
Please notify your server should you have any allergies; **dishes can be modified to be gf on request   A discretionary service charge of 10% is added to your bill. 

Warm mixed bread selection, rosemary oil & balsamic 6 v 

Chilli rice crackers & spicy Marrakesh mixed nuts 5 ve 

Roasted red pepper hummus, vegetable crisps 5 ve gf 

Dietary information: v Vegetarian  ve Vegan  gf Gluten free  df Dairy free 

  

Chicken & chorizo terrine, pickled red onion, truffle mayonnaise, brioche 7.5    

Salmon ballotine, avocado purée, radish, lemon gel 8 gf df                                                                                       

Crab, chilli, coriander, onion bhaji, curried crème fraiche 8  gf                                                               

Beetroot carpaccio, shallot, almonds, olive tapenade, dill yoghurt 7 ve                                                                       

Charred asparagus, parmesan aioli, duck egg  7.5 v gf  

Tues - Fri 

Lunch 12.00-14.45 

Weds - Fri 

Dinner 17.30-20.30 

8oz sirloin steak, chunky chips, field mushroom, confit tomato 25 gf 

add smoked garlic & chive butter or peppercorn sauce 1.5                                                                                                               

Pork belly, pak choi, wild rice, edamame beans, soy & sesame reduction 16.5 gf df                                                           

Pan fried chicken breast, potato & parma ham terrine, baby vegetables, spinach, jus 16 gf  

8oz Trenchmore beef burger – brioche bun, chilli jam, tomato, gherkin, baby gem, fries 15                                                           

add to your burger : cheddar | smoked bacon | field mushroom | guacamole 1.5                  
 

Beer battered seasonal fish, chunky chips, crushed peas, tartare sauce 15 df gf 
 

Fillet of cod, saffron potatoes, asparagus, confit fennel, tomato & caper dressing 17 gf df 
 

Sea bass, jersey royals, peas, broad beans, charred baby gem, fish velouté 18 gf                                                                                         

Cauliflower steak, summer vegetables, sun blushed tomato pesto, toasted almonds, mixed leaf 12 ve gf                                                                     

Charred courgette, roasted beetroot, quinoa, feta, vierge dressing 12 ve  

Skinny fries 3.5 ve gf      Chunky chips 3.5 ve gf     Sweet potato fries 4.5 ve gf     Jersey royals 5 ve gf 

Asparagus 4 ve gf     Mixed leaf salad, tomato, soy beans, grated carrot, roasted beetroot  5 v gf 

 

Superfoods salad, quinoa, chia seeds, avocado, roasted beetroot, blueberries, watermelon 12 ve gf 

Crispy oriental duck salad, hoisin, sesame, spring onion, cucumber, radish and chilli, croutons, baby gem 14     

Set Menu  Choose dishes marked  

Lunch Tues - Fri 12.00 - 14.00 

Dinner Weds - Fri 17.30 - 20.00  

Two Course 19  Three Course 24 


