
Saturday 27th April 2024

Daily Cocktail A.v. Wees & Frasinelli Prosecco 11.00

Bread & butter                  2.50
Cooley Gold No 3 rock oysters       3.95

Cauliflower & watercress soup (V) 9.50
Portwood Farm asparagus, poached egg & hollandaise (V)        9.50
Liver & mushroom pate  9.75
Soused mackerel & cherry vine tomato toast 9.75
Smoked duck breast & celeriac remoulade 9.75
Prawns & aioli     12.95

Aubergine, courgette, potato & Ogleshield bake (V)     16.95
Cottage pie                    16.50
Pork chop, green beans & bacon     24.50
Ox tongue, beetroots & red onion     24.50
Shoulder of lamb, peas, white beans & swede     26.50
Sea bream, fennel, samphire & wild garlic mayonnaise     26.50
Whole spring chicken, leeks, tarragon & cream     26.95
Sirloin & horseradish     27.50

New potatoes 3.95     Greens 3.95     Green salad 3.95      Chips 4.50

Pumpkin seed praline ice cream       8.00
Vanillia blancmange & Yorkshire rhubarb       8.25
Chocolate Nemesis           8.50
Custard & pear tart       8.75
Bread & butter pudding       8.75

Old Winchester, Waterloo & Perl Las         9.50
Black pudding on toast       7.95
Scotch Woodcock       7.95
Welsh rarebit       8.50

Food allergies & intolerances: before ordering speak to staff about your requirements
Vegan menu available



Puddings

Pumpkin seed praline ice cream       8.00
Vanillia blancmange & Yorkshire rhubarb       8.25
Chocolate Nemesis           8.50
Custard & pear tart       8.75
Bread & butter pudding       8.75

Old Winchester, Waterloo & Perl Las         9.50
Black pudding on toast       7.95
Scotch Woodcock       7.95
Welsh rarebit       8.50

DESSERT WINE 75ml 

Emilio Hidalgo Pedro Ximenez Sherry     42.00 (50cl)      6.75
Maury, Domaine Pouderoux 2022     35.50 (50cl)      7.25
Tokaj Classic, 5 Puttonyos, 2013     58.50 (50cl)      8.50
Muscat de Beaumes de Venise, 2021     42.00 (75cl)    11.00
Cyprès de Climens, Barsac 2015     32.50 (37.5cl) 11.25

PORT 75ml 
LBV Taylor's Port 2016      6.75
Taylor’s Vintage Port 2011      9.75

ARMAGNAC 25ml
Bas Armagnac, Napoleon       7.50
Bas Armagnac, Loubere aged 10 years     10.25

COGNAC 25ml
Château de Montifaud, M et Mme Payrault Valle 10 year old       6.50
Château de Montifaud VS       8.00
Château de Montifaud X.O 18 years       9.00
Château de Montifaud Vintage Louis Valle 50 years old      13.50

Food allergies & intolerances: before ordering speak to staff about your requirements
Vegan menu available



Saturday 27th April 2024

Set menu £45

Cooley Gold No 3 rock oysters      3.95

Cauliflower & watercress soup (V)
Liver & mushroom pate

Soused mackerel & cherry vine tomato 
Smoked duck breast & celeriac remoulade

Aubergine, courgette, potato & Ogleshield bake (V 
Shoulder of lamb, peas, white beans & swede

Sea bream, fennel, samphire & wild garlic mayonnaise
Whole spring chicken, leeks, tarragon & cream

New potatoes     Greens      Green salad 

  
Vanillia blancmange & Yorkshire rhubarb 

Chocolate Nemesis   
Bread & butter pudding 

 Chest nut & bakewell tart

Food allergies & intolerances: before ordering speak to staff about your requirements
Vegan menu available


