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Marinated olives - £4 (vg) (gf) 

Smoked almonds - £4 (n) (vg) (gf)

Warm focaccia - with salted butter or extra virgin oil & balsamic vinegar - £4.5

STARTERS 

Garlic & chilli tiger prawns - £9.5  (df) 
Cherry tomatoes, coriander, spring onions, focaccia 

Broccoli, pea & quinoa croquettes - £8 (v) 
Avocado & lime aioli, parmesan, baby leaf salad

Pork & prawn scotch egg - £9 (df) 
Radish & kohlrabi slaw, garlic aioli, chorizo crisp

Charred baby carrots - £7.5 (vg) (gf) 
House hummus, coriander & jalapeño salsa, sesame

Pulled lamb shoulder - £9  
Brioche, beetroot mustard, pickled red onion, crispy chilli oil

DESSERTS 

Rhubarb & blood orange crumble - £7 (vg) (n) 
Cashews, blood orange sorbet, raspberry dust

White chocolate & raspberry posset - £7 (v) (n)  
Pistachios, maraschino cherries & chilli, shortbread

Ice cream or sorbet (two scoops) - £4 (v) (vg)  
Vanilla, salted caramel, coconut, blood orange 
 
Ask your server about our specials menu.

AFTER DINNER DRINKS

‘Essensia’, California, Orange Muscat - 15% ABV 
50ml - £4.5 | 100ml - £8 (vg)

Barros White Port, Douro NV - 19.5% ABV 
50ml - £3.5 | 100ml - £6

Barros Ruby Port, Douro NV - 19.5% ABV 
50ml - £3.5 | 100ml - £6 (vg)

Caramel Vodka Liqueur - 24% ABV 
25ml - £3.8 | 50ml - £6

Luxardo Limoncello - 27% ABV 
25ml - £3 | 50ml - £5 (vg)

We also have a great selection of Whiskey, Rum & 
Cognac. Just ask your server.

MAINS

Summer quinoa salad - £14 (gf) (v) (df) 
Avocado, heritage tomatoes, tenderstem broccoli, baby leaf 
& herbs, beetroot pickled egg, spiced seeds, blood orange 
vinaigrette

add smoked salmon £4 (df) (gf) | add croquettes £4 (v)

Pork tenderloin £18.5 (df) 
Pea & spinach purée, kohlrabi croquette, burnt spring onion, 
leek oil

 
 
Seabass - £18 (df) (gf) (n) 
Summer courgette & asparagus, basil salsa verde, romesco sauce, 
sesame

Duck breast - £21 (gf) 
Carrot & ginger cream, jersey royals, burnt lemon & white miso 
butter, leek oil

SAUCES

Romesco - £3 (n) (vg) (gf)

Garlic aioli - £2 (v) (gf)

Beetroot mustard - £2 (vg) (gf)

Basil salsa verde - £3 (gf) (df)

Peppercorn & brandy - £3 (gf) (v)

Herb vegan mayo - £2 (vg) (gf)

Smoked chipotle yoghurt - £2 (vg) (gf) 
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Richard Leskovsky 
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SIDE DISHES

Tenderstem broccoli - £4.5 (n) (vg) (gf) 
Crispy chilli oil, cashews

Jersey royals - £4.5 (v) (gf) 
Burnt lemon & white miso butter, chives

Garden salad - £3.5 (v) (gf)  
Blood orange vinaigrette

Kaleslaw - £3.5 (v) (gf) 
Yoghurt, spiced seeds

Sweet potato fries - £4.5 (v) (gf)

French fries - £3.5 (v) (gf) 

MEAT FROM THE GRILL 

Lamb cutlets - £28 (gf) (df) 
Parsley, radish & pickled red onion

Aged 8oz rib eye steak - £26.5 (gf) 
Rosemary & mustard butter parsley, radish & pickled red, onion

Aged 8oz fillet steak - £32 (gf) 
Rosemary & mustard butter, parsley, radish & pickled red onion

All served with french fries and sauce of your choice

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

WEDNESDAY STEAK NIGHT DEAL

Enjoy two steaks or cutlets of your choice &  
receive a free bottle of our house red or white. 

 
or upgrade your wine & receive £23 off any bottle.

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

quality, British meats.

LOVE THE LAMB?

If you loved the experience then please show your 
support by reviewing us on Google or Trip Advisor.


