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Marinated Olives - £3.5 (vg) (gf) 
Warm Focaccia - with butter or extra virgin olive oil & balsamic vinegar - £4 (v)  
House Hummus - spiced seeds, chive oil, grilled focaccia - £5 (v) (df)

Pea, Leek & Watercress Soup - brioche croutons, chive oil - £5 (v)  

Chilli & Ginger Tiger Prawns - garlic, coriander, spring onions, grilled focaccia - £9 (df) 

Crispy Cauliflower - smoked chipotle yoghurt, pickled celery, seaweed dust - £6.5 (vg)  

Lamb Merguez Sausages - beetroot mustard, pickled red onion, grilled focaccia - £7 (df) 

Dirty Halloumi Fries - house spice rub, coriander, spring onion, parsley aioli - £7.5 (v)

Superfood Quinoa Salad - avocado, golden beetroot, tenderstem broccoli, baby spinach 
& herbs, beetroot pickled egg, spiced seeds, blood orange vinaigrette - £12.5 (v) (gf) (df)  
add smoked salmon - £3 
 
 
Pulled Lamb Shoulder - brioche, beetroot mustard, iceberg, kaleslaw, pickled red onion. 
Served with french fries or garden salad - £16.5 

Lamb Cheeseburger - 6oz lamb and mint, mature cheddar, garlic aioli, pickled red 
onion, iceberg. Served with french fries or garden salad - £15 

Vegan Cheeseburger - courgette & carrot, vegan cheese, herb mayo, pickled red onion, 
iceberg. Served with french fries or garden salad - £14 (vg)  
 
Upgrade to sweet potato fries - £1 
 
 
Aged 8oz Rib Eye Steak - rosemary & mustard butter, watercress & golden beetroot 
served with french fries and sauce of your choice - £26.5 (gf)

Aged 8oz Sirloin Steak - rosemary & mustard butter, watercress & golden beetroot 
served with french fries and sauce of your choice - £24.5 (gf)

Upgrade to sweet potato fries - £1

Tenderstem Broccoli - crispy chilli, cashews - £4.5 (vg) (gf) (n) 

Garden Salad - blood orange vinaigrette - £3.5 (gf) (vg)  

Kaleslaw - yoghurt, spiced seeds - £3.5 (vg) (gf)   

Sweet Potato Fries - £4.5 (vg) (gf)  

French Fries - £3.5 (vg) (gf)  

Herb Vegan Mayo - £2 (vg) (gf) 

Beetroot Mustard - £2 (vg) (gf 

Peppercorn & Brandy - £3 (v) (gf) 

Parsley Aioli - £2 (v) (gf) 

Smoked Chipotle Yoghurt - £2 (vg) (df)                                                                           

Rhubarb & Blood Orange Crumble - gin, cashews, coconut 
sorbet, raspberry dust - £6 (vg) (n)

White Chocolate & Raspberry Posset - pistachios, maraschino 
cherries & chilli, shortbread - £7 (v) (n) 

Ice cream or sorbet - 2 scoops - vanilla, salted caramel, 

coconut, blackberry, blood orange - £4 (vg) (v)                                                     

(gf) gluten free | (df) dairy free | (n) contains nuts | (vg) vegan | (v) vegetarian

WEDNESDAY STEAK NIGHT DEAL

Enjoy two steaks of your choice with  
a bottle of our house red or white for £54.95.  

Our meats are supplied by Godden’s Butchers in 
Chesham, a local family business sourcing high 

quality, British meats.

Picklebaaack Shot - Old Forester 86 Proof Bourbon,  House Pickle brine, Pickle - £4 each or 3 for £10


