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S T A R T E R S
Seasoned Avocado  6.00 
orange, pomegranate, baby leaves, lemon dressing  (v)
Bread and Olives  5.00 
balsamic vinegar, olive oil, marinated olives  (v)
Sweet Potato & Harissa Hummus  6.00 
candied onion, coriander, pomegranate, tortilla

Lamb Kofta  6.50 
cucumber, mint, greek yoghurt 
Burrata  6.50
basil dressing, confit heritage tomato, 
herb croutes  (v)

M A I N S
Tudor Burger  14.00 
peppercorn mayonnaise, honey mustard, 
ketchup, smoked cheese, fries
Superfood Salad  10.00 
quinoa, squash, sweet potato, red onion, pomegranate, 
mixed leaves (v) add halloumi 3.50 / add chicken 5.50

Lamb Burger  14.00
cucumber, mint, greek yoghurt, sweet potato fries 

D E S S E R T S 
Seasonal Crumble  6.00 
cinnamon cream
Sticky To�ee Pudding  6.50 
to�ee sauce, clotted cream
Lemon Curd Tart  6.00 
berry puree, chantilly cream, dried raspberries 
Cheeseboard  8.00 
crackers, fruit, chutney, grapes, celery, 
toasted nuts (n)

10oz Rump Steak  22.00
portobello mushroom, confit tomatoes, 
triple cooked chips  

Chicken Caeser Salad  13.00
gem leaf, soft cooked egg, parmesan, herb croutes 

S I D E S 
Triple Cooked Chips 4.00 
Sweet Potato Fries 4.00 
Mac & Cheese 4.00
Skin on Fries 4.00
 

Roast Sirloin Of Beef  15.95 
yorkshire pudding, roasted vegetables, 
green beans, jus

Roast Leg of Lamb  13.95 
yorkshire pudding, roasted vegetables, 
green beans, jus

Roast Loin of Pork  12.95 
yorkshire pudding, roasted vegetables, 
green beans, crackling, jus

Mixed Roast  15.95 choice of two roasts
yorkshire pudding, roasted vegetables, 
green beans, jus
Aubergine & Tomato Nut Roast  10.50 
balsamic jus (v)

Roasts available on Sundays only

Baby Leaf Salad 3.50 
Heritage Tomato Salad 4.00

Chicken Escalope  13.50
olives, sun blushed tomatoes, pistachios, basil dressing, 
mixed leaves  


