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ROASTS
All roasts come with roast potatoes, seasonal vegetables & gravy

Roast beef                                                             21
Yorkshire pudding

Roast Grove Smith turkey                                   23
pigs in blankets, pork & sage stuffing, bread sauce, 
cranberry
 
Pork belly                                                               21
apple sauce, Yorkshire pudding

Butternut squash & spinach Wellington (vg)      19

SIDES

Hand cut chips/ French fries                             5
Sweet potato fries, aioli                                      6
Steamed seasonal vegetables                            5
    
Cauliflower cheese (to share)                            7
Bowl of roasties (to share)                                  7
Pigs in blankets, cranberry sauce                        8.5

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

Mimosa/Bellini                                         6.5
Prosecco, orange juice or white peach purée

Campari Spritz                                 9.5
Campari, Prosecco, soda, grapefruit 

Chestnut risotto (vg) (gf)                                 17
black truffle & superstraccia

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

Pan fried sea bass (gf)                                      20
roast new potatoes, Leccino black olives, cherry tomatoes, 
capers  

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:                                               2 each
cheddar, vegan cheddar, blue cheese, bacon, chorizo, fried 
egg, sweet potato swap

FOR THE TABLE

Homemade focaccia (v)                                       3.5
Nocellara olives (v)                                                3.5
Baked Camembert (v)                                        14.5
garlic, rosemary, honey, onion jam, 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

Mushroom & Black Bomber croquettes (v)      9
sriracha mayo 

Classic Scotch egg                                              7
Coronation mayo 

Beetroot carpaccio (vg) (gf)                               8.5
Winter cauliflower tabbouleh, pomegranate & orange salsa 

Salt & pepper calamari                                        8.5
aioli

Wimbledon Smokehouse cured salmon           10.5
kohlrabi remoulade, toasted rye

PIZZA 12” or 20”
12-5PM

Buffalo mozzarella (v)                                       12.5/31
tomato, basil 

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

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

Extras:
Chorizo, chicken, sausage, roast ham, goat’s cheese,
mozzarella, artichoke, blue cheese                                  2/5
 
Rocket, black olives, mushrooms, capers                       1/2.5 

MAINS

SHARING ROASTS
for two

Slow-cooked Blixes Farm shoulder of lamb       47.5                     
Roast potatoes, roasted parsnips & carrots, buttered greens,
cauliflower cheese, Yorkshire pudding, mint sauce, gravy

Three Meat Roast                                                 48
Beef, pork, turkey, roasted parsnips & carrots, roast potatoes, 
seasonal greens, cauliflower cheese, Yorkshire pudding, pigs in 
blankets, cranberry sauce, bread sauce


