this menu is made from 100% recycled paper

NIBBLES
padron peppers (vgngf) 7.50 olives garlic & lemon oil (vgngf) 7.50 smoked nuts (gfvgn) 6.00
roasted maple carrot hummus & harissa oil flatbread (vgn) 8.50

STARTERS

smoked turkey, brie & stuffing croquettes, pickled cranberries, cranberry sauce 1250
smoked chicken wings, szechuan hot honey, smacked cucumber (gf) 12.00
tempura prawns, asian slaw, sweet chilli (gf) 13.00
pork belly burnt ends, house bbq sauce, pickled apple (gf) 13.00
roasted beets & goat’s cheese tart, rocket, hazelnuts, molasses (v,vgna) 11.00
hot smoked salmon, dill pickles, blinis, creme fraiche 1350

grilled baby gem, ranch, crispy egg, parmesan, breaderumbs (gfa,v) 12.00

FLATBREADS
lamb merguez, feta, pick]ed onions jalapeno chimichurri & mozzarella hot smoked salmon, cream cheese,
15.00 (v) 10.00 house pickles, dill oil 14.00
brie & cranberry flatbread (v) 12.00 olive Oilz arlic & rosemary (vgn) 7.00
with mozzarella (v) 9.00
MAINS

seabass fillet, warm tartar, coal roasted bbq potatoes, wilted spinach (gf) 23.00
cod loin, bacon & bean cassoulet, roasted sweet potato, harissa (gf) 23.00
12 hour slow cooked pork shoulder & stilton pie, mash, embers jus, hispi cabbage 24.00
roasted butternut squash tagine, couscous, parsley & mint chermoula, pistachio dukkah (gfa) 18.00
smoked chicken breast, sausage stuffing, bacon, chestnut & mushroom sauce, cranberry, sautéed potatoes (gf) 22.00

honcy glazcd pork bclly, mash, orange & Cranbcrry jam, hispi Cabbagc, jus (gf) 24.00

GRILLS
80z bavette steak & frites, steak sauce (gf) 29.00
28 day matured beef burger, smoked house cheese, house pickles, sriracha mayo, fries & bbq rub (gfa) 21.00

buttermilk chicken thigh burger, home smoked bacon, smoked house cheese,
house pickles, fries & bbq rub 21.00

the green burger, burger cheese, green sauce, aioli, rockert, fries & bbq rub (vugnagfa) 18.00

PIZZA
pizza caprese meat-feast italiano pepperoni pizza
tomato, buffalo mozzarella, tomato, buffalo mozzarella, tomato, buffalo mozzarella
basil pesto soppressata, nduja, 16.00
13.00 roasted red peppers 18.00
SIDES
charred hispi, gremolata butter fries, bbq rub (vgngf) 5.00 mash, bacon & bone marrow butter
(gfa) 5.00 (gf) 6.00

green salad, green sauce (vgngf) 5.00
A discrc[ionawy 10% service charge will be added ro your bill
(V) Vegetarian (VA) Vegetarian Available (VGN) Vegan (VGNA) Vegan Available Upon Request (GF) Gluten Free (GFA) Gluten Free Available Upon Request Allergies - If you are concerned about the presence

of any nuts, seeds or other allergies in our food please ask a member of staff for assistance. Game may contain shot. Prices are in £s and inclusive of VAT. All items subject to availabilicy.
All weights stated are approximate.




