
   
 

  Food allergies and intolerances - Before ordering, please speak with a member of the team about your 
requirements. Thank you.     Key - (V) Vegetarian, (VG) Vegan, (GF) Gluten Free, (P) Pescatarian  

Where an ‘O’ is added at the end of the prefix this dish can be adapted to suit. 

 

A la Carte – Autumn 

Whilst You Look 
Marinated Olives (GF)(V)(VG) 

Artisan Breads & Butters (GFO)(V)(VGO) 
Garlic, Onion & Black Pepper Popcorn (GF)(V)(VG) 

Muhammara, roasted pistachio houmous, flatbread (GFO)(V)(VG) 
 

Starters 
Braised, Rolled & Roasted Ox Tail, pickled beetroot, black garlic ketchup (GF) 

Rabbit, Pork & Pistachio Terrine, blackberry chutney, turnip crisps (GF) 
Steamed Mussels & Cockles, smoked bacon, chard, beer, rustic bread (GFO)(P) 

Soup of the Day, rustic bread (GFO)(V)(VGO) 
Plum & Gin Cured Salmon, apple & horseradish rémoulade, plum carpaccio (GF)(P) 

Cheese Scone, whipped eleanor cross cheese, butternut squash & sage chutney (V) 
Balsamic Roasted Leeks, cobnuts, muhammara, chilli oil (GF)(V)(VG) 

 

Sharing Board 
Blackberry & Maple Box Baked Camembert, apple & red onion chutney, rustic bread (GFO)(V) 

‘Local Ploughmans’ - JoMo cold cuts, NCC cheeses, homemade chutneys & pickles,  
artisan breads, flavoured compound butters (GFO)(VO) 

 

Mains 
Smoked Pork Collar, chorizo, fennel, turnip, potato & cider stew (GF)(VO) 

Beef & Bone Marrow Burger, caramelised onions, ale infused cheese,  
pickled red cabbage, black garlic mayonnaise, fennel slaw (GFO) 

Beer Battered Haddock, chips, pea puree, charred lemon, tartare sauce (GFO)(P)(VO)(VGO) 
Pan-Roasted Cod Cheek, wild mushroom ragu, butternut squash (GF)(P) 

Roasted Spatchcock of Partridge, sweet potato dauphinoise, braised fennel,  
port, orange & sultana reduction (GF) 

Elements of Salsify, cobnut & maple salad 
Marmite Glazed Portobello Mushroom, elements of parsnip, cepe jus (GFO)(V)(VG) 

Grilled Flank Steak (served pink or well done), rustic chips, confit tomato, 
 roasted portobello mushroom, watercress (GFO) 

Why not add a sauce or butter to your steak – ask for today's choices (GFO)(V)(VGO) 

Sandwiches available Monday – Saturday, 12-4.30pm - see over for more details 
 

Sides and Nibbles 
Posh Pommes – Connoisseur Fries, truffle, parmesan, black garlic mayonnaise (GFO) 

Sweet Potato Pave, chilli oil, chilli, spring onions (GF)(V) 
Blackberry Dressed House Salad (GF)(V)(VG) 

Seasonal Roasted Root Vegetables – beetroot, turnip, fennel (GF)(V)(VG) 
Seasonal Buttered Greens – leek, swiss chard, cabbage (GF)(V)(VGO) 

Onion Loaf, muhammara (V) 
Leek & Mushroom Gratin (GFO)(V) 
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