
 Mains
Treacle and Stout glazed beef, champ potato, pickled beetroot, beef fat carrot, jus £21

Masala cod, lentil dhal, samphire bhaji, coconut and cauliflower puree, coriander, kalamansi (GF) £20

Free range pork cutlet, braised pearl barley, BBQ leek, celeriac, black pudding croquette, tarragon, pork jus (GF) £22

Yeast roasted hispi cabbage, carrot puree, pumpkin seed pesto, pickled carrot, coriander cress £18

Pea tortellini, wild mushroom and truffle duxelle, feta, orange and chilli dressing £20

Grilled lemon sole, cafe de Paris butter, burnt lemon, samphire, new potatoes (GF) £28
 

FROM THE GRILL
all steaks are served with triple cooked chips, beer battered onion rings and xo butter*

*contains pork and fish products

Dry aged 8oz fillet (GF) £32

Dry aged 10oz sirloin (GF) £29

16oz Chateaubriand for two (GF) £60

Peppercorn, blue cheese 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

Chorizo Dauphinoise (GF) £4.5/8.5

puddings
Compressed pineapple soaked in Malibu, mango and chilli sorbet, chocolate mousse, chocolate bark (VE) £9

Peach and mascarpone mousse, raspberry gel, raspberry sorbet, crumble £10

Chocolate tart, whisky cremeux, Caramac mousse, cherry gel, English cherries £9

Trio of cheese with sourdough biscuits and chutneys (GF) £12

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

 

(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
Devon Crab arancini, coriander mayo, lime, parmesan £9

Fairlawns gin cured salmon, nori seaweed, ponzu gel, Asian salad, miso ginger, pickled chillies (GF) £10

Sweet potato and coconut soup, coconut granola, coriander oil (VE)(GF) £7

Heritage tomato and whipped feta filo tart, pickled onions, basil oil, black olive £8

Classic beef tartare, egg yolk puree, apple and brandy chutney, beef dripping sourdough (GF) £10

Crispy lamb neck, miso glazed aubergine, anchovies, lamb jus £10

Crispy wings, salted caramel and bourbon glaze, pickled chillies, coriander (GF) £7

We hope you're 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.
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