A LA CARTE MENU



BBQ Beef Short Rib Tart (560 kcal) 1 Sesame King Prawn Toast (146 keal) 11
Wild Mushroom Cannoli (vg) (n) (187 keal) 9 Picante Gordal Olives (vg) (220 keal) 7.5

Our Freshly Baked Rosemary & Garlic Sourdough Focaccia (vg) (559 keal) 7

Roasted Celeriac & Miso Soup (vg) (n) (453 keal) 9 Midland 1903 Gin Cured Salmon 14

Short Rlb Bresao]a (588 l(C&]) ]2 Tart Arnolc] Bermet (373 kcal) 1]

36 Day Dry Aged Sirloin of Beef (611 kcal) 32

Roasted Chicken Breast (971 kcal) 23

Cheese & Onion Pie (2027 kecal) 18

Rigatoni Pasta (Vg) (1002 kcal) 16

Chicken Caesar Salad (1159 kcal) 16

Fillet of Cod (668 keal) 24

Duck Hash (1673 keal) 25

Beef Burger (]703 l(C&]) 20

Thyme Confit Carrots & Crispy Onions (207 kecal) 5.5 Truffle & Parmesan Fries (v) (278 keal) 6
Fries with Maldon Sea Salt (vg) (258 keal) 5.5 Mash, Gravy & Chives (358 kecal) 6.5
Buttered Hispi Cabbage (v) (197 keal) 5.5 Mixed Leaf Salad (vg) (271 keal) 5

There is a discretionary 12.5% service charge added to your bill. All charges are inclusive of VAT.
All weights are approximate pre-cooked. Food allergies; please ask a member of our team for information on allergens contained in our dishes. Dishes may
contain nuts. (vg/ngci) available denotes dishes for which there is a vegan or not gluten-containing ingredients version available, please ask your server for

more details. Adults need around 2000keal per day.



	SNACKS
	BBQ Beef Short Rib Tart (560 kcal)                11             Sesame King Prawn Toast (146 kcal)     11
	Shallot puree & crispy onions                                           Sweet chilli
	Wild Mushroom Cannoli (vg) (n) (187 kcal)     9             Picante Gordal Olives (vg) (220 kcal)     7.5
	Pear jam
	Our Freshly Baked Rosemary & Garlic Sourdough Focaccia (vg) (559 kcal)     7
	Olive oil & balsamic vinegar

	STARTERS
	Roasted Celeriac & Miso Soup (vg) (n) (453 kcal)     9       Midland 1903 Gin Cured Salmon     14
	Hazelnut gremolata, sourdough croutons                             Charred orange, pickled radish, brioche, dill emulsion
	Short Rib Bresaola (588 kcal)     12                                     Tart Arnold Bennet (373 kcal)     11
	Celeriac remoulade, charcoal aioli, toasted brioche                Smoked haddock, spinach, gruyere & hollandaise

	MAINS
	36 Day Dry Aged Sirloin of Beef (611 kcal)     32
	Slow cooked beef shin, peppercorn sauce, watercress
	Roasted Chicken Breast (971 kcal)     23
	Tartiflette, confit leeks, carrot puree, mushroom & tarragon jus
	Cheese & Onion Pie (2027 kcal)     18
	Chive cream sauce, tenderstem, pickled onion ketchup
	Rigatoni Pasta (vg) (1002 kcal)     16
	Wild mushroom cream sauce, spinach & toasted pine nuts
	Chicken Caesar Salad (1159 kcal)     16
	Baby gem, smoked bacon, egg, parmesan & crostinis
	Fillet of Cod (668 kcal)     24
	Fennel puree, fondant potato, baby leeks, lobster beurre blanc, dill oil
	Duck Hash (1673 kcal)     25
	Slow cooked duck leg, rosti potato, root vegetables, red wine jus, crispy egg yolk
	Beef Burger (1703 kcal)     20
	Smoked bacon, cheese, lettuce, tomato, dill pickle & our burger sauce, served with fries

	SIDES
	Thyme Confit Carrots & Crispy Onions (207 kcal)     5.5          Truffle & Parmesan Fries (v) (278 kcal)     6
	Fries with Maldon Sea Salt (vg) (258 kcal)     5.5                      Mash, Gravy & Chives (358 kcal)     6.5
	Buttered Hispi Cabbage (v) (197 kcal)     5.5                            Mixed Leaf Salad (vg) (271 kcal)     5
	Pommery mustard & honey dressing
	(n) Contains Nuts          (v) Vegetarian          (vg) Vegan
	All weights are approximate pre-cooked.  Food allergies; please ask a member of our team for information on allergens contained in our dishes. Dishes may contain nuts. (vg/ngci) available denotes dishes for which there is a vegan or not gluten-containing ingredients version available, please ask your server for more details. Adults need around 2000kcal per day.



