
We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff.(v) vegetarian / (vg) vegan / (ng) non gluten containing

Nocellara olives (ve) 
Sourdough, whipped roasted garlic and herb butter (v) 
Venison sausage roll, beetroot ketchup
Buford brown scotch egg, brown sauce

4.5
4

5.5
5

Hummus, roasted peppers, flatbread (ve) 
Breaded haloumi, pear, hazelnut, honey and mustard dressing
Salmon ceviche, fennel, radish, ginger, coriander
Crispy salt and pepper squid, saffron potatoes, paprika aioli
Smoked chicken and leek croquettes, tarragon mayonnaise  
Truffled chicken liver parfait, chutney, cornichons, sourdough toast

 7
7/12
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9
8
9

Beer battered haddock fillet, hand-chips, mushy peas, tartare sauce
Vegan sweet potato & quinoa burger to vegan bun, chipotle mayo, cos, tomato, hand-cut chips
Roasted Delica pumpkin, goats curd, rocket, pumpkin seed and sage pesto
Wild sea bass, saffron potatoes, samphire, cavolo nero, chicken jus 

17.5
16
16
24

Trio of meat – beef , pork , chicken
British Lamb Shank, mint sauce
35 day dry-aged, sirloin of beef, horseradish sauce
Porchetta with crackling, apple sauce
Free-range chicken breast, cranberry sauce
Vegan chestnut roast, vegan gravy
Add Yorkshire Pudding
Add Cauliflower Cheese
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17.5
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6.0

Sticky toffee pudding, toffee sauce, vanilla ice cream
Chocolate and hazelnut brownie, cornflake ice cream, chocolate sauce 
Lemon polenta cake, poppyseed brittle
Affogato, double espresso, vanilla ice cream 
Selection of ice creams and sorbets 

8
7.5
7.5
5.5

£2 per scoop 

NIBBLES

STARTERS

MAINS

ROASTS All roasts are served with roast potatoes, honey glazed carrots, cider-braised red cabbage, curly kale, Yorkshire pudding and gravy

DESSERTS

Sunday menu

Hand cut chips (v) 
Buttered greens (v) 
Rocket and parmesan salad (v) 

5
5
5

SIDES


