
A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your
visit. Our dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us

and we look forward to serving you again soon.

Dinner Specials offer available all day Weds & Thurs
One small plate and one main plate for £25       
Add dessert for £5

Main Plates

Roasted cream of pumpkin soup, pumpernickel crumb (gf available) (v)

Buttermilk fried chicken, chilli glaze & hazelnuts
“This” chicken wings vegan alternative available 

Cheeseburger spring roll (3), little mac sauce, sesame seeds

“Tin of” Smoked mackerel pate, tarragon butter, pickled cucumber, spiced beetroot
chutney, toasted sourdough (gf available)

Ham hock terrine, pickles, quails eggs, golden beetroot, focaccia shavings (df)
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Small Plates - as a starter or tapas style to share

Seriously special

Lobster bisque and fresh crab spaghetti, king prawns, fresh mussels, parmesan
 
12oz sirloin steak on the bone, confit garlic roasted vine tomatoes, garlic & thyme salted
chips, peppercorn sauce, house cowboy butter (gf)

Truffle whole baked Tunworth, pickles, proper bread, potato rösti (Share this to start!)
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“Hog roast” – rolled braised pork, creamed cabbage, black pudding crumble, 18-hour
gravy, apple sauce & scratchings 

Braised lamb, petit pois à la française, potato rösti, minted lamb reduction 
(£5 supplement on 2 for £25) (gf)

Baked cod supreme, warm tartar sauce, tempura scallop, crushed buttered potatoes 
(£5 supplement on 2 for £25)

Pollo alla pizzaiola – chicken schnitzel, tomato sauce, mozzarella, rocket salad, aged
balsamic - aubergine alternative available (ve) £15

Pumpkin & sage tortellini – roasted butternut sauce, gorgonzola, crispy sage (ve available) 
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Desserts
Crème brûlée French toast, strawberry, vanilla crème patisserie (v)

Blackberry & lemon soft cheesecake, amaretto crumb, blackberrries(v)

“Browndie” – Lowe’s x Soph’s brownies, blondie/brownie, birthday cake, chocolate
ice cream, EXPENSIVE sprinkles (v) (£2 Supplement on 2 for £25 offer)

Massive profiterole, pistachio cream, chocolate sauce, pistachio pieces (v)

Rum-marinated pineapple, lime coconut yoghurt, mango, chocolate crumb (ve, gf)
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Sides & Bar Snacks
Plain Fries (ve, gf)

Truffle and parmesan fries (v, gf)

Tenderstem broccoli, confit garlic , hazelnuts (ve, gf)
 
Eils’ olives (the best you’ll ever eat)

Smoked almonds (ve, gf)

Cured chorizo bites

Toasted bread basket, flavoured butter (v)

“Chef’s Snack” - toasted sourdough, flavoured butter, olives, cured meat,
house pickles 

Trio of English cheese, frozen grapes, apple chutney, flavoured butter &
Peter’s yard crackers  
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Post Dinner Drinks 

Naudé Natural Sweet, Mouvédre 

Yoxall Ice, Dessert Perry, 2019, Staffordshire 

Cockburns, Fine Ruby Port 

75ml
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