
V  – Vegetarian   VG  – Vegan  VGO  – Vegan option

Prices include 20% VAT. We take cash, Visa, Mastercard, Amex & Maestro. All prices in GBP. Optional 12.5% service charge added 
to every bill – 100% of this goes to the restaurant staff. Please advise on dietary requirements & allergies and we will advise 

on alternatives. We can’t guarantee our dishes are allergen free and we handle all allergens in our kitchen. Our fryers are used 
for non-vegetarian dishes. Game may contain shot and olives may contain stones. 

NIBBLES
BOROUGH OLIVES With Oregano, On Ice VG | 5

BREAD Dusty Knuckle Sourdough, Whipped Bungay Butter V · VGO | 5.5

CROQUETTES Mrs Kirkham’s Lancashire Cheese, Sweet Leeks, Pickled Walnuts 7.5

TWO COURSES 27	 THREE COURSES 31

JAMMY PUDDING
Steamed Sponge, British Berry Jam,  

Vanilla Custard 

V

BAKED CHEESECAKE
Brûléed Top,  

Vanilla-Roasted Peaches 

V

HOUSE ICE CREAM & SORBET
— Two Scoops — 

Ask for today’s flavours V • VGO

MAINS
SEA BREAM

Crispy-Skinned Fillet, Romesco Sauce, 
Seasonal Greens

STEAK DIANE
7oz Rump Steak, Classic Diane Sauce, 

House Chips 

SUPPLEMENT +5

GRILLED CHICKEN
Café de Paris Butter, Mustard Leaves,  

Flash-Pickled Onion

TOMATO RIGATONI
Creamy Vodka-Spiked Sauce, 

Burrata, Fresh Basil

V

STARTERS
SUMMER MINESTRONE

Garden Peas, Broad Beans, 
Fresh Pasta, Mint Sauce    

V

HAM & MELON
 Air-Dried Ham, Cantaloupe Melon,  

Bloody Mary Rub 

SMOKED SALMON
Horseradish Cream, Focaccia Crisps

HOUSE CHIPS Malt-Vinegar Salt VG | 6.5

OXHEART TOMATOES Shallots, Sherry Vinegar Dressing VG | 7

PURPLE SPROUTING BROCCOLI British Miso Mayo V · VGO | 6.5

POTATO DAUPHINOISE Wiltshire Truffle Cream |  8.5

GARDEN SALAD Champagne Vinaigrette VG | 6.5

BAKED MASH Confit Garlic V | 6.5



MONDAY–SATURDAY
12– 6PM


