2 COURSES £43
3 COURSES £48

SNACKS

Olives £5

House Sourdough, Chicken or Marmite Butter £6
Pesto Bread £5

Nduja Bread £6

Whitebait £6

House Mozzarella Sticks, Hot Maple, Kombu £6

MAINS

Roast

Treacle Cured Beef
Roast Rack Of Pork
Braised Lamb Shoulder
No Meat Roast

All served with garlic & herb roasties, thyme yorkie, honey

carrots, cauliflower cheese & buttered green beans, house 48hr

gravy

Chicken, Bacon & Leek Pie, Creamed Potato, Baby Carrots
House Fisherman’s Pie, Clotted Creamed Potato, Long Stem
Broccoli

Battered Haddock, Smashed Peas, Tartar, Lemon, Rustic Chips,
Curry Mayo

“Mac & Cheese”, Black Truffle Sauce, Wild Mushroom & Broad

Bean Fricassee

TO START

Sweet Potato, Chilli & Coconut Soup, Grilled Sourdough
House Prawn & Crab Cocktail

Whipped Chicken Liver & Madeira Parfait, Blood Orange
Chutney, Duck Fat Brioche

Hot Smoked Salmon Rillette, Horseradish, Pickled Beetroot,
Music Bread

Creamed Mushrooms On Toast, Sourdough, Poached Egg,
Tarragon

Cauliflower Chickpea Bhaji, Mango Yoghurt, Hazelnut
Dukkha

SIDES

Garlic & Herb Roasties £5
Honeyed Carrots £5.
House Pork &

Apricot Stuffing £3

Pig In Blanket £3

SWEETS

Toffee Apple Crumble Pie, Créme Anglaise, Vanilla Ice

Cauliflower Cheese £5
Green Beans £5
Thyme Yorkie0.50

Jug Of 48hr Gravy £1

Cream

White Chocolate Blondie, Biscoff Crumble, Tonka Bean
Ice Cream

Dark Chocolate Mousse, Passionfruit Sauce, Sable Biscuit
Caramelised Lemon Tart, Raspberry Sorbet, Frozen
Raspberries

Trio Of Ice Creams & Sorbets, House Crunchy Bits
House Cheese Plate, Celery, Frozen Grapes, Water

Crackers



