Bread Selection (vg) 4.5
Rosemary focaccia, sourdough bloomer, sourdough cracker

Starters
Roasted Tomato Soup (v) 9 Burrata and Charred Cavolo Nero (v) 11
Créme fraiche and crispy basil Honey glazed figs, shallot and raspberry vinaigrette
Slow Cooked Beef Croquettes 11 Smoked Aubergine and Confit Peppers (vg) 10
Barbecued apple sauce and kohlrabi slaw Paprika, spring onions, soft herbs and truffle sauce
Ham Hock Terrine 10 Scallop Ceviche 12
Heritage piccalilli and crusty bread Julienne vegetable medley, passion fruit and lime
Mains
British Beef Burger 18 Seafood Tagliolini 22
Smoked cheddar, gem, tomato, gherkin, Cream bisque, cherry tomatoes,
chipotle and French fries basil and tomato powder

Add treacle cured bacon 2.5
Salmon Fillet 21

Chicken Milanese 19 Herb crust, pearl barley and broad beans

Rocket and Parmesan
Vegan “Redefine Steak” Tagliata (vg) 22

Sirloin Steak 25 Rocket salad, Campari and balsamic glaze
Rocket leaves
Add peppercorn or béarnaise sauce 2.5 Spinach and Wild Mushroom Gnocchi (v) 17

Truffle and mascarpone cream and artichoke crisp
Fish and Chips 19

Tartar, pea and mint purée and fat chips Vegan “Redefine” Burger (vg) 18
Gem, tomato, gherkin, chipotle and French fries

Add cheese or vegan cheese 2

Sides Desserts
Chopped Salad (vg) 4.5 Golden Delicious Apple Crumble (vg) 9
Tomato, radish, cashew nuts and lemon dressing Tonka bean custard
Brisket Mac n Cheese 6.5 Cheesecake (v) 9
Burnt ends and ogleshield Winterberries and lemon balm
Garlic and Cream Mushrooms (V) 5.5 Gluten Free Chocolate Cake (v) (gf) 9
Chives and parsley Dulce de leche ice-cream
Charred Tenderstem Broccoli (vg) 5 Coconut and Passion Fruit Briilée (v) 9
Lovage pesto Chocolate crumbs
French Fries (vg) 5.5 Cheese Selection (v) 12

v (vegetarian) vg (vegan) gf (gluten free)

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance.
A discretionary 13% service charge will be added to your bill.



