
Sunday 5th May 2024

To Start
Crispy calamari, mixed leaves, garlic aioli £7.50

Beef carpaccio, parmesan and truffle £11.00
Salmon and dill fishcakes, samphire, sweet chilli dip £8/£16

Heirloom tomato bruschetta £7.50
Soup of the day, sourdough £7.00

To Follow
Roast loin of pork, crackling

or
Roast striploin of beef

Yorkshire pudding, roast potatoes, rosemary carrots, tenderstem 
broccoli, parsnip puree, jus

£25.00
Homemade vegan nut roast (V, VG, GF)

Roast potatoes, rosemary carrots, broccoli, parsnip puree, gravy 
£21.00

Seabass fillet
Charred asparagus, greens, crayfish and white wine sauce 

£23.00
Lazy beef burger

Brioche bun, gem, tomato, relish, fries
Add cheese £1.00 add bacon £1.50

£17.50
Fish and Chips

Beer batter, pea puree, tartare sauce
£18.50

Caesar salad
£12.00

Add chicken, halloumi, prawns £4.00 each

To Finish
Brownie with ice cream (GF) £7.50   Chocolate creamaux  £7.50
Bruleé and shortbread (GFA) £7.50  Baked cheesecake, compot £7.50  
Ice cream and sorbet (VGA) £6.50  Cheese board   £9.00

Pizza
Meaty

pepperoni, nduja, hickory smoked ham, red onion, jalapeno £16.00
Margherita

tomato, mozzarella, basil £13.00
Capricciosa

hickory smoked ham, wild mushroom, grilled artichokes, kalamata olives £15.50
Spicy Tuna

tuna, red onion, fresh chili, lacrima peppers £16.00
Goats cheese (V)

spinach, caramelised onion, goats cheese, toasted pine nuts £15.00
Marinara

anchovies, kalamata olives, capers, oregano £15.00
GF base available on request

A discretionary service charge of 12.5% will be applied to your bill, please ask for it to be removed if you 
are in any way dissatisfied.  Please ask your server about allergens.    
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