
EVENING SET MENU | AUTUMN

Allergies? Please speak to a member of staff prior to ordering if you have any allergies or dietary requirements. 
Unfortunately it is not possible for us to guarantee that any product is 100% free from any allergen, as all are 
used in both the bar & kitchen.

AVAILABLE MON-THUR 6PM-9PM
2 COURSES £25   |   3 COURSES £30

SIDES

APPETISERS

MAINS

DESSERTS

Buttered Greens £5  |  Side Salad £5  |  Creamy Mash £5  |  Tabouleh £5  |  Braised Red Cabbage £5  
Fries £5  |  Triple Cooked Chips £5  |  Truffle & Parmesan Fries £7  |  Peppercorn Sauce £4  |  Blue Cheese Sauce £4

Pumpkin Bhajis, Coconut, Coriander and Lime Yoghurt, Coriander Oil (VE) (GF) 
Charred Brie & Pear Bruschetta, Toasted Pumpkin Rye Bread, Spiced Pear Chutney, Charred Brie,  
Baby Rocket, Crumbled Walnuts, Sun Dried Tomato Oil (V) (GF Available) 
Hot Honey & Za’atar Chicken Wings, Crispy Chicken Wings, Za’atar, Chilli Infused Whipped Honey Butter
Duck Liver Parfait, Stout Butter, Quince Jam, Cornichons, Toasted White Bloomer (GF Available)

Fish & Chips, Battered Haddock, Mushy Peas, Curry Sauce, Tartare, Gherkin, Pickled Egg & Onion,  
Triple Cooked Chips (GF)
Dry Aged Steak Burger, 6oz Beef Patty, Crispy Bacon, Hash Brown, Smoked Cheddar Cheese,  
Iceberg Lettuce, Caramelised Onion, Beef Tomato, Jalapeño Cheese Dip, House Burger Sauce, Gherkin,  
Pretzel Bun, Seasoned Fries (GF Available)
Roasted Berbere Spiced Cauliflower, Tabouleh, Avocado, Baba Ghanoush, Flatbread (VE) 
Slow Cooked Pork Belly, 12hr Confit Pork Belly, Crackling, Celeriac & Gruyere Dauphinoise,  
Charred Leeks, Honey Carrot & Thyme Puree, Pork & Apple Gravy, Black Pudding Crumb (GF) 

Triple Chocolate Cheesecake, Dark & White Chocolate Cheesecake, Milk Chocolate Truffles,  
Raspberry Coulis 
Apple Crumble Sponge Cake, Braeburn Compote, Crumble Topping, Warm Sponge Cake,  
Clotted Cream Ice Cream, Toffee Sauce 
Cappuccino Crème Brulee Tart, Shortcrust Pastry, Coffee Crème Brulee Filling, Mini Doughnuts,  
Pear & Vanilla Compote 
Lemon & Blackberry Cremeux, Lemon Cremeux, Blackberry Ice Cream, Smashed Vanilla Meringue,  
Macerated Blackberries, Chantilly Cream (GF)
Home Made Ice Cream/Sorbet Selection, Ask Server For Selection (GF Available)
Cheese Selection, Rutland Red, Smoked Brie, Rockstar Cheddar, Montagnolo Stilton,  
Spiced Pear Chutney, Pickles, Whipped Stout Butter, Crackers (£5 Supplement)


