
 Ve g e t a r i a n         Ve g a n
Please ask a member of the team should you require any allergen information.

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Adults need around 2000 kcal a day.
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Seared Goats Cheese Salad  
Beetroot, orange and caper dressing 326kcal  

Ham Hock Terrine 
Toasted sourdough, house pickles, autumn fruit chutney 315kcal  

Roasted Red Pepper Bruschetta  
Topped with artichoke and olives 280kcal  

Severn and Wye Smoked Salmon 
Gribiche potato salad and Melba toast 143kcal  

Roasted Duck Breast 
Raspberry and red wine jus, served with Dauphinoise potatoes 1088kcal  

Prime 280g Bedfordshire Rib-Eye 
Served with grilled tomato, chunky chips, peppercorn sauce 1868kcal  

(£6 supplement)

Pan Roasted Seabass 
Beetroot purée, curly kale, roasted squash 374kcal  

Wild Mushroom and Aubergine Stroganoff  
Fragrant basmati rice 464kcal  

Chunky Chips or Fries  
325/416kcal  £5.95

Roasted Carrots  
140kcal  £5.50

Mixed Salad  
162kcal  £5.95

Creamy Mash  
364kcal  £5.95

Chimichurri Broccoli  
287kcal  £6.25

Chunky Creamed Corn  
279kcal  £5.95

Sticky Toffee Pudding  
Custard, butterscotch sauce 779kcal  

Vanilla Crème Brûlée  
Fresh respberries 236kcal  

Apple and Cinnamon Crumble  
Coconut ice cream 837kcal  

British Cheese Plate 
Stilton v, Somerset Brie v, matured Cheddar, grapes, membrillo and biscuits 612kcal  


