
ROASTS & MAINS

All roasts come with roast potatoes, seasonal vegetables & gravy

Roast beef                                                                 19
yorkshire pudding

Roast chicken                                                           18.5
bread sauce
 
Pork belly (gf)                                                             18.5
apple sauce

Chestnut, grain & parsnip Wellington (vg)   18

Beetroot & sweet potato ravioli (vg)             15
sautéed spinach, crushed walnuts  

Beer battered hake & chips                                17
pea purée, tartare, grilled lemon

Sea bream (gf)                                                          19
slow cooked cannellini bean & mussel stew, basil pesto           

Double stacked beef burger                             15.5
double beef patty, pickles, tomato, lettuce, house relish, 
mayo, french fries

Redefine plant-based burger (vg)                  15.5
pickles, tomato, lettuce, house relish, vegan mayo, french 
fries

Add to burgers:                                                     1.5each
cheddar, vegan cheddar, blue cheese, bacon, chorizo, 
fried egg

SIDES
 

Yorkshire pudding & gravy                                1.5

Hand cut chips                                                       4

French fries                                                              4

Sweet potato fries, aioli                                     5

Steamed seasonal vegetables                        4

Cauliflower cheese (to share)                          6

Bowl of roasties (to share)                                 6

DRINKS TO START 

Bloody Mary					     8
Absolut vodka, tomato juice, horseradish, 
Worchestershire sauce, Tabasco, spices

Plum & Ginger Sour                 	                            10.5
Beefeater gin, egg white, plum & ginger syrup, lemon 
juice, sliced plum

Gingerbread old fashioned		                10.5
Smokey Monkey Shoulder, gingerbread syrup, 
orange peel

PIZZA 12” or 20”

AVAILABLE 12-5PM

Buffalo mozzarella (v)                             12.5/31
tomato, basil

Ham & mushroom                                     14.5/36
tomato, mozzarella

Artichoke (v)                                                 15/37.5
mushroom, black olives, capers,tomato, mozzarella
 (make it vegan without mozzarella 12.5/31)

Chorizo & goat’s cheese                          14.5/36
tomato, mozzarella

Chicken & Nduja                                          15/37.5
tomato, mozzarella, red peppers

Marinara                                                         11/27.5
anchovies, capers, garlic, tomato

Meaty                                                               15/37.5
Italian sausage, chorizo, roast ham,  
tomato, mozzarella

EXTRAS
Chorizo, chicken, sausage, roast ham, goat’s cheese,
 mozzarella, artichoke, blue cheese                       2/4

FOR THE TABLE

Homemade focaccia (v)                                     3.5

Nocellara olives (v)                                               2.5

Baked Camembert (v)	                              13
garlic, rosemary, honey, plum chutney, foccacia

Warm flat bread (v)				     7
garlic & tomato or rosemary & sea salt

A full list of allergen information is available, please ask your server for details.  An optional 12.5% service charge will be added to your bill (all of which is distributed between staff)

SMALL PLATES

Warm goat’s cheese (v) (gf)                              8.5
braised Puy lentils, roast butternut squash          

Classic Scotch egg                                                7
Coronation mayo

Sautéed portobello mushroom (vg) (gf)      8                       
harissa, cauliflower hummus

Salt & pepper calamari                                       7
aioli

Smoked salmon                                                     9.5
labneh, pickled red onion & golden beetroot, bagel melba

PUDDINGS
 

Chocolate & dark rum affogato (vg) (gf)    5

3 scoops of Jude’s ice creams & sorbets  6.5
vegan vanilla, vanilla, strawberry, chocolate,
salted caramel, lemon, mango

Panettone French toast                                    7
blackberry compote, Italian Chantilly   

Pistachio crème brûlée                                      7
shortbread

Sticky toffee pudding                                         7
vanilla ice cream

Hamish Johnston cheeses                               9


