
Dinner

Please let us know of any allergies or dietary requirements. 
Our dishes are made on site and may contain trace ingredients  

v vegetarian | vg vegan | vgo  vegan option | gf  gluten free | 
gfo gluten free option

While you wait
Marinated mixed olives (vg/gf)  3.95 / Smoked almonds (vg)  2.50 / Halloumi fries - sweet chili dip (gf)  6.95

Tempura prawns - gochujang mayo (gf)  8.95 / Crispy squid - Asian salad, wasabi mayo (gf)  10.95

Freshly baked ciabatta, smoked sea salt, hummus, olive oil & balsamic (vg)  5.95

Starters
Roast Tomato & Basil Soup, garlic croutons, sundried tomato oil (vgo/gfo)  7.95

Pork, Sage & Caramelised Onion Scotch ‘Eb & Flo’s’ Egg, pickled slaw & grain mustard mayo  10.50

Pan Seared Scallops, butternut squash tortellini, corn purée, fried capers, oyster mushrooms  13.95

Mushrooms on Toast, ciabatta with marmite, creamy garlic sauce, rocket & truffle oil (vgo/gfo)  9.95           

Sharing Burrata, pea & asparagus purée, marinated heritage tomatoes & toasted ciabatta (v/gfo)  16.95

Duck & Orange Pâté, toasted ciabatta, mixed leaf & onion relish (gfo)  9.95

Classics
Battered Hake, hand cut chips, homemade mushy peas & tartare sauce (gf)  18.95

Homemade Pie of the Day, ask your server for today’s choice  17.95 

Spring Salad, kale, pea shoots, marinated heritage tomatoes, garden peas, spring onions, charred corn,
new potatoes with a mint dressing (vg/gf)  14.95  (add chicken, halloumi, prawns, burrata or boiled eggs 2.95)

‘Farmers Butcher’ Sausages, champ mash, spring veg, tarragon & red onion gravy, crispy shallots  17.95 

8oz Local Beef Burger, relish, lettuce, tomato, red onions, gherkins, burger sauce, fries & slaw (gfo)  16.95
(Add bacon or cheese 1.50)

Moving Mountains Burger, relish, lettuce, tomato, red onions, gherkins, vegan “nduja” & fries (vg)   16.95
(add vegan smoked applewood cheese 1.50)

Mains
Breaded Chicken Parm, burrata, marinara sauce, prosciutto, with truffle & parmesan fries (gf)  23.95 

Confit Duck Leg, braised leeks & wild mushrooms, fondant potato, spring onion & red wine jus (gf)  24.95 

Wild Mushroom Risotto, truffle oil, baby spinach (vg/gf)   15.95  (Add chicken 2.95)

Chalk Stream Trout, seafood risotto, sundried tomatoes & wild rocket (gf)  23.95

Vegetable Balti Curry, basmati rice, poppadum’s, mango chutney, mint raita, naan bread (vg/gfo)  16.95
(Add chicken or prawns 2.95)

8oz ‘Farmers Butcher’ Dry Aged Sirloin Steak, mushroom, tomato, onion rings, rocket & fries (gf)  29.95

8oz ‘Farmers Butcher’ Dry Aged Fillet Steak, mushroom, tomato, onion rings, rocket & fries (gf)  38.95

Mixed Grill, 4oz sirloin, sausage, dry cured streaky smoked bacon, chicken breast, black pudding,  35.95
fried local ‘Eb & Flo’s’ free range egg, onion rings & fries

(Steak Sauces 1.50 – Peppercorn, Blue Cheese, Mushroom & Red Wine)

Sides
Truffle & Parmesan Fries (gf)  5.50

Spring Greens (vg/gf)  5

Spring Salad (vg)  5.50

Skinny Fries (vg/gf)  4.50

Marmite & Parmesan Fries  5.50

Hand Cut Chips (vg/gf)  5


