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STARTERS

MAINS

Soup of the day, honey and zataar focaccia  6.5     

Warm sourdough, homemade butter, olives (v/*gf)  6.5     

Ox cheek croquettes, pickled beetroot, horseradish emulsion  8.0     

Roasted chicken supreme  19.5     

Sliced beef, rubbed and rolled in Middle-Eastern spices  19.5     

Cheese, zataar and sumac onion pie (v)  18.5     

Spiced rack of lamb  22.5     

SIDES

Garlic creamed kale, roasted chestnuts (v/gf)  5.0

Truffle mac and cheese (v)  5.5

Tahini cauliflower cheese  (v)  5.0

Truffle mash (v/gf)  5.0

DESSERTS

Crumble, crème anglaise (v)  6.5

Warm cookie and ice cream (v)  5.5

Chocolate fudge brownie, salted caramel popcorn, vanilla ice cream (v)  6.5

STP, toffee sauce, vanilla ice cream or crème anglaise (v)  6.0

TWO COURSES

24.0

THREE COURSES

28.0

*Supplement price of £5 added if choosing 2 or 3 

All roasts served with fluffy roasties, creamy mash, seasonal veg, side of gravy and a giant yorkshire

Ve – Vegan  V – Vegetarian   Gf – Gluten free *Dish can be modified to suit dietary requirements


