
If  you have a food allergy or intolerance plase ask a member of  our friendly staff  for a copy of  the allergen menu.
An optional 12.5% service charge will be added to your bill

STARTERS
Spiced butternut squash soup, toasted pumpkin seeds  6

Pork & duck sausage roll, date ketchup   4.5

Cornish crab, brown butter waffle, crab butter   8

Fried squid, lemon, garlic mayonnaise  7

Nduja croquettes, saffron aioli                                                           6.5
  
Pickled beetroot & walnut salad, bitter leaves, apple, goats cheese (V)   7

Puligan burratta, aubergine caponata, pine nuts, green olives (V)     8

ROTISSERIE
Cotswold White chicken brined for 24hrs then seasoned with our house made rub 

Served with Caesar salad, fries, lemon & aioli
   

Half  chicken 13.5     /    Whole chicken 26

MAINS 

Grilled salmon steak, hot tartare sauce, watercress, new potatoes    16.5

BBQ whole sea bream, fennel, orange & radish salad, parsley pesto   17.5

Canadian lobster half/whole, watercress, garlic butter, fries   21/37.5

12hr lamb shoulder shepherd’s pie, grilled hispi cabbage  13.5

Short-rib burger, Monterey Jack cheese, pickle, lettuce, onion, burger sauce, fries   12.5

Beer battered haddock, mushy peas, skin on fries, lemon, tartare sauce      14

Butternut tortellini, pine nuts, capers, sage, brown butter, ‘parmesan’ (V)   10

Chargrilled spiced cauliflower, coconut yoghurt, pomegranate, mint (VG)                                                                       10

SIDES DESSERT

Skin on fries (VG)           3.5

Gem lettuce, parmesan,  
anchovy dressing             4

New potatoes,  
shallots, mint (V)             3

Sticky toffee pudding, vanilla icecream (V)       5

Red wine poached pear, mulled wine syrup,  
toasted almonds, mascarpone      5

Chocolate nemesis, crème fraîche, lime             6

Colston Bassett stilton,     
red grapes, crackers & chutney    5

Spinach    
(creamed or steamed) (V)       4

Mac & cheese                5

Grilled hispi cabbage (V)     3.5

OYSTERS
1/2 doz. West Mersea rock oysters 

Natural, shallot vinegar, lemon  14

STEAKS All served with french fries, oven dried tomato & a sauce   

All our meat is grass fed & dry aged in house for a minimum of  45 days  

48 day aged côte de bœuf  (to share)                                                                         9.5  (per 100g)

48 day aged 250g sirloin   24

200g flat iron (aged 14 days)   17.5

Blue cheese  /  Peppercorn  /  Garlic butter


