
Aperitif
Aperol Spritz Aperol, Prosecco, Soda 10

Negroni Sbagliato Campari, Sweet Vermouth, Prosecco 12

While you wait
Nocerella Olives (v) 6

Hot Maple Halloumi (v/m/ss/s/sd) 6.5
Nena’s Foccacia Bread (g/m/sd) bacon butter 6

Pork Belly Bites (mu/sd/g) wholegrain mustard, maple 7

Starters
Curried Cauliflower Soup (g/s/sd) coriander oil, Nena’s focaccia bread 8
Chef’s Scotch Egg (g/e/m/sd) bacon jam, pink onions, crispy onions 8.5

Carpaccio of Sirloin (sd/m/e/c/mu) chef’s brown sauce, Lincolnshire Poacher cheese, Dinton Farm egg 14
Black Treacle Cured Loch Duart Salmon (sd/s) celeriac, apple 11.5

Chicken Wings (s/e/m/ss/g) fermented chilli hot sauce, blue cheese and confit garlic aioli 9

Mains
Lamb Rump (m/sd/c) confit garlic creamed potatoes, ale braised onions, wild nettle, kale, jus 26

Chicken Supreme (m/sd/c) leek & spinach pappardelle, truffle, tenderstem 22
Duck Breast (m/sd/c) pressed celeriac cake, fig chutney, kale, duck fat carrots, jus 26

Pork Belly (m/sd/l/mu/g) potato gratin, smoked apple sauce, black pudding, charred hispi cabbage, madeira sauce 24
Fish Dish of the Day - Seabass (please ask for allergy info) curried mussels, roasted red peppers, greens 20

Grill
12oz Ribeye skin on fries, roasted tomato, pea shoot salad 32

8oz Black Garlic Flat Iron Steak (sd/s) skin on fries, roasted tomato, pea shoot salad 26
12oz Pork Chop (m/g/mu/sd) bacon butter, pork popcorn, smoked apple sauce, skin on fries 24

House Burger (g/m/sd/e/c) 6oz chuck patty, cheddar, bacon jam, chefs burger sauce, skin on fries 18
1kg Mussels (sf/g/sd/m/f) nduja, fennel, Nena’s focaccia bread, skin on fries 20

Beef Olive Butchers Sausages (s/g/m/sd/c) confit garlic creamed potatoes, ale braised onions, spring veg, jus 18

Pizza
Hand Stretched Stone Baked Pizzas (sd/c/m/g/e)

All with San Marzano tomatoes, mozzarella, garlic butter parmesan crust, rocket, confit garlic aioli dip
Margherita 11.5

Meat & Sweet chorizo, nduja, roasted red peppers, pickled chilli, hot maple syrup 14.5
Black & Blue (s) black garlic steak, caramelised onions, blue cheese 14.5

The Goat (v) goats cheese, fig, pink onion, honey 12.5

Sides
Skin on Fries (v) 5 Posh Fries (v/m/sd) truffle, Lincolnshire Poacher cheese 7.5

Confit Garlic Creamed Potatoes (v,m/sd) 6 Four Cheese Macaroni (g/m/sd/f) crispy bits 8
Sauteed Spring Vegetables (v/m) 5 Ale Battered Onion Rings (v/sd/g) 6

Sauces
Whiskey & Green Peppercorn 3 Chef’s Pan Jus 3 Blue Cheese & Chive 3

G - Gluten M - Milk E - Eggs SF - Shellfish L - Lupin P - Peanuts MU - Mustard SS - Sesame
S - Soy SD - Sulphites MO - Molluscs T - Treenuts C - Celery

V - Suitable for vegetarians VE - Suitable for vegans


