
£25.95

£24.95

£75.00

Mains
Treacle Cured Retired Dairy Cow

"Caesar Salad", Piperade, Black Olive, Truffle & Parmesan Mornay Glazed Rooster
£27.95

Gressingham Duck
Confit Leg, Rosti, Rhubarb "Hoisin", Lettuce & Minted Pea Fricasse 

Halibut
Courgette & Basil, Taramasalata, Apple, Walnut & Dill Dressing

£26.95

Miso Blackened Cod
Bok Choy, Leek & Shitake Broth, Pickled Ginger, Soba Noodle, Lotus Root

1KG Wing Rib of Beef for Two

Truffle & Parmesan Beef Dripping Chips, Creamed Spinach & Gruyere,
Garlic Roast Mushrooms, Steak Sauces

-To Share-

*Please allow 60-70 minutes cooking time
Available til 8pm

Channels Bar & Brasserie 
Summer Menu 

Snacks
£4.50 each or 3 for £12

Sicilian Green Olives
Spiced Nuts

Grilled Malt Rye Sourdough
Whipped Chicken, Marmite Butter, Vegan

Marmite Butter 

 Beer Battered Salt Pickles
Tarragon & Parsley Mayonnaise V

   Cauliflower 
   Chickpea Bhaji

Mango Yoghurt, Dukkha

GF / V / VE

   Merguez Sausage Roll
Curry Mayo

Starters & Light Bites
Seasonal Soup of Day
Puffed Potato & Wheat, Grilled House Malt & Rye Sourdough

GF / V

Crab "Katsu"
Brown Crab Fritter, Curry Crab Mayo,
Cucumber & Mint Jelly, Lime Pickled Onion

GF

£6.95

£8.75

Smoked Mackerel Quiche £8.75

Beef Dripping Potato Galette
Crispy House Salt Beef, Harissa Mayo, Poached Egg

£8.50

Crispy Pig's Head £8.75
Chive Mayo, Fried Hen Egg, Smoked Cheddar

Lincolnshire Poacher Custard, Pickled Asparagus, Herb Ketchup

Menu Available for Tables of 9 people or Less-groups of 10 or more 
will be asked to pre-order from our Spring Pre-Order Menu 

   Sticky Beef Croquette
Parsley & Horseradish Mayo

GF / V / VE

GF / V / VE



V = Vegetarian     VE = Vegan  
GF Gluten Free Options available

Our food is prepared in a kitchen where nuts, 
glutens and other allergens may be present, our menu descriptions do not

include all ingredients. If you have a known food allergy or intolerance, 
please let us know before ordering. Full allergen information is available from

Management if required.

Side Dishes
Rustic Chips, House Mayo  £4.95

Skinny Fries, House Mayo  £4.50

Creamed Mashed Potatoes  £4.75

Crispy Onion Rings  £4.95

Sauteed Spinach  £4.95

Garlic Roast Mushrooms  £4.95

Rocket, Aged Parmesan,   £4.95
Semi Dried Tomato Salad

Salt Baked Ratte Potatoes  £4.95
Chorizo Mayo

BBQ Tenderstem Broccoli,   £4.95
Romesco, Toasted Almond

Steamed Leeks, Charred Spring   £4.95
     Onion Dressing, Crispy Onions

Honey Roasted Carrots  £4.95
Dukkha, Corriander

Harissa Roasted Courgettes, 
Salted Lemon, Mint Yoghurt 

Tart of the Day
Ask for today's flavour

Granny Smith Artic Roll
Frozen Parfait, Sesame Snap Wafer, Lemon Thyme

Marshmallow, Apple & Beer 

"Dropped Scone"
Fermented Strawberry, Elderflower, 

Caramelised White Chocolate, Clotted Cream 

House Ice Cream & Sorbet 

comes with "Crunchy Bits" which are Honeycomb, Meringue, 
White Chocolate Granola, Chocolate Soil

GF

£2.50 per scoop

House Cheese Grazing Selection
Artisan Cheeses, Fennel Jam, Golden Raisin Chutney, 

House Fruit Loaf, Dried Fruit & Nuts, Grapes, Celery, Water Cracker

GF  £12.95

 £8.75

 £8.75

 £8.25

Dessert

£4.95

Classics
House Chicken Caesar Salad
Grilled Chicken, Cos Lettuce, Garlic Crouton,
Soft Egg, Crispy Parmesan & Onion

£14.95

V

House Burger
Brioche, Crispy Bacon, Black Truffle Mornay,
Gem, Tomato, Caramelised Onion Ketchup,
House Burger Sauce, Skinny Fries

£16.95GF

Beer Battered Haddock
Smashed Peas, Tartar, Lemon, Rustic
Chips, Seaweed Salt, Curry Mayo

GF £17.95

Pie of the Day
Shortcrust, Baby Carrots, Whipped
Rooster, Gravy

£16.95

10oz Ribeye Steak 
Roast Tomato, Mushroom, Spinach, Rustic Chips

Sauces £3.50: Garlic Butter, Peppercorn, Bearnaise

£29.95GF


