
     

Bloody Mary £12 
Fig Leaf Spritz £10 

Gooseberry Negroni £13 
           Domaine Des Grottes, L’Antidote (0.0%) £6 

Green Olives               £4 
Pickles                  £5    
Caraway & Black Treacle Sourdough, Cultured Butter     £5 
Beef & Barley Bun, Horseradish Cream        £6 
Smoked Cod’s Roe, Cucumbers, Carrots & Radishes     £8           

2 Course Menu £38 
3 Course Menu £42 

Chilled Tomato & Cucumber Soup 
Cured Chalk Stream Trout, Creme Fraiche & Rye 
Duck Liver Parfait, Brioche & Pickled Cherries  
Heritage Tomatoes, Pickled Walnut & Corra Linn 
  
  
Roast Hereford Rump, Yorkshire Pudding & Horseradish Cream 
Roast Chicken, Little Gem & Tomato  
Spinach, Goat’s Curd & Courgette Pie, Spenwood Sauce 
Cornish Cod, Cucumber, Anchovy & Samphire     
Chicken & Girolle Pie            (For Two)  

Extra Roast Potatoes         £5 
Buttered Hispi Cabbage                       £8 
              

   

Brown Butter & Honey Tart 
Baked Cheesecake & Peach  
Chocolate Ice Cream, Sour Cherries & Cream  
British Cheeses, Walnut & Honey 

Please inform us of any allergies or dietary requirements.Please be aware that although we take every possible precaution, all our dishes may still 

contain small traces of allergens. A discretionary £1 donation to WaterAid will be added to each guest’s bill for unlimited Belu still and 

sparkling filtered water. 



 

 

 

Aperatifs 
Chinati Vergano Vermouth & Soda £10 
Spritz (Campari, St- Germain, Cynar or Aperol) £10 
Negroni £10 
Gin, Antica Formula, Campari 
White Negroni £12 
Gin, Suze, Lillet Blanc, Orange Bitters 
Martini £12 
Vodka/Gin 

Keg 
Five Points, Lager 4.1% £6.5 
Lost & Grounded, Keller Pils 4.8% £7 
40FT, Disco Pils 4.8% £7.5 
Macintosh Ales, Pale 4.6% £6.5 
Kernel, Table Beer, 3.2% £7 
Thornbridge, Session IPA, AM:PM 4.5% £7.2 
Thornbridge, Jaipur 5.9% £7.5 
Guinness 4.2% £7 
Pilton Cider, Carousel 5.2% £6.50 

Cask 
Thornbridge, Brother Rabbit, Golden Ale - 4% £6 

Sparkling 
Paltrinieri, Radice 2022 £10.5/-/57  
Emilia Romagna, Italy - Lambrusco di Sorbara 

Domaine Champalou, Vouvray Brut NV £11/-/ 64 
Loire, France - Chenin Blanc 

White 
Vinexploré, Côtes de Gascogne Blanc 2022 £7/26/36 
South West, France - Regional Blend  

Entre Vinyes, Oniric Blanc 2022 £8/30/42 
Penedes, Spain - Xarel-lo  

Etienne Fort, Samo 2022 £10.5/40/62 
Languedoc - Roussillon, France - Chardonnay 

Rose 
Famille Chaudière, Le Paradou Rose 2023 £7.5/28/42 
Provence, France - Cinsault 

Bottles 
Cantillon x ‘Cantina Giardino Dragone Lambic  
6.5% - 750ml £65 
Skyborry, Rural Method 2022 - 750ml £34 

Low/No Alcohol 
Lucky Saint 0.5% - 330ml £6 
Days, Pale Ale 0% - 568ml £6.5 
Domaine Des Grottes, L’Antidote 0% £6 
Botivo & Soda 0.1% £6 
House Cordial £5 

Summer Fruits Gimlet £13 
Gin, Cordial, Lime 

Gooseberry Negroni £13 
Gin, Americano, Suze, Gooseberry & Apple 
Fig Leaf Spritz £10 
Fig Leaf Vermouth, Prosecco & Soda 
Salt Lemon & Mezcal Sherbet £14 
Mezcal, Preserved Lemon, Lemon  
Margarita/Spicy £12 
Tequila Arette, Cointreau, Lime 

Orange  
Domaine Einhart, Oolithe 2022 £11/42/60 
Alsace, France - Alsatian Blend  

Red 
A Desconhecida, Castelão £7/26/36 
Alcobaça , Portugal - Castelão  

Saint Cyr, Kanon Beaujolais 2022 (Chilled) £9/34/52 
Beaujolais, France - Gamay 

B & P Lambert, Chinon ‘Les Terrasses’ 2022 £10/38/56 
Loire, France - Cabernet Franc 

Wine By The Glass 125ml/500ml/750ml 

Sweet & Fortified 75ml 
Château de Jeu, Chez Jeu Muscat de Rivesaltes 2022 £7 
Marco de Bartoli, Marsala Vigna Miccia Oro, 2017 £14 
Fernando Angulo, La Charanga Flor 2021 (750ml) £135 


