
 
 
 
 
 
 

 
 
 

Enjoy our al-fresco dining experience, where each dish is served to the table as and when it’s 
ready.  

 
 

House Marinated Olives (V) 5 
Spenwood Cheese Panisse Dijon mustard 6 

Grilled Sourdough with whipped butter, roasted garlic oil and smoked salt (V) 6 
Chargrilled Focaccia with barbequed Romano peppers, whipped hummus & walnut pesto (V) 12 

Padron Peppers smoked salt & fresh lemon (V) 7 
 

Gazpacho of plum vine tomatoes and yellow pepper (Ve) 7.95 
Fresh Burrata walnut pesto, ruby grapefruit, pickled fennel & sourdough toast (V) 12.95 
Marinated Heritage Tomato Salad fresh nectarine, pine nuts, Greek feta & basil oil (V) 10 

Confit Duck Salad salted white cabbage, green chilli, fresh coriander & peanuts 13 
Grilled Cornish Haddock summer peas & BBQ courgettes 19 

Beer Battered Cornish Ling tartare sauce, pickled cucumber & lemon 13 
Grilled Kentish Lamb & Aged Beef Kofta garlic yogurt & roasted tomatoes 9 (per skewer) 

 
BBQ Dingley Dell Pork Shoulder brioche bun, IPA BBQ sauce, mature cheddar & pickled onion 15 

BBQ Desiree Potato stuffed with vegan feta, smoked tomatoes & spiced curry sauce (V) 12 
Slow Grilled Ox Cheek red wine glaze, celeriac cream, crispy shallots, pickled walnut & pecorino 20 

Grilled Cornish Haddock summer peas & BBQ courgettes 19 
BBQ Pork Ribeye grilled apple and rosemary sauce, blue cheese & caper butter 21 

Whole Grilled Cornish Sole on the bone with brown shrimp & parsley butter 35 
 

 

Sides 
 

Shoestring Fries (Ve)  
Rocket & Parmesan Salad (V) 

 

Desserts 
 

Tunworth Cheese thyme honey & pickled walnuts 9.5 
Lemon Sorbet & Vodka (Ve) 9.5 

Chocolate & Coconut Tart with blood orange sorbet 9.5 
Apple & Strawberry Crumble with vanilla ice cream (V) 9.5 

Banana Sponge with butterscotch sauce & salted caramel ice cream 9.5 

 

All our food waste is composted on site in our 
24- hour commercial composting machine. 
Please ask your server if you’d like to take a 

peek inside 

Bbq Menu – changes weekly 
 

Please note we are a cashless venue 

Please inform us of any allergies you may have. As our food is prepared fresh in our kitchen, we cannot guarantee items will be entirely 
free of trace allergens. 

If you suffer from a life-threatening allergy, please make a manager aware of this. 
 

A discretionary 12.5% service charge will be added to your bill, this can be removed on request. 


