BITES
Marinated olives (VG/GF)[106kecal - 5

Tempura prawns, seaweed salad, kecap manis and citrus sauce |412kcal - 11

Chargrilled salt crusted sourdough (V), black garlic butter |325keal - 5.5

STARTERS

Buttermilk fried chicken, Sriracha mayonnaise, chilli, spring onion, coriander [477kcal - 8.5

Slow-cooked duck leg & smoked chicken terrine (GF), sweet pickle salad, fig purée,
fennel and rosemary bread [406kcal - 9.5

Shaved courgette & split bean salad (V/VGA), chimichurri, feta cheese, pomegranate |s71kcal - 9
Charred asparagus, spinach & wild mushroom tart (V), lemon butter sauce [498kcal - 9
Smoky bacon & mature cheddar Scotch egg, heritage tomato relish, rocket salad |é61keal - 9.5

Devonshire brown crab butter, toasted muffin, white crab meat, lemon créme fraiche,
baby watercress |475kcal - 10

MAINS
Pearl barley risotto (V/VGA), spring green vegetables, watercress and Parmesan |798kcal - 18
Tagliatelle (V), goat's cheese, cherry tomato, pine nuts and basil, black olive tapenade |792kcal - 18
Roast chicken supreme, confit leg bonbon, onion soubise, peas, potato, chicken jus |[71kcal - 22
Slow-cooked short rib beef (GF), champ mash, cumin roast carrot, morel jus |[967kcal - 24
Tuna steak, warm nicoise salad, salsa verde |618kcal - 24
Marinated duck supreme, soy and sesame udon noodles, chestnut mushroom, choi sum |821kcal - 23

Pan-roasted cod fillet, sea greens, creamed green chilli sauce, citrus herb crumb |812kcal - 23

Short rib & chuck beef burger, Monterey Jack, burger sauce, lettuce, tomato,
dill pickle, brioche bun, fries [1402kcal - 20

GRILL

All of our steak cuts are served with slow cooked mushroom and roast vine tomato compote

Sirloin 280g (GF)|és1keal - 29 Rib-eye 280g (GF)|873kcal - 31

Fillet 225g (GF)[397kecal - 35 Rump 280g (GF)|522kecal - 22

SAUCES
3 each

Green peppercorn (GF)|201kcal e+ Garlic butter (V) [233kcal

Hogs Back ‘Ripsnorter’ beef jus |215kecal

Béarnaise (GF)|311kecal e
Chimichurri (V/GF)[182kcal e

SIDES

Koffmann fries (VG/GF)|255keal - 5 « Koffmann chunky chips (VG/GF)|296keal - 5

Champ mash (V/GF)|388keal - 5 « Tagliatelle (V), garlic, chilli, lemon |37 kcal - 6

Rocket, tomato & Parmesan salad|sokeal - 5 =« Seasonal greens (V/VGA/GF)|8utkecal - 5

(V) VEGETARIAN e (VG) VEGAN « (VGA) VEGAN OPTION AVAILABLE e« (GF) GLUTEN-FREE

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist.
Adults require approximately 2000 kcal a day. All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and
divided fairly between the team and independently from the business.






