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Starters and Nibbles

Roasted tomato and red pepper soup, warm sourdough roll, butter  (v, gfa)  533 kcal   8.25 

Chickpea falafels, burnt lemon labneh, roast courgette, broad beans  (v)  341 kcal   7.95 

Pan-seared scallops, pea purée, edamame beans, air dried ham crisp  (gf)  362 kcal   15.95 

Whipped macadamia, pickled rhubarb, beetroot, pistachio pumpkin granola  (vg)  345 kcal   7.95 

Chargrilled asparagus, pea purée, goats curd, radish, lemon oil  (v, gf)  298 kcal   9.95 

Pressed belly pork, rhubarb, apple and ginger  (gf)  461 kcal   8.45 

Potted chalk stream trout, seeded sourdough  (gfa)  492 kcal   8.95 

Sticky five spiced chicken wings  (gf)  464 kcal   7.45 Edamame beans, cajun salt  (vg, gf)  717 kcal   4.25 

Goan curry king prawns, flatbread   511 kcal   8.25 Smoked mackerel arancini, caper mayo  (gf)  470 kcal   5.75 

Cauliflower bao bun, sriracha mayo  (vg)  437 kcal   6.75 Halloumi fries, tomato relish  (v, gf)  538 kcal   7.45 

Steamed vegetable gyoza, chilli mango  (vg)  280 kcal   6.95 Crispy squid, sweet chilli mango   422 kcal   7.45 

Mains

Sesame trout poke bowl, coconut rice, edamame bean, avocado, mooli, sriracha mayonnaise  (gf)  897 kcal   19.95 

Braised shoulder of lamb, crushed minted new potatoes, rosemary gravy  (gf)  915 kcal   24.95 

8oz bacon chop, fried egg, grilled pineapple and chunky chips  (gf)  912 kcal   17.25 

Basil gnocchi, tomato sauce, roasted peppers, aubergine, toasted pumpkin seeds  (vg)  480 kcal   16.95 

Truffled chicken Kiev, baby leeks, bacon, wild mushrooms, red wine sauce  (gf)  1166 kcal   21.95 

Spanish fish stew, 'Suquet' almond and parsley dressing, charred sourdough bread   1134 kcal   19.95 

Roast rump of lamb (pink) thyme fondant potato, white bean purèe, lamb jus  (gf)  829 kcal   26.95 

Grilled tandoori halloumi salad, pineapple, mint, chilli, toasted coconut  (v, gf)  780 kcal   16.95 

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries   1391 kcal   17.95 

Crispy beef salad, sweet chilli sauce, roasted cashew nuts  (gf)  779 kcal   17.45 

Lashford's pork sausages, buttered mash potato, onion gravy   1106 kcal   17.45 

Steak, ale and mushroom pie, mash, buttered greens, red wine gravy  (gf)  1195 kcal   17.95 

Deep fried cod in beer batter, chips, mushy peas, tartare sauce  (gf)  1257 kcal   18.45 

10oz British Sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips  (gf)  1269 kcal   31.95 

Light Bites

Crispy shredded lamb flatbread, tomato, red pepper and mint yoghurt   579 kcal   12.95 

Salmon and smoked haddock fishcake, with poached egg and heritage tomatoes  (gf)  569 kcal   14.25 

Shropshire blue, spring onion broccoli quiche,  (v, gf)  872 kcal   12.45 

Steak sandwich, Dijon tarragon mayonnaise, balsamic onions, sun blush tomatoes, fries   1111 kcal   15.95 

Spring vegetable risotto, coconut feta, asparagus, radish, lemon  (vg, gf)  533 kcal   11.95 

Sides

Dirty fries  (gf)  502 kcal   6.45 New potatoes  (v, gf)  218 kcal   4.25 

Onion rings  (vg, gf)  250 kcal   4.75 Garlic bread, cheese  (v)  621 kcal   5.25 

Broccoli, chilli, almonds  (v, gf)  291 kcal   4.45 Truffle parmesan fries  (gf)  453 kcal   5.95 

Adults need around 2000 kcal a day.
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Puddings and Cheese

Key lime pie, vanilla cream, raspberry sauce  (v)  812 kcal   8.25 

Mint choc chip and dark chocolate Arctic slice, chocolate sauce  (v)  539 kcal   8.25 

Chocolate and cherry tart, boozy cherries, cherry sorbet  (vg)  479 kcal   8.45 

Rhubarb, orange and stem ginger sponge, rhubarb, vanilla custard  (v)  486 kcal   8.45 

Sticky toffee pudding, toffee sauce, vanilla ice cream  (v, gf)  752 kcal   7.95 

Crème brûlée, shortbread  (v, gf)  789 kcal   8.25 

Hot waffle, caramelised banana, toffee sauce, honeycomb ice cream  (v)  796 kcal   7.45 

Triple chocolate brownie, chocolate sauce, vanilla ice cream  (v, gf)  958 kcal   7.95 

Local cheese with grapes, chutney, and biscuits  (v, gfa)  664 kcal   12.45 

One scoop  (vg, gf)    2.50 Two scoops  (vg, gf)    5.00 Three scoops  (vg, gf)    7.50 

Ice Cream:
Chocolate (v, gf) 127 kcal ,  Vanilla (v, gf) 127 kcal ,  Vegan chocolate (vg, gf) 80 kcal ,  Strawberry (v, gf) 122 kcal ,
Mint Chocolate Chip (v, gf) 138 kcal ,  Raspberry Ripple (v, gf) 128 kcal ,  Bueno (v, gf) 205 kcal

Sorbet:
Cherry Sorbet (vg, gf) 83 kcal ,  Blood orange Sorbet (vg, gf) 56 kcal ,  Champagne (vg, gf) 74 kcal ,  Raspberry Sorbet (vg, gf) 68 kcal ,

Lemon Sorbet (vg, gf) 74 kcal

Small Pudding with a Hot Drink

Mini crème brûlée, shortbread  (v, gf)  498 kcal   8.45 

Waffle, honeycomb ice cream, toffee sauce  (v)  490 kcal   8.45 

Triple chocolate brownie, vanilla ice cream, chocolate sauce  (v, gf)  580 kcal   8.45 

Sticky toffee pudding, vanilla ice cream  (v, gf)  433 kcal   8.45 

Coffees and Hot Drinks

Americano  (vg, gf)  0 kcal   3.75 Double espresso  (vg, gf)  0 kcal   3.75 

Flat white  (v, gf)  47 kcal   3.95 Cappuccino  (v, gf)  127 kcal   3.95 

Latte  (v, gf)  128 kcal   3.95 Cafetière of coffee  (v, gf)  47 kcal   3.95 

Hot chocolate  (v, gf)  298 kcal   4.45 Selection of tea  (v, gf)  24 kcal   3.95 

Espresso  (vg, gf)  0 kcal   3.45 

Syrups – Vanilla, Caramel, Hazelnut, Butterscotch, Toasted Marshmallow – Additional 50p

After Dinner Tipples

Espresso Martini 9.95 Amaretto Sour 9.95 Ginestet Classique, Sauternes 3.95

Metaxa 12 Star 5.00 Fonseca - Quinto Do Panascal 6.00 Tio Pepe 3.50

Hennessy XO 11.00 Shanky's Whip 4.00 Chivas Regal Whisky 6.10

 

Adults need around 2000 kcal a day. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with
the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you what is suitable for you to eat or drink. We declare

the main fourteen allergens, but we are unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that
dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the processing stage of the ingredients by our suppliers and in our busy

kitchen. This means that we can never guarantee a dish is completely free from any allergens or specific ingredients.
v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


