
F O O D  &  F L I C K S 
Includes 2 courses, additional course £12 each

S TA R T E R S

SPINACH, LEEK &                                        
POTATO SOUP ve*, v, gf	   
blue cheese dumpling 

CHARCUTERIE BOARD gf* 
cured meats, pickles, chutney, 
sesame crackers

CHICKEN LIVER PARFAIT gf*	   
blood orange, fig chutney, brioche

OAK SMOKED SALMON gf* 
egg, shallots, capers, creme fraiche, lemon,  
wholemeal bread 

S I D E S  6 . 0 0

SKIN ON FRIES gf                           

CHANTENAY CARROTS v, gf 
orange, honey

TENDERSTEM BROCCOLI gf 
parmesan, lemon

CAESAR SALAD gf* 
parmesan, croutes (anchovies on request) 

v vegetarian, ve vegan, gf gluten free, * adaptable
Please advise a member of our team if you have any food allergies or special dietary requirements.                                   
An optional 10% service charge will be added to your bill. 
Please speak to a member of the team if you would like this to be removed. 

Prices include VAT at current rate. 

27.01.25

M A I N S 	

FISH AND CHIPS gf  
crushed peas, tartare sauce, lemon

ROAST PORK LOIN gf                                       	
parsnip, kale, apple jus    

BUTTERNUT SQUASH TORTELLINI ve   
sage, parmesan

WAGYU BURGER gf*  
gouda, relish, skin on fries

extra toppings:                                         2.50 each                                                                              
crispy bacon                                                        
field mushroom                                                                       
red onion marmalade                                             
tomato, gherkin, baby gem

P U D D I N G S

WHITE CHOCOLATE & PASSIONFRUIT v                                                                          
CHEESECAKE                                                      
roasted white chocolate

PECAN & TREACLE TART ve* 
vanilla ice cream

EARL GREY CREME BRULEE v, gf*  
shortbread


