
Restaurant
Pigs in Blankets, balsamic and sesame 589 kcal 7

Marinated Olives VG  106 kcal 5

Tempura Prawns, seaweed salad, kecap manis and citrus sauce 412 kcal 11

Chargrilled Salt-Crusted Sourdough, black garlic butter V  325 kcal 5.5

Bites

Mains
Romanesco Steak, potato rosti, wild mushroom, spiced carrot purée, cavolo nero, parsley sauce VG  641 kcal 18

Chestnut, Mushroom & Squash Fricassée, filo crust V  749 kcal 18

Pancetta Wrapped Turkey Parcel, fondant potato, creamed parsnip purée 877 kcal 22

Slow-Cooked Short Rib of Beef, garlic and cream layered potato, glazed carrot and salsify, beef sauce 845 kcal 25

Pan-Roasted Monkfish Tail, chorizo and pea risotto, chorizo oil 729 kcal 24

Pan-Seared Duck Breast, five-spice seasoned sweet potato, buttered Celeriac, hoisin emulsion 788 kcal 23

Roast Hake Fillet, saffron and olive oil crushed new potatoes, braised endive, caper, parsley butter sauce 744 kcal 23

Short Rib & Chuck Beef Burger, Monterey Jack, burger sauce, lettuce, tomato, dill pickle, brioche bun, fries 1402 kcal 20

Sides
Koffmann Fries VG  255 kcal  5
Koffmann Chunky Chips VG  296 kcal 5
Garlic & Cream Layered Potato V  379 kcal 5 
Honey Roast Root Vegetables V  388 kcal 5
Rocket, Tomato & Parmesan Salad 89 kcal 5
Seasonal Greens V, VGA   84 kcal 5

Our food and drinks are prepared in areas where cross-contamination may 
occur, and our menu descriptors do not include all ingredients. 

If you have any allergies, intolerances, or other dietary requirements, or if you 
require allergen information, please let us know before ordering. 

A discretionary gratuity of 12.5% is added to the total bill and divided fairly 
between the team and independently from the business. 

Adults require approximately 2000 kcal a day. 

V vegetarian  |  VG vegan  |  VGA vegan option available

The finer details

Pan Fried Scallops, spiced pumpkin purée, café au lait sauce, crispy chicken skin 417 kcal 12

Braised Ham Hock Mustard & Honey Terrine, homemade piccalilli, charred sourdough 488 kcal 9

Red Wine Poached Pear, stilton, maple pecans, frisée salad, port syrup V  561 kcal 9

Steamed Bao Bun, soy ginger and chilli pulled jackfruit, Asian slaw VG  411 kcal 9

Pork, Sage & Apricot Scotch Egg, port jelly and winter leaves 611 kcal 10

Smoked Salmon, buckwheat blini, horseradish cream 376 kcal 11

Starters

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

Sirloin 280g 641 kcal 29  |  Fillet 225g 397 kcal 35  |  Rib-eye 280g 873 kcal 31  |  Rump 280g 522 kcal 22

Add a sauce - Béarnaise 311 kcal  |  Green Peppercorn 201 kcal  |  Garlic Butter V 233 kcal  |  Chimichurri V 182 kcal  
                       Hogs Back ‘Ripsnorter’ Beef Jus 215 kcal   3 each




