
Braised beef cheeks, proper mash, beef reduction sauce, chantenay carrots (gf)  
£5 supplement on early dinner offer 

Truffled smoked haddock mornay, minted peas, watercress, sourdough crumb 

Free range bacon chop, black pudding hash, wholegrain mustard sauce

Chicken, leek & tarragon pie, proper mash, creamed leeks, thyme gravy 
£3 supplement on early dinner menu 

English cultivated mushroom & celeriac stew, pearl barley , charred brassicas, 
crispy sage  (ve)

House made Spaghetti - creamed cauliflower, peas, chive, british cheddar (v)

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.

Main Plates

Soft british Lincolnshire scotch egg, piccalilli, coronation mayo

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

Pea & mint soup, shallot & potato staw crispy bits, chive creme fraiche (v, gf)

Best of british salad, deviled egg, cress, candied walnuts (v, gf, ve available)

Chicken tikka masala spring roll, tomato chutney, garlic & coriander sauce
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Small Plates - as a starter or tapas style to share

Seriously special
12oz sirloin steak on the bone, confit garlic roasted vine tomatoes, 
garlic & thyme salted chips, peppercorn sauce, rosemary butter (gf)

Lobster & crab spaghetti - whole roasted lobster, scallops, mussels, lobster cream
sauce, garlic butter, parmesan (Limited Availability)
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2 Courses for £25 available all day Wednesday & Thursday

BEST OF BRITISH -
MARCH

60



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.

Desserts
Sticky toffee pudding, ginger & caramel ice cream, ginger biscuit crumb (v)

Lemon posset meringue “pie”, raspberry jam, curd, toasted marshmallow (v)

Rhubarb “Bakewell” clotted cream rice pudding,  (v, gf) 

Rum roasted pineapple, coconut & lime yoghurt, chocolate
crumb, berries (ve, gf)
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Sides & Bar Snacks
Plain Fries (ve, gf)

Truffle and parmesan fries (v, gf)

Tenderstem broccoli, english rapeseed oil , hazelnuts (ve, gf)
 
Eils’ olives (the best you’ll ever eat) (ve,gf)

Smoked almonds (ve, gf)

Cured chorizo bites (gf)

Toasted bread basket, Smoked Butter, Chives (v)

“Chef’s Snack” - toasted sourdough, smoked butter, olives, cured meat,
house pickles 
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Post Dinner Drinks 
Naudé Natural Sweet, Mouvédre 

Yoxall Ice, Dessert Perry, 2019, Staffordshire 

Cockburns, Fine Ruby Port 
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