
 
Before ordering please speak to our staff about any food allergies and intolerances 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne illness. 
A discretionary 12.5% service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added to your bill 

 

 

2 courses £15 / 3 courses £20  
with a glass of red or white wine 

 
Beetroot & Goat`s Cheese Salad 

Hazelnut DRESSING 

 Cauliflower Soup 
Smoked Salmon       

Breaded Herring Roes 
 Tartar Sauce, Lemon 

Ham Hock Terrine 
 Piccalilli 

 
* 

Shepherds` Pie 
Buttered Peas  

Marjoram Potato Dumplings 
Rainbow Chard, Olives & Onions 

Honey Glazed Pork Belly  
Creamed January King Cabbage & Bacon 

Pan – Fried Plaice 
Chips & Peas, Tartar Sauce 

 
Potted Beef* 

bacon, cornichons and toast 
* 

  Hand Cut Chips 3.50 | Pickled Red Cabbage 3.50  

Minted Peas 3.50 | Tenderstem Broccoli 3.50  
* 

Lemon Posset 
 Blackberries & Amaretti Crumb 

 
Sticky Toffee* 

Bramley Apple Crumble 
 Vanilla Ice Cream  

 Colston Basset Stilton 

 Grape Chutney & Carr`s Water Biscuits  
 

 
 

*A dish made using surplus ingredients – helping to tackle food waste and as part of our ‘Waste Not, Want More’ January 2019 campaign in partnership 
with The Felix Project. 


