
 

(V) Vegetarian (VE) Vegan  
Please be aware all items which are cooked in our fryers may contain traces of allergens. If you have an allergy or dietary requirement, please speak to a member of 
the team who will be happy to help.  Discretionary 10% service charge will be added to all tables  

A LA CARTE 
APPETISERS 
Locally baked artisan sour dough bread with French butter (ve)      4.5 

Baked Camembert cheese, red onion jam, toasted sourdough solidiers (v) (Pa Road Pinot Noir)   10 

Marinated Nocellara olives (ve)          4 

Lindasfarne oyster, mignonette, tabasco (Nyetimber Classic Cuvee)              3  
STARTERS 
Fish and shellfish soup with rouille, Gruyere cheese, croutons (l‘Entente Chardonnay/Viognier)   9 

Salt and pepper squid, vietnamese dipping sauce, chilli cashew (Picpoul de Pinet, Petit Ronde)           9 

Burrata, heritage tomatoes, toasted pinenuts, basil oil, black olives, toasted sourdough (v)  (Pa Road Pinot Noir)  12 

Chicken liver parfait with quince jelly and toasted brioche (Brunilde Primitivo)     9.5 

Hereford beef steak tartare, burford brown egg yolk  (can be served as a main) (L’Entente Syrah/Grenache rose)                13/18 

Gin cured sea trout, pickled fennel, horseraddish crème fraiche, dill (Il Castato Sauvignon Blanc)   10  

MAINS 
Pan-fried stone bass, crushed saffron potatoes, rock samphire, brown shrimp, hollandaise (Senorio Albarino)  23 

Roast Cumbrian chicken breast, pomme puree, peas, broad beans and girolle mushrooms(Il Castato Sauvignon Blanc) 18 

Braised blade of beef with Parmesan polenta, king oyster mushroom and thyme pesto (Les Annereaux, Bordeaux) 19 

Burt’s blue cheese and leek tart, tenderstem broccoli and herb buerre blanc (v) (Cote de Rhone Blanc)  16 

Tempura fried courgettes, ratatouille, olive tapenade (ve) (Reflet, Cotes de Provence rose)    16 

Crispy confit duck leg, haricot beans, basil, courgette (Brunilde Primitivo)     24 

8oz Dry aged ribeye of Hereford beef, bernaise sauce, water cress salad, skin on fries (Jesus Madrazo Rioja Crianza) 27 

SIDES 
Skin on fries           4 

New potatoes, taragon, capers (v)         4.5 

Peas, lettuce and bacon           4.5 

Heritage tomato salad, basil oil (ve)         6.5 

Green leaf salad (ve)          4.5 

Tenderstem broccoli, chilli, garlic (ve)         5.5 


