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OUR MENU, YOUR WAY
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OYSTERS - Fresh & Baked

Maldon Rock Oysters served with Shallots, Vinegar & Tabasco 3.5 each
Maldon Rock Oysters served with Kombu Qil and Pickled Daikon Radish 3.6 each
Three oysters served baked with herb Butter Rockerfeller Style 12

SHARING BOARDS
- -

CHARCUTERIE BOARD 19

Selection of Cured Meats served with fresh bread, piccalilli pickles & olives

ANTIPASTO BOARD 20
Char Grilled Vegetables & Mediterranean Dips served with fresh bread & olives

CHEESE BOARD 21
King Cott Blue | Baron Bigod Brie | Montgomery Cheddar |
served with fresh Homemade crackers, piccalilli, bread and chutney

MIXED CHARCUTERIE 25
Selection of Cured Meats Served With Picallili, Choice of 2 of our Cheese's,
Crackers Bread and Chutney

- -

All bread, crackers and chutneys are made in house

Some of our Cheeses are unpasteurised .

SIDES
Skinny Fries 6
Triple Cooked Chips 6.5
Creamy Mash Potato 6.5
Cauliflower Cheese 6.5
Mixed Side Salad 5
Tenderstem Broccoli 6

Buttered Greens 6.5



VERXQMS

S
Olives & Cornichon 4

Homemade Sourdough Focaccia & Balsamic Vinegar and Oil 4.5

STARTERS
- -

Roasted Tomato & Pepper Soup with Homemade Bread and Butter 10
Mushroom Parfait, Pickled Red Onion & Toasted Sourdough 13
Salt Baked Beetroot, Burrata, Balsamic Glaze 13
Dressed King Prawn Tart, Avocado Puree, Spring Onion & Cucumber Salad 14
Curried Chicken Terrine, Curry Mayo, Mango Chili Salsa 13
Grilled Sardines, Toasted Focaccia, Tomato Roja 13

Burrata, Green Olive Tapenade, Chili Oil & Toasted Sourdough 15

MAIN COURSES

-
BB® Sauce Glazed Cauliflower Steak, Cauliflower Puree, Crispy Seaweed & Cheese Curds 24

Rack Of Lamb, Summer Greens, Salsa Verde, Lamb Consomme 31
Porchetta Pork Belly, Carrot & Coriander Remoulade, White Wine Mustard Sauce 28
Herb Crusted Mackerel, with Chorizo, and Arrabbiata Linguine 25
Confit Duck Leg with Lentils, Roasted Artichoke Puree and Sweet Onion Sauce 26
Crab and Chili Linguine with Creme Fraiche and Chives 22
Pan Roasted Cod, Crushed New Potatoes, Tender-stem Broccoli and Caviar Butter Sauce 28

Sweet Potato Gnocchi, Parmesan Cream, Crispy Sage & Pumpkin Seeds 24

STEAKS
- -

Guinness Glazed Sirloin, Battered Oysters, Dauphinoise Potatoes 38

I Kilogram Bone In Rib-eye, Tenderstem, Cafe Di Paris OR Bordelaise Sauce, Skinny Fries OR Triple Cooked Chips 90

We do not add a service charge to our bills

All prices include VAT. Please make us aware of any dietary requirements, allergies or intolerances.
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