
W H I L E  Y O U  W A I T

S M A L L  P L A T E S

We‘re proud to be championing British farmers and producing fresh food sustainably.

Classic prawn cocktail

Marie Rose sauce, soda bread

10
(370kcal)

Ham hock & cheddar croquettes

picallili

9
(400kcal)

Mince on toast

toasted rye, grated pecorino

8.5
(358kcal)

Roasted parsnip soup (V)

Crusty bread, blue cheese crumb

8
(412kcal)

Chicken liver parfait

onion jam, toasted sourdough

9
(680kcal)

Chilli & garlic King prawns

sourdough

11.5
(300kcal)

M A I N S

Cyder battered haddock

triple cooked chips, mushy peas, tartar sauce

 add curry sauce                                                                            +1

19.5
(946kcal)

8oz bavette steak

chips, roasted shallot & rocket salad     

 add rosemary butter   +1.5                      add onion rings      +2

22.5
(863kcal)

Shropshire chicken breast and Cobble Lane nduja

Butterbean mash, rocket & sun-blushed tomatoes

17.5
(980kcal)

British short rib & brisket beef burger
sesame seed bun, cheese, pickles, burger sauce, crispy 

onions, fries  (plant option available)

18.5
(1141kcal)

Confit duck, dauphinoise potatoes

tenderstem broccoli, cider & blackberry jus

22.5
(900kcal)

Whole Brixham plaice

burnt butter, crispy capers, sauteed new potatoes 

19.5
(980kcal)

Lamb shoulder shepherds pie

mashed potato crust & gravy

21.5
(700kcal)

Prawn, chorizo, chilli & tomato linguine 17.5
(700kcal)

Beetroot, plum & pecan salad (Vg) 16.5
(470kcal)

Pork, apple & leek sausages

spring onion mash, pork scratching & gravy

17.5
(930kcal)

Dauphinoise potato & caramelised onion pie (V)
spinach sauce

16
(1000kcal)

Classic sausage roll

English mustard

6.5
(400kcal)

Classic Scotch egg

bacon jam

6
(412kcal)

S I D E S

Onion rings 

cyder battered (V)

5
(290kcal)

Hasselback potatoes, salsa verde 6.5
(340kcal)

Mac & cheese, crispy chorizo

bechamel

8.5
(800kcal)

Tenderstem broccoli 

chilli & garlic (Vg)

7
(167kcal)

Waldorf salad

Blue cheese crumb, pear, chicory. walnuts

7
(450kcal)

S H A R E R S

crudites, honey drizzle, sourdough

22
(900kcal)

Gardeners board (Vg)

beetroot hummus, whipped feta with harissa oil, 

heritage squash, crudites, radish & pickled cucumber, 

focaccia, padron peppers

19.5
(1500kcal)

Ploughman’s board
Scotch egg, sausage roll, ham, Nantwich cheddar, 

pickled onion, apple, sourdough, picallili

25
(1480kcal)

Baked Camembert (V)

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.

Tables of 4 or more people are subject to a discretionary service charge of 12.5%.

An adult's daily recommended allowance is 2000 kcal.

Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.

Burrata & maple roasted squash (V)

caramalised apple, toasted hazelnuts

13.5
(500kcal)

Roast beetroot carpaccio, whipped feta (Vg)

orange, toasted sourdough

8
(270kcal)

+(28kcal)

(145kcal)

Rosemary & garlic focaccia, rustic sourdough 

rosemary butter (V)

7
(694kcal)

citrus dressing, watercress, radicchio

add bacon +1.5 (132kcal)        add fried egg +1.5  (72kcal)

C O C K T A I L S
Bloody Mary 12

Yuzu Honeybee
Jameson, Beesou Honey Appertif, Yuzu Sherbet, Fever-

Tree Ginger Ale

13.5

White Negroni

Botivo, Martini extra dry, Plymouth gin

11

Absolut Tobasco, Picklehouse Tomato Juice

Padron peppers, sea salt (Vg) 6
(164kcal)

6
(600kcal)

Maple & harrissa roasted squash (Vg)

lemon zest, chives

(Serves 2 people)

(950kcal)

(100kcal)


