
 

 

 

 

 
 

Trio of fresh bread with olive oil & balsamic vinegar                   4.00 

Mixed olives GF DF                     2.80 

Mixed nuts with chilli, smoked paprika & maple syrup GF DF                                          3.00 
 

MINI STARTERS 

Try one of our mini starters priced individually at 3.25 or 3 for 9.25 
Cream cheese & chive scone  

Home cured gravadlax & sourdough 

Chicken liver pâté, apple jelly & melba toast 
 

STARTERS 

Soup of the day, bread & butter                      6.00 

Picpoul de Pinet - LANGUEDOC  

Pressed local game terrine, cornichons, chutney & sourdough7.00 

Godello - SPAIN  

Fritto misto, chilli, lime & garlic mayonnaise                                8.50 

Macon Villages - MACON 

Roast squash, crispy kale, walnuts & balsamic                                  6.50 

Gavi di Gavi - ITALY 

Harissa houmous, toasted pitta bread                       5.00 

Chenin Blanc - LOIRE 
 

MAIN COURSES 

Chargrilled 8oz 40 day aged sirloin steak, slow baked tomato, garlic mushrooms & chips,  
choice of sauce: peppercorn, blue cheese or garlic butter GF                          25.00 
Château Malbat - BORDEAUX 

Braised venison & chestnut mushroom hotpot, seasonal greens, confit shallots GF                                             16.50 

Fleurie - BEAUJOLAIS 

Roast corn fed chicken breast, sweetcorn purée, wild mushrooms & crushed potatoes, crispy prosciutto GF                         16.50 

Alfrocheiro - PORTUGAL 

100% beef burger, burger sauce, tomato, gem lettuce, cheese & bacon, chips                               15.50 

Shiraz/Cabernet - AUSTRALIA 

Calf’s liver & bacon, mustard mashed potato, crispy cabbage GF 16.00  

Barbera d’asti - ITALY 

Hbbbbu798iVegan curry stuffed peppers, coriander & lime crust, vegetable crisps, curry sauce VG      Small 6.50 

Chenin Blanc - LOIRE           Large 9.50 

Pan fried potato gnocchi, roasted beetroots, squash, pine nuts, Parmesan, crispy kale & balsamic V                              Small 6.50     

Vinho Verde - PORTUGAL                       Large 9.50 

 

SIDES                            All sides 3.75 

Mashed potatoes GF         Fresh mixed salad GF DF         Chips GF DF         Honey glazed carrots GF         Seasonal greens GF DF 

 

 
 

DF = Dairy Free GF = Gluten Free V = Vegetarian VG = Vegan 
Our menu pricing has been adjusted to take into consideration the reduction in  

the rate of  VAT & Covid-19 impact. Service is at your discretion. 

We cannot guarantee that dishes do not contain bones, nuts or shot. 



 

 

 

 

 

 

 

FINISH SWEET 

Homemade sorbet (per scoop)    2.00 
Passion fruit, cherry or raspberry GF DF                    

Locally produced ice creams (per scoop) GF              2.50 

Vanilla, chocolate, double strawberry, stem ginger, salted caramel, honeycomb  

Warm poached pear & spiced fruit & roast nut gronola, vegan vanilla ice cream                               6.50 

Sauternes - FRANCE 

Christmas pudding & brandy sauce                            6.50 

Valpolicella - ITALY  

Clementine panna cotta, marmalade tuile & orange segments                               6.50 

Soave - ITALY 
 

BITE SIZE 

Why not choose one of our bite size puddings with a hot drink included in the price for £4.00 
Doughnuts of the day 
Passion fruit sorbet GF 
Mince Pies 
 

FINISH SAVOURY 

Platter of four artisan British cheeses: Snowdonia Black Bomber, Snowdonia Red Devil, Bingham Blue, Wigmore   
with homemade apple, spicy onion chutney, celery, grapes & cheese crackers  12.00 
Quinta do Noval - PORTO          
 

COFFEE & TEA 

Coffee by Illy        Herbal teas from Teapigs - all 2.20 
Cappuccino   2.80    Earl Grey  
Latte    2.80    Green 
Flat white  2.80    Chamomile 
Americano   2.60    Peppermint 
Espresso   2.20    Super fruit 
Double Espresso               2.60     Lemon & Ginger 

Macchiato   2.20 
Mocha   3.00   
Hot chocolate  3.50   
Breakfast tea    2.10  
Floater    4.60 
Liqueur coffee        from 7.70 

 
 

 
 
 
 
 
  
 

DF = Dairy Free GF = Gluten Free V = Vegetarian VG = Vegan 
Our menu pricing has been adjusted to take into consideration the reduction in  

the rate of VAT & Covid-19 impact. Service is at your discretion. 

We cannot guarantee that dishes do not contain bones, nuts or shot. 


