Sunday Aperitif

125ml Henners Sussex Brut 8.5

For the table Negroni 11.5
Mixed olives 3.5 Hayman’s London Dry gin & tonic 8.4

Sourdough & focaccia, salted butter 5
Cobble Lane British charcuterie, kohlrabi remoulade, cornichons, focaccia 15
Baked Camembert, honey jalapenos, sourdough (v) 15

Mezze board: hummus, whipped feta, olives, artichokes, padron peppers, carrots & radish, grilled pitta (v) 16
Starters

Ham hock & blue cheese croquettes, chorizo mayo 10.5

Scallops, brown shrimp butter, cauliflower purée 14.5

Potato pavé, wild mushroom & truffle cream, black garlic mayo (vg) 9.5

Salt & pepper calamari, aioli 10.5

Grilled tenderstem, roasted red pepper, romesco, pine nuts (vg) 9.5

Roasts

Served with seasonal vegetables, roast potatoes & gravy

Roast beef, Yorkshire pudding 22.5

Slow roast pork belly, crackling, apple sauce, Yorkshire pudding 22.5
Roast chicken, Yorkshire pudding 22.5

Puy lentil, beetroot, & spinach Wellington (vg) 20

Chateaubriand, Yorkshire pudding 65 (for two)

Mains
Ale battered North Atlantic cod, chips, mushy peas, tartare sauce, burnt lemon 19

Roasted cauliflower & chickpeas, wilted spinach, aubergine purée, coriander (vg) 19
60z dry-aged beef burger, mature cheddar, house burger sauce, coleslaw, French fries 17

Add: bacon, blue cheese, fried egg, chorizo 2

Sides Pudding

Creamed spinach, garlic & rosemary 6 Apple & pear crumble, custard 7

Garlic green beans 5 Sticky toffee pudding, vanilla ice cream 7

House salad 5 Flourless chocolate cake, honeycomb ice cream 8
Caesar salad 5 Vegan brownie, vegan vanilla ice cream 7

Chips or French fries 5 Jude’s ice cream; one scoop 2.5 three scoops 6.5

Hamish Johnston cheese board 12

A full list of allergen information is available. Please ask your server for details.
An optional 12.5% service charge will be added to your bill, all of which is distributed to staff.



