
Nibbles
Olives (pb) 
Bread & oil (pb) 
Crispy whitebait with tartar sauce 
Red pepper humus with sour dough (pb) 
Cured meats with pickles

Starters & Sharers
Deli board, humus, chargrilled peppers, courgettes, artichokes, olives, pickles & charred bread (pb)
Add cured meats £8.95
Chicken and pancetta terrine, bacon jam & toasted sour dough
Roast butter nut, truffle oil & vegan parmesan Arancini ball with red pepper humus (pb)(gf)
Goats cheese and honey puree crumbled goats cheese, candied walnuts, rocket & shallots (v) (gf)
Soup of the day served with warm bread (pb) (v)
Mini soda bread topped with sautéed wild mushrooms & tarragon cream sauce (v)
Crispy salt & pepper squid with miso mayonnaise & siracha
Harissa prawns, lime and coriander smashed avocado on costini
Shredded crispy duck & sesame salad with Asian dressing

Mains
Pan fried Venison haunch steak, Individual game suet pudding kale & blackberry jus
Vegan parmesan stuffed aubergine with lightly spiced lentil ragout (pb) (gf) 
Butternut, chickpea & kale curry, lemon rice, paratha bread & mango chutney (pb) 
Add Chicken breast £6.00
Pan roast duck breast, hasselback potato, green beans & jus (gf) 
Chicken supreme, sautéed, garlic & rosemary potatoes, red cabbage & red wine jus (gf) 
Smocked haddock, prawn & salmon “Fish Pie” topped with mash served with tenderstem 
Beer battered fish & chips tartar sauce (add mushy peas) 
Market fish of the day served with new potatoes green beans, samphire & brown butter (gf)
Lamb & apricot tagine served with giant couscous, mint & pomegranate seeds 
Slow cooked crispy belly pork, dauphinoise potato cavolo nero and jus (gf)

From the Grill
12oz on the bone Pork Cutlet (gf) 
6oz Steak Frites topped with Hatton Court butter (gf)
All served with rocket and shallot salad, chips or fries.
Add, peppercorn, Diane, blue cheese or sautéed mushroom & tomato £4.00
Lamb burger served in a brioche bun with tomato relish, tzatziki, crispy onions, lettuce & fries
Add bacon or cheese £1.95
Moving mountain Vegan burger with burger sauce lettuce tomato & fries (pb)
Add vegan cheese (pb) £2.50

Sides | £5.50 each |
Skinny chips - Buttered kale - Green beans - Tender stem broccoli - Chips - Buttered baby potatoes
House salad - Braised red cabbage - Honey glazed carrots – Lemon rice

VC 07/26

 (gf) Gluten Free Option Available - (v) Vegetarion - (pb) Plant Based
Dishes may contain nut/nut derivatives. Fish dishes may contain bones. If you have any food allergies or food
intolerances please ask a member of waiting staff about the ingredients in your meal before placing your order.

Please note that a 12.5% discretionary gratuity is added to all tables.
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