
Choose from roast sirloin of beef, chicken breast or pork belly
Yorkshire pudding, roast potatoes, glazed carrots, savoy cabbage, cauliflower 
cheese with pan gravy

PREMIUM GINSWINE BY THE GLASS

B A R  &  G R I L L

Seasonal soup*      5.5  
bread roll and butter (v) 

Crispy squid, lemon*      9 
chipotle sauce

Popcorn shrimp (supplement for dbb guests £4)   10.5                                                              
lime, and chilli mayonnaise 

Broccoli cakes*        8  
with mango and avocado salsa (ve)

Black pudding Scotch egg*     8 
homemade brown sauce 

Smashed avocado and chilli bruschetta* (ve)   6
served with dressed leaves                                      

Ham hock terrine*     7.5
piccalilli, dressed leaves and sourdough toast 

LARDER BITES

PUDDINGS
SUNDAY ROAST     15

Woodland berry Eton mess*  (v)    7  
Chocolate tart* (ve)     7  
Sticky toffee pudding* (v) butterscotch sauce, vanilla ice cream 7
Vegan chocolate brownie* (ve) chocolate sauce and berries 7 
Selection of sorbet and ice cream* (v)               7   
                                          
British cheeses (v) fruit bread, oatcakes, and sweet apple chutney  

3 cheeses (supplement for dinner package guests £4)   9   
5 cheeses (supplement for dinner package guests £6)   15

Please make us aware of any allergies or dietary requirements you may have. Please also let us know if you are gluten 
free as some of the dishes can be made with this requirement.  (v) Suitable for Vegetarians (ve) Suitable for Vegan. 

Audemus Pink Pepper                                     11 
Bright notes of pink pepper combine with vanilla and honey 
for a full bodied gin. Paired with Fever-Tree Elderflower Tonic. 
Garnished with an orange wedge.

Bathtub                                                          11
Botanicals are infused in a high quality pot-distilled grain spirit, 
lending a tint to the final spirit which is clean, fresh and packed 
with flavour. Paired with Fever-Tree Mediterranean Tonic.  
Garnished with an orange peel.

Bombay Sapphire                                             11
Aromatic, balanced, bright citrus and warming spice. Paired with 
Fever-Tree Mediterranean Tonic. Garnished with a lime wedge.

Eden Mill Hop                                                11
A delightful floral character emanates from this liquor- clean 
with a pleasant dryness best served pared with Fever Tree 
Indian tonic garnished with an orange slice.

Pinkster                                                        11
Fresh raspberries are steeped in the triple-distilled spirit. Dry yet 
subtly smooth finish. Paired with Fever-Tree Elderflower Tonic. 
Garnished with raspberry and a sprig of mint.

Gin Mare                                                             11 
A herbaceous taste of the Mediterranean with rosemary and 
basil. Paired with Fever-Tree Mediterranean Tonic. Garnished 
with rosemary, olives and lemon.

Hendrick’s                                                          11 
Delightfully infused with cucumber and rose petal. Paired with 
Fever-Tree Elderflower Tonic. Garnished with a slice of cucumber.

Hoxton                                                                11
Classic juniper driven character combined with exotic coconut 
and grapefruit.Paired with Fever-Tree Refreshingly Light Tonic. 
Garnished with grapefruit.

Silent Pool                   11
Rich, clean juniper-led spirit with floral layers of lavender and 
chamomile. Paired with Fever-Tree Elderflower Tonic.
Garnished with mint and lime.

Tanqueray No.Ten                   11
Named after the “Tiny Ten” still, camomile flowers and fresh 
citrus fruits are added to the original Tanqueray recipe.
Paired with Fever-Tree Mediterranean Tonic. Garnished with a 
slice of pink grapefruit.

Tanqueray Flor De Sevilla                  13
Crisp juniper and zesty Seville orange, supported further by 
orange blossom, vanilla and allspice. Paired with Fever-Tree 
Mediterranean Tonic. Garnished with an orange wheel.

