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FESTIVE SIGNATURES

Roasted Plum Tomato, Paprika & Rosemary Soup VG @
With Crunchy Focaccia

Hot Pork & George Stafford Black Pudding Sausage Roll 14

With Apple. Sage, Mustard Mayonnaise & Seasoned Fries
(Veggie Option Nut Roast Sausage Roll V*)

Triple Stack Toasted Sandwich GF* 12
Bacon. French Brie. Chilli Tomato Jam. Red Onion & Shredded Lettuce

Dry Cured Steak & Onion Sub Roll GF* 16
With Rocket And Smoked Paprika Aioli

Christmas Enchilada 15
Roasted Turkey. Sausage. Stuffing, Cranberry & Bacon

Cajun Spiced Beef burger VG*/GF* 14
With Goats Cheese & Red Onion Marmalade

Daube OFf Red Wine beef GF* 16
With Sweet Herb Creamed Potatoes & Crusty bread

Baked Camembert With Rosemary & Confit Garlic For Two 14

Bacon & Cranberry Jam & Warm Focaccia

Cider Battered Fish & Triple Cooked Chips GF* 14

Mushy Peas. Bloomer Bread. Tartar Sauce & Salted Butter

Beetroot & Feta Risotto V' (VG*) 13
With Crispy Salted Sage Crisps

Warm Deep Pan Quiche V 13
House Slaw, Mixed Salad & Seasoned Fries

28day Dry Aged Steak Frites GF 19

Rump Steak. Parmesan, Confit Garlic & Parmesan Fries
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SALADS

Caesar V*/GF* 16

Sourdough Croutons, Gremolata, Anchovies, Bacon, Cos Lettuce & Coesar Dressing

Toasted Walnut & Blue Cheese Salad V/GF 15

Pine Nuts. Red Onion. Cucumber. Cos Lettuce. Lemon Dressing

Add Prawns, Chicken Or Halloumi 6

STEAKS

Himalayan Salt 3O-day DRY-AGED Steaks GF
&oz Fillet 38, 100z Ribeye 32 100z Sirloin 30, oz Rump 28

With Triple-Cooked Chips., Herbby Mushroom & Roasted Tomato

Sauces: Peppercorn, Diane, Blue Cheese, Roasted Garlic Butter, Madeira Jus 4

SIDES

Triple Cooked Chips 450
Skinny Fries 4
Truffle & Parmesan Fries 450

Sweet Potato Fries 4

Halloumi Fries With Hot Honey ©

Maple Glazed Pigs In Blankets ©

Seasonal Buttered Greens 450
Bubble & Squeak 5

Cauliflower & Camembert Gratin 450
Beet Dripping Roast Potatoes 450
Honey & Rosemary Roasted Carrots & Parsnips 5.00

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR INTOLERANCES.

(GF) GLUTEN FREE. (GF") GLUTEN FREE OPTION. (V) VEGETARIAN. (V) VEGETARIAN OPTION,
(VG) VEGAN. (VG") VEGAN OPTION
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