
Food allergies and intolerances 
Before ordering please speak with a member of our team about your requirements. Thank you 

 
 

 

Sunday Menu – Spring 24 
  

Whilst you look  

Artisan Breads & Butter (V)(VGO)(GFO) 
Marinated Olives (V)(VG)(GF) 

Muhammara, crostini (V)(VG)(GFO) 
 

6.5 
6.5 
6.5 

 
Starters  

Ham Hock Croquette, wild garlic & spinach puree, apple & fennel salad 
Smoked Sea Trout, rhubarb ponzu, brown butter mayo, crisped skin (V)(GFO) 

Elements of Purple Sprouting Broccoli, watercress, walnuts,  
ramson dressing, preserved lemon (V)(VG)(GF) 

Soup of the Day, crout (V)(VG)(GFO) 
Moules Mariniere – steamed mussels, white wine, parsley, dill, cream (V)(GFO) 

Goat Cheese Bon Bons, pineapple salsa, balsamic (V) 
 
 

10 
11 
10 

 
8 

12/20 
11 

Sharing Boards  
Boxed Baked Garlic & Rosemary Camembert, grape chutney, sourdough crostini (V)(GFO) 

‘Local’ Antipasti - Northamptonshire charcuterie, locally sourced cheeses,  
homemade chutneys, long buckby sourdough (GFO) 

 

 
18 
22 

Mains  

Topside of Beef (GFO) 20 

Loin of Pork (GFO) 19 

Chefs' choice of meat (GFO) TBC 

Vegetarian Roast of the Day (V)(VGO)(GFO) 18 
 

Steak Burger, maple bacon, smoked cheese, aji verde, beef tomato,  
crisped shallots, chips, spring slaw (GFO) 

18 

Artichoke & Confit Tomato Orzotti, wild garlic pesto, rocket (V)(VG) 18 

Beer Battered Haddock, triple cooked chips, minted pea puree, tartare sauce (GFO) 
Pan-Fried Fillet of Seabass, potato farls, samphire, wild garlic pesto (VO) (GF) 

 
 

18 
25 

Sides  

Chips, rosemary & garlic smoked salt (V)(VG)(GF) 
Ponsey Pommes – Triple Cooked Chips, spring onion, chilli, parmesan, aji verde (VO)(VGO)(GF) 

6 
7 

 Cabbage, Leek, Peas, Bacon, Mint (V)(VGO)(GF) 6 

Cauliflower Cheese Gratin (V) 
Pigs in Blankets 

House Side Salad (V)(VG)(GF) 
Farls Potato (GF) 

Purple Sprouting Broccoli & Heritage Carrots, chilli, red onion jam (V)(VGO)(GF) 

7 
7 
5 
6 
7 


