb oil  £16.50

Cauliflower 4 ways: roasted florets, truffled puree, molasses pickled core and sautéed 

leaf, all served with spelt grain in a smoked almond emulsion and a tarragon oil (v) £15.00 

Desserts
Rhubarb crumble, custard  £6.00

Piña Colada Pie in a jar, pineapple graham crackers, cream cheese, toasted coconut shavings  £7.00

Blood orange panna cotta, poached blood orange & ricciarelli biscuits  £6.00

Banana mousse, chocolate shards, caramel popcorn, homemade vanilla ice cream  £7.00

Home made ice creams & sorbets £6.00

Finest artisan cheeses, grapes, biscuits £9.50

nibble..time
Mac and cheese bon bons, chilli jam (v) £4.50

Whitebait with lemon aioli £4.00

Spicy chicken wings  £4.50   

Crusty bread and oil (v) £3.00

tipple..time
Booty Mary  £6.50
A good slosh of vodka, tomato juice, spice and a little sherry on top

Gun Dog Fizz £8.50
Prosecco with a slosh of Gun Dog damson gin

Rhubarb Crumble £8.25
Rhubarb vodka, cinnamon powder and a glug of cloudy apple juice

We cook all our food fresh to order, so your main may take a little longer as we catch it, pluck it, herd it or pick it.

Allergy advice: All our food is prepared in a kitchen where nuts, gluten and other allergens are present and 
our menu descriptions do not include all ingredients - if you have a food allergy, please let us know before 
ordering. Full allergen information is available. Please ask to see a detailed allergy menu.

Seize the moment. Remember all those 
women on the Titanic who waved off 

the dessert cart.   
 Erma Bombeck

mother's
day..lunch easter..sunday

ALL mums receive a FREE glass of fizz on production 
of a child (any age) as proof of motherhood!

APRIL 1ST
Don't be a fool and miss out this year!

NOW BOOKING

BOOK NOW FOR



Classics
Wild boar burger, comté cheese, chilli jam, onion rings, skinny chips  £14.00

Beer battered haddock, hand cut chips, tartar sauce, buttered peas £14.00

Risotto - please see specials menu (v) £6.00/£12.00

Pie, creamy mash, peas & gravy - please see specials menu  £14.00

Home baked honey & mustard ham, free range eggs, hand cut chips            £12.50                             

 

Sharer Boards (perfect for two to share as a starter)

Baked Camembert
Rosemary & garlic whole baked camembert, cured meats, crusty bread £16.00

Fish
Whitebait, lemon aioli, garlic baked mussels, crispy leeks, smoked mackerel 
croquettes, smoked salmon, capers, focaccia  £16.00

Vegetarian 
Slow roasted tomato bruschetta, marinated feta, mac & cheese bon bons, 
artichoke gratin, chilli jam crusty bread (v) £15.00

Sides
Hand cut or Skinny chips  £4.00     Vegetables   £4.00

Mac & cheese   £4.00     Mixed leaf salad £3.00

Sandwiches (lunchtimes only)

Roast beef, watercress & English mustard mayo on white split tin loaf   £7.00

Honey baked ham, Westcombe cheddar, piccalilli, ciabatta £7.00 

Roasted tomato & halloumi, rocket pesto, salad on brown split tin loaf (v) £6.50

Battered haddock sandwich, avocado & tomato, mixed leaf on white split tin loaf  £8.00

lunchtime..dinnertime..bedtime..anytime..maytime

Sirloin steak 225g       
£23.95 

Rib-eye steak 225g
£26.00

EXTRAS
 peppercorn sauce £1.50   garlic butter £1.50   chimmichuri £1.50    

 oven roasted vine tomatoes £2.00

Steaks

Both served with hand cut or skinny fries, green leaf salad

One cannot think well, love 
well, sleep well, if one has not 
dined well.                     Virginia Woolf


