
Most of our ingredients are sourced within the British Isles or as locally as possible from sustainable suppliers. 
Covid -19 Hygiene. All staff wash their hands every time they take or collect plates/glassware. 
Food allergies and intolerances: before ordering, please speak to a member of staff about your requirements.     
Our kitchen contains traces of nuts. Many of our dishes may be adapted for gluten free or dairy free 

	

	

      

   

 

Sample Sunday Menu 

 

Olives £4.95 
Sourdough bread, caramelised butter & rapeseed oil £5.95 

Starters 
Charcuterie board, home pickles, sourdough £10.45/ £20.95 

Curried sweet potato, black garlic and coconut milk soup with sourdough £7.95 
Duck liver parfait, plum chutney, hazelnut and brioche £11.95 

Serrano ham and cheese croquettes with sweetcorn, black garlic and shallots £11.45 
Heritage tomato and burrata salad, basil, pickled shallots and smoked almonds £12.95 

Cured salmon, fennel, pickled apple and crème fraiche apple £11.95 
Moules mariniere, shallots, leeks with sourdough £10.95 

Smoked haddock and salmon fishcake, herb mayonnaise and pickled fennel salad £11.95 

 
Mains 

All roasts are accompanied by roast potatoes, buttered leeks, 
glazed carrots, green beans, gravy & Yorkshire pudding 
Roast Bedfordshire beef Ribeye (served pink) £24.95 

Roasted marinated leg of lamb (served pink), mint sauce £22.95 
Chicken ballotine, lemon thyme stuffing £18.95 

Roast belly of pork, apple sauce £20.95 
Beer battered haddock and chips, peas, tartare sauce £18.95 

Halibut, black garlic, kohlrabi, tenderstem broccoli & seaweed sauce £24.95  
Salt baked celeriac, spelt, beurre Blanc, parmesan and wild mushrooms (v) £20.95 

 
 

Sides 
Chips £4.45 

Cauliflower cheese & melted brie £6.45 
 


