
 

summertime..menu

Never eat more 
than you can lift. 

sharerboards perfect for two to share as a starter

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

Fish
Whitebait, mackerel pate, smoked salmon, 
salt & pepper squid, aioli, pickled cucumber 
& red onion, brown bread  16.00

Vegetarian 
Crudites, olive tapenade, harissa hummus, 
grilled vegetables, pitta bread, ricotta, 
pesto halloumi (v) 15.00

ploughmans lunchtimes only

Pork pie, ham, Westcombe cheddar, 
Barkham blue, pickled silver skin onions, 
piccalilli, apple, crusty bread 16.00

starters
Soup, crusty bread (v)  5.50 

Twice baked comté & rosemary soufflé with raisin chutney  8.00

Ham hock terrine with quail scotch egg & piccalilli purée  7.50

Mackerel pate, pickled cucumber, chive butter & sourdough crisp  6.50

Salt & pepper squid, pickled red onion, wasabi mayo  7.00

Lamb kofta, tabbouleh salad with tzatsiki  7.00

Cous cous salad with feta, roasted seasonal vegetables, rocket, 

& harissa dressing (v) 7.00/ 14.00

Tuna tartare, avocado purée, citrus oil & sourdough crisp 8.00

mains
Lamb rump, parmesan risotto, spinach, roasted shallots, wild mushrooms  20.00

Stuffed roast breast of chicken, braised peas & broad beans, crispy smoked bacon & garden thyme  16.00

Seared tuna, borlotti & cannellini beans tossed with fennel, chilli & coriander with a lime & soy dressing  18.00

Rapeseed confit salmon with samphire, clams, tomato concass & a white wine & dill sauce  17.00

Ricotta filled arancini, courgette with chilli and pine nuts (v)  15.00

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

Beer battered haddock, hand cut chips, tartar sauce, buttered peas 14.50

Buttermilk fried chicken, potato salad, red cabbage slaw, jalapeno mayo & hot sauce  14.00

Home baked honey & mustard ham, free range eggs, hand cut chips            13.00

Classic Caesar salad with cos lettuce, anchovies, parmesan, Caesar dressing & croutons 6.00 / 12.00

Add chicken    2.00 / 4.00

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.

steaks
Sirloin steak 225g           23.95
Served with hand cut or skinny fries, green leaf salad

Rib-eye steak 225g            26.00
Served with hand cut or skinny fries, green leaf salad

extras 
peppercorn sauce 1.50 •• garlic butter 1.50 •• chimichuri 1.50 •• oven roasted vine tomatoes 2.00

sides
Buttered new potatoes     4.00 

Side salad    4.00

New potato salad    4.00

Roasted brocolli with chilli     4.00

Hand cut or skinny chips    4.00
Add spicy or garlic & rosemary salt    50p 

sandwiches lunchtimes only

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

Honey baked ham, Westcombe cheddar, 
piccalilli on ciabatta 7.00 

Smoked salmon, pickled cucumber, 
cream cheese on granary split tin loaf   7.00

Grilled vegetables, halloumi, harissa hummus 
on ciabatta (v) 7.00 

Add soup  3.00

tippletime
Booty Mary  6.50
A good slosh of vodka, tomato juice, 
spice and a little sherry on top

'Hop' Collins 7.00
A large measure of Tanqueray London 
Dry Gin, lemon juice, sugar syrup 
topped up with one of our changing 
range of cask ales

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

Hendricks Cooler 8.25
A large measure of Hendrick’s Gin, 
Limoncello, lemon juice, and a hint 
of elderflower cordial.

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

nibbletime

Devilled whitebait with aioli  4.00

Olive tapenade, grilled pitta (v)   4.00

Bread, olive oil & balsamic (v)         4.00   

Sausage roll, brown sauce         4.00 

If only green 
vegetables smelled 
as good as bacon.     

The only time to eat diet 
food is while you're waiting 
for the steak to cook