Whitley Neill Rhubarb and Ginger               13 
Subtly tart with clear rhubarb influence. A twist of orange 
sweetness and herbaceous coriander brings balance to the 
palate. Paired with Fever-Tree Indian Tonic. Garnished with 
orange. 

Sparkling Wine                        125ml     Bottle

Prosecco  8            25       
NV, Stelle, Italy

Prosecco Rosé    8.5 26 
NV, Stelle, Italy

Classic Reserve  -            49 
NV, Hattingley Valley, England     

Moet Imperial 12          60 
NV, Moet & Chandon, France   

Rosé Imperial  -            60 
NV, Moet & Chandon, France  

Crispy buttermilk chicken breast*   15      
new potatoes, avocado and tomato salad 

10oz Ribeye steak (supplement for dinner package guests £8)  26        
fries or hand cut chips, grilled tomato, flat mushroom and peppercorn sauce

10oz Sirloin steak (supplement for dinner package guests £7)  25        
fries or hand cut chips, grilled tomato, flat mushroom and peppercorn sauce

Grilled 8oz hamburger*      14.5                                 
with Swiss cheese, streaky bacon, pickles, relish, gem lettuce,                                            
sliced plum tomato and fries

Glazed pork belly*     15        
savoy cabbage, creamed potatoes, roast carrots, red wine reduction

BUTCHER SHOP

Seafood linguine*                                  18  
White wine and cream sauce, rocket 

Beer battered cod and chips*    13
mushy peas, tartare sauce, lemon

Loch Duart salmon*     17
ratte potatoes, tender stem broccoli, pine nuts and sorrel pesto

FISH MONGER

Forest mushroom risotto*    14 
truffle oil, parmesan and rocket (v)  

Portobello mushroom and red pepper burger*  13.5 
vegan cheese, pickles, relish, gem lettuce, sliced plum tomato, slaw and fries (ve)  

Chickpea and butternut squash curry   13               
basmati rice, vegetable pakora and chapati (ve)

Honey baked aubergine*    15 
topped with bulgar wheat, green pesto, yoghurt, mint, pomegranate seeds (v)

Roast pumpkin*      12 
feta, red onion, olives, tomato and watermelon (v) 

MARKET & FARM

Skin on fries or hand cut chips (v)     3.5
Parmesan and truffle fries (v)     3.5
Rocket and Parmesan salad (v)      3.5
Seasonal vegetables (v)        3.5 
Steamed broccoli (v)      3.5 
New potatoes, lemon, and parsley (ve)    3.5

SIDES

Dishes with an asterisk * denote dishes that can be ordered on a dinner package.

White Wine                 175ml    250ml    Bottle

Chenin Blanc  6.5  8.5       19.95            
Stormy Cape, South Africa                                                 

Pinot Grigio  7  9       22            
Via Nova, Italy

Viognier 7  9       24            
Leduc, IGP Pays d’Oc, France                                                

Albarino 10.5  12       32            
Ramon Bilbao, Spain

Yealands 10.5  12       32            
Estate Land Made Sauv Blanc, Yealands, New Zealand

Chablis  13  15       42            
Joseph Drouhin, France 

Red Wine                     175ml    250ml     Bottle

Sangiovese Rubicone 6.5  8.5       19.95            
19 Rometta, Italy                                                

2019 Merlot  7  9       22            
Lanya, Chile

Amaru Malbec 8.5 10       26            
El Esteco, Argentina                                               

Chateau Camarsac 10.5  12       32            
Bordeaux Superieur, Chateau Camarsac, France

Rosé Wine                   175ml    250ml     Bottle

Pinot Grigio Blush  6.5  8.5       19.95            
IL Sospiro, Italy                                                 

Rosé Sicilia  11  13       35            
DOC 19 Planeta, Italy

all served with a 50ml measure

Served Sundays from 12pm until we run out... 
(please pre-order if eating later in the day as not to be disappointed)


