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Bar               Padron peppers,  chi l l i  sa l t         8 .5  

Snacks   But termilk  sweet  chi l l i  squid        9 .5  

  Westcombe rareb it  croquettes ,  Worcestershire  mayo     9  

  Pork + ‘nduja  scotch  eg g,  aio l i        9 .5  

  Honey mustard ch ipolatas         9  

 

Starters  Roasted tomato  + fennel  soup ,  sourdough,  butter      8  

  Smoked mackerel  pate,  cornichons,  toast        10 

Roasted her i tage carro ts ,  goats curd,  walnu ts ,  gremola ta      9 .5  

Pul led ham hock,  cider  roas ted beetroo t ,  poached egg     9 .5  

 

Pies    Grass-fed beef  +  s tout         22 

Castlemead  chicken,  smoked gammon and leek      21 

 Vegan sausage +  r atatou il le      `     19 

handmade shortcrust  pies served  wi th  mash,  smashed peas  + gravy  

                      

Pub  Double  beef  burger ,  American cheese,  burger  sauce,  pickles ,  co leslaw,  f r ies    19.5  

bangers  Beer  ba tte red haddock ,  tar tare sauce,  curry  sauce,  smashed peas,  f r ies          19 .5  

  Veal  l iver ,  marsa la caramelised onions,  mash,  g reens,  bacon    23 

Crispy chicken Caesar  salad |  romaine let tuce ,  bacon,  crou tons    18 

                         

Mains   Courgette  f r i t ter s,  Romesco,  g r i l led spr ing on ion  + min t     17 

Lamb be lly ,  white  beans  + preserved lemon,  greens     21 

  Whole bream, samphire ,  new potatoes,  brown bu tter        23 

  Chicken schnitzel ,  green  beans ,  mash,  salsa verde,  parmesan    19 

Dry-aged  8oz r ibeye  s teak ,  chimichurr i ,  g r i l led  pepper ,  f r ies    28  

       

Sides    Fr ies  /  mash           5  

  Garl ic  f r ied  green beans         5  

  Watercress  + sha llo t  salad ,  maple +  mustard  dressing     5  

  Sweet  pota toes wedges,  gar l ic  mayo  7

 

 

 

 

This  i s  what  we’ re  p la ying  


