
 Mains
Pan fried hake, fisherman's stew, crispy razor clam, sea vegetables, wild garlic emulsion (GF) £21

Pea and mint tortellini, smoked pea veloute, broad bean, asparagus fricassee, shaved fennel, dill oil (VE)£20

Braised beef, creamy mashed potato, Heritage carrots, pickled carrot, gremolata, toasted grains, rich red wine sauce (GF) £21

Lavender and honey glazed duck, duck leg croquette, rhubarb puree, soy glazed tender stem, ginger pickled rhubarb (GF) £25

Curried cauliflower, chickpea dhal, mint and coconut dressing, fresh pomegranate, coriander (GF)(VE) £18

Grilled lemon sole, elements of tartar sauce, crispy batter bits, triple cooked chips, pea and broad bean fricassee (GF) £26

 

FROM THE GRILL
English Wagyu patty, beef fat brioche, smoked cheese, fig jam, crispy onions with Parmesan fries (GF) £22

Dry aged 8oz fillet served with triple cooked chips and beer battered onion ring (GF) £32

Dry aged 10oz sirloin served with triple cooked chips and beer battered onion ring (GF) £29

16oz Chateaubriand, triple cooked chips, onion rings, house salad, sauce of choice (GF) £65

Peppercorn, mushroom or red wine sauce £4
 

Vegetables for the table
 Triple cooked chips £4.5

Creamed cabbage and bacon topped with smoked egg yolk (GF) £4.5/8.5

Roasted broccoli, romesco sauce and Parmesan (VE) £4.5/8.5

Honey roasted carrots, gremolata, toasted grains (VE) £4.5/8.5

Crispy potato boulangere, wild garlic emulsion (GF) £4.5/8.5

puddings
Pistachio iced parfait rolled in popping candy, poached rhubarb, stem ginger syrup (GF) £9

Aldridge honey ice cream, honey crisp, 70 % chocolate sauce (GF) £6

Chilled chocolate fondant, mango and lime salsa, passionfruit jellies, micro coriander (GF)(VE) £9

Apple crumble souffle, ginger biscuit ice cream (GF) £11 - 15-20 min cook time

Trio of cheese with sourdough biscuits and chutneys (GF) £10

 

(GF) - Gluten Free at request

(V) - Vegetarian

(VE) - Vegan - please note some Vegans dishes are at request

Other allergen info at request

Bread and salted butter - £3

Starters
Chicken and pistachio terrine, brioche crisp, chicken liver parfait, mango puree, toasted pistachios, coriander (GF) £9

Homemade tomato soup, garlic oil, croutons, black olive crumb (GF)(VE) £6

Fairlawns gin cured salmon, nori seaweed, heritage tomatoes, salmon skin, nasturtium leaves (GF) £10

Wye valley asparagus, soft poached hens egg, Caesar dressing, sourdough crisps, crispy bacon (GF) £9

Cornish scallops, celeriac puree, burnt pink grapefruit, fennel salami, bronze fennel (GF) £13

Classic beef tartare, wild garlic mayonnaise, crispy potato, beef fat crumpet £10
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We hope your feeling 'tip top' after your meal with us! We have added a 10% discretionary 
service charge onto your bill which will get split evenly across our hard-working team.

 If you would like to opt-out then that is fine too, just let us know.


