
SIDES

MAINS

PUDDINGS

One course £17.95 | Two course £22.95 | Three course £27.95

STARTERS

(v) = Vegetarian (vg) = Vegan (n) = Nuts (gf) = Gluten Free. Please note that all our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present and our menu
descriptions do not include all ingredients. Please speak to your server if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. All meat weights are uncooked.

Prices are in GBP and include VAT. A discretionary service charge of 10% is applied to all tables of 8 or more guests.

CAULIFLOWER CHEESE 4

ROAST POTATOES 4

APPLE & CINNAMON CRUMBLE 
Toffee Sauce & Vanilla Bean Gelato (V)

NUTELLA BROWNIE
Chocolate Sauce, Cherry Ice Cream,

Chocolate Crumb (N) (V)

PRIME RUMP OF BEEF 
Yorkshire Pudding, Crispy Parsnip, Homemade Horseradish

Served Pink (GF Option)
£3 supplement

ROSEMARY ROAST SILVERSIDE OF BEEF
Slow Cooked Beef, Yorkshire Pudding, Crispy Parsnip, 

Handmade Horseradish (GF Option)

PIGS IN BLANKETS 4

MIXED GREEN VEGETABLES 4

All of our roasts are served with Beef Dripping Roast Potatoes, Creamy Mashed Potato, Clap Shot Purée,
Braised Red Cabbage, Buttered Green Vegetables & A Rich Gravy.

GARLIC & THYME ROAST CHICKEN 
Yorkshire Pudding, Apricot & Sage Stuffing,

Pigs in Blanket (GF Option)

CRISPY PORK BELLY
Apricot & Sage Stuffing, Pigs in Blanket, Apple Puree

MUSHROOM & SWEET POTATO WELLINGTON 
Vegetarian Gravy, Crispy Parsnip (V)

        COCONUT TEMPURA TIGER PRAWNS                                                      SOUP OF THE DAY 
                Lime Sweet Chilli & Asian Salad                                      Sourdough Bread & Churned Butter (V) (GF option)

           HAM HOCK & PISTACHIO TERRINE                                              SMOKED MACKEREL SALAD 
Pea & Mint Salad, Crackling & Piccalilli                           Poached Rhubarb, Pickled Cucumber & Dill Dressing (GF)

                                  (GF Option)
                                                                           BAKED CAMEMBERT
                                                      Garlic Croutons, Red Onion Marmalade, Honey (V)

CRISPY PARSNIPS 4

EXTRA YORKSHIRE PUDDING 1.5

KNICKERBOCKER GLORY 
Vanilla, Chocolate, Cherry Ice Creams,

Fresh Fruits, Chocolate Crisps, Whipped Cream, Chocolate 
Crumb (V) (VG Option) (GF Option)

WHITE CHOCOLATE & RASPBERRY CHEESECAKE 
Raspberry Sorbet, Shortbread Biscuit (V)

SUNDAY  LUNCH

CHOCOLATE ORANGE CAKE 

Triple Chocolate & Orange Cake, Chocolate Orange

Sauce, Vanilla Ice Cream (VG)


