
starters

for the table
marinated olives (ve) (gf)  										          4.5
homemade breads focaccia, white, whipped butter (v) 				    			   4.5  

spiced vegetable & cheddar cobbler spinach, chickpeas, cheddar scone					     17
tempura mushroom & kale rice shiitake & oyster mushroom, miso & walnut pesto (v)			   18 
caesar salad grilled chicken, white anchovies, pancetta, parmesan, croutons, chives (gfa) 				    18	
fish & chips tartare sauce, mushy peas, curry sauce, lemon (gfa) 							      23.25

mains 

roast sirloin of beef served pink or well done (gfa) 							       26.5 
baked gammon honey mustard glaze (gfa) 								        23
roast turkey served with bread sauce (gfa)		   							       24	
cranberry & chestnut nut roast (v)  								        20
roasts are served with yorkshire pudding, roast potatoes, greens, roasted root veg, braised red cabbage & homemade gravy

roasts  available 12.30pm - 5pm, or until they’re gone!	

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES - Whilst we have strict allergen Whilst we have strict allergen 

controls in place we are unable to guarantee that our dishes will be allergen or contamination freecontrols in place we are unable to guarantee that our dishes will be allergen or contamination free

(gf) - gluten free (gfa) - contains gluten but a gluten free option is available (v) - vegetarian (ve) - vegan

soup of the day homemade bread, whipped butter (v) (gfa) 							       8
prawn cocktail king & freshwater prawns, vanilla  marie rose sauce (gfa)						     11
smoked salmon & horseradish rillettes lemon marmalade, toast					     10
scamorza arrancini rocket & sunblush tomato salad, pesto, parmesan & chive mayo (v) 				    9
beef croquettes sriracha mayo 										         10

sides 

festive sunday menu

cauliflower cheese (v) (gfa) 										          5.75
fried sprouts hot honey, almonds (v) (gf)									         7		
pigs in blankets (gf) 											          8
truffled parmesan roast squash (v) (gf)								        8
fries | cajun fries (ve) (gf)										          5.95		
loaded fries sriracha mayo, red jalapeños, vegan blue cheese sauce, spring onions, crispy onions (ve) (gfa)		  9.5

aperitifs
glass of prosecco  	   9.5	   st germain spritz		  12.75
negroni		    14	   crodino spritz (0% alcohol)	 9.75



hot drinks
black
espresso				    3.25
long black				    3.75
cold brew 				    3.75 
cold brew tonic			   4.95

filter coffee - canton blend		  3.75
a full-bodied blend; bold & fruity

free refills - available during brunch service

specialty
tumeric latte	 (ve)  			   4.2
coconut milk, maple syrup - caffeine-free

hot chocolate			   4.5
choose: white|milk chocolate 

chai latte vegan options available		  4.5
banana bread chai latte		  4.95
homemade banana bread syrup, chai

iced vanilla|blueberry matcha 	 4.95
served with oat milk 			 

tea					     3.95	
breakfast|earl grey|jade green|hibiscus 
rooibos|ginger|camomile|peppermint

make it yours
dairy-free milks  oat | coconut 		 0.4
syrups  vanilla | caramel | hazelnut		  1.25
extra shot  		   		  2

milk
macchiato 				    3.75
cortado 				    3.95 
cappuccino				    4.25
latte					     4.25
iced latte				    4.25
flat white				    4.25	
mocha					    4.25
spanish latte				   4.5	

cakes				    4.1
coffee & walnut cake (v)               	

pear, chocolate & cardamon cake (v) (gf) 	

blackberry & apple muffin (v)	
		

our standard house espresso is brewed using a brazilian coffee from the minas gerais region, with notes of milk chocolate, dried fruit & nuts

festive desserts
affogato (v) (gfa) vanilla ice cream, hot espresso shot | add amaretto 3.5 	 				    6.5
panettone bread & butter pudding served with custard (v) 					     6.85
blackforest trifle kirsch-soaked sponge, black cherry, whipped mascarpone				    7.5 

sticky toffee pudding with toffee sauce & vanilla ice cream (v) (gf) 	 				    7.25
mince pie frangipane with christmas pudding ice cream (v) 						     8.25 
chocolate fudge oreo brownie oreo cookies, vanilla & chocolate glaze, vanilla ice cream (v)		  8.25
odi + moo ice cream (v) 							       1 scoop  	 	 3.25 
natural vanilla (gf)  									        2 scoops 		 5.5 
jammie dodger 									         3 scoops 		 7
chocolate chip cookie dough  
christmas pudding & brandy butter
dark chocolate (ve) (gf)

digestifs
baileys irish cream 	6.75	        torres 10 brandy     6.5	   macallan 12 yr old   12.25
lazzaroni amaretto	 6.75	        h by hine cognac    9.25	   espresso martini	    14

241 offers & our happy hour offer are not available on Christmas Eve & New Year’s Eve  

card payments only 
an optional 12.5% service charge is added to every bill & is shared by all of our staff 


