
Koffman fries 6

Tater Tots & aged Parmesan 8.5

Wild rocket, Parmesan & aged balsamic salad 7

Green beans & confit shallots 6

Add : Halloumi 4 / Nduja Sausage  4 / Smoked Salmon  6 

Crushed avocado served on seeded sourdough toast, St Ewe poached eggs & Sriracha hollandaise 14

Miso corn fritters, smoked chilli jam, butter-fried duck egg, mint & harissa crème fraîche
Add : Halloumi 4 / Nduja Sausage  4 / Smoked Salmon  6 

14

Severn & Wye smoked salmon served on toasted crumpets, poached St Ewe eggs, soft cheese &
dill pickled cucumber 

Add : Halloumi 4 / Nduja Sausage  4 / Smoked Salmon  6 

19

Heritage tomato shakshuka, baked St Ewe eggs, beef merguez sausage & garlic aioli.
Served with focaccia (for two)

21

Eggy bread, vanilla whipped Jersey cream & seasonal berries 13

Madagascar vanilla rice pudding, roasted winter berries & brown sugar 10

Spring courgette, grilled artichoke & grain salad, crispy chickpeas, feta & tahini dressing 18

Brown butter chicken schnitzel Holstein, romaine Caesar salad & soft boiled St Ewe eggs 20

Hot honey Belgian waffle, fried chicken wings & sour pickles 17

Aged Dexter cheeseburger, caramelised bacon, roasted tomato jam, gherkin mayonnaise.
Served with fries

23

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

Seasonal soup of the day served with grilled focaccia 8.5

Dedham Vale Rump of Beef served pink 28

Normandie Cornfed Chicken roasted with garlic oil and rosemary 25

Slow Cooked Dingley Dell Pork Belly 25

Roast Butternut Squash stuffed with sage and cranberry nut roast and kale 19

Roasted potatoes 6

Cauliflower Cheese 7

Honey glazed carrot 6

All our roasts are served with roasted potatoes, grilled hispi cabbage, carrot & mustard puree, fresh
horseradish crème fraiche, gravy & a Yorkshire pudding 


