
The European Menu 
 
Small Plates 
 
Chargrilled Broccolini, poached eggs, basil hollandaise, toasted almonds (pbo) 9 
Smoked Caramelised Parsnips Tatin, whipped goat’s cheese (v, pbo) 8 
Potted Chicken Liver Parfait, burnt butter, red onion compote, grilled sourdough  8 
Pork Belly Bites, honey and whole grain mustard 8 
Wild Mushroom Arancini, parmesan cream, truffle oil (v) 8 
Heirloom Tomato, mozzarella, herb and garlic vinaigrette, toasted seed, rocket leaves (v, pbo) 9 
Crispy Calamari, squid ink batter, lemon aioli  9 
 
Mains 
 

Pork Schnitzel, rocket and cherry tomato salad, parmesan 18 
Curried Chicken Brochette, herby tabbouleh, sriracha mayonnaise, flat bread 18 
Steak Frites, Flat Iron, chimichurri sauce, skin on fries, bistrot salad 22 
Lamb Kofta, harissa mayonnaise, ratatouille 17 
Cold Poached Salmon, new season potato salad , chargrilled lemon 19  
Pan Seared Swordfish, warm Niçoise salad , balsamic vinaigrette 20 
Roasted Vegetable Salad, rocket , vegan white , roasted jus vinaigrette  9/15   
Spiced Red Lentil Cake, mix pepper compote (pb) 15 
 
From Our Charcoal Oven 
Grilled Half Chicken, burnt chillies and garlic butter, roasted cherry vine tomatoes, fries 19 
BBQ Pork Ribs, celeriac rémoulade, fries BBQ sauce 19 
Grilled Whole Chicken (to share for 2), tomato provençal, green beans, skin on fries 38 
Grilled Topside Pave, vine tomato, triple cooked chips, green peppercorn sauce 22                          
 
Pub Classics 
 

Cheese Burger, onion confit, smoked cheddar, streaky bacon, brioche bun, fries 16 
Beer Battered Haddock, triple cooked chips, mushy peas, tartare sauce  17 
Caesar Salad, chicken / grilled salmon 16/18 
Falafel Burger, ruby slaw, tahini dressing, fries, brioche bun (pb) 15  
 
Sides 
 

Ratatouille, provençal stewed vegetable, smoked paprika 6 
Charlotte Potato, chive butter 5.5 
V9ine Tomato, pickled red onion, balsamic dressing (vg) 6  
Green Beans, garlic and shallot (vg)  6 
Triple Cooked Chips, ketchup + mayo  5 
Fries, ketchup + mayo  5 
 
Desserts 
 

Sticky Toffee Pudding,  vanilla caramel sauce (vgo, df, gf) 7.5 
Lemon Posset, raspberry compote 7.5 
Chocolate Moelleux , stewed black cherry, crème fraiche  7.5 
Cappuccino Crème Brûlée, cantuci biscuits 7.5 
Add a scoop of ice cream 1.5 

Please order at the bar and make sure you know your table number. Please inform your server of any allergen before placing your order. Our 
kitchen handles all the main allergens, and whilst we do our best to ensure that your food is free from anything you’re allergic to, we cannot 
guarantee traces won’t be present. 


