
N I B B L E S

 House marinated olives (ve)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .4 .75

Rose harissa nut mix (ve)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .4 .75

Homemade bread   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 .50
Salted butter (v)

S T A R T E R S

Cauliflower soup (v)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 .50
Parmesan toast

Corn-fed chicken and pistachio terrine  .  .  .  .  .  .  .  .  .  . 10
Sauce gribiche

Tomato tatin (v)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 .95
Sheep’s cheese, crisp sage

Smoked salmon mousse  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 .50
Crème fraiche, fennel, cucumber and dill salad

Roast pumpkin and beetroot (ve)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Pine nuts, sultanas, capers, balsamic mayonnaise

M A I N S

Charred celeriac (ve)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Braised lentils, smoked celeriac cream, crispy kale

Fish and chips   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Battered haddock, chips, crushed peas,  
vegetable tartare sauce 

Chicken supreme  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
X0 brandy sauce, colcannon, fine beans 

Trofie pasta, wild mushroom ragout (ve)  .  .  .  .  .  .  .  . 19
Rosemary picada

Braised lamb shoulder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 
Lentils, root vegetables, pumpkin puree 

Fillet of cod   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26
Shellfish sauce, Morecambe Bay shrimp, pickled cucumber

28-day matured Lake District   .  .  .  .  .  .  .  .  .  .  .  .  .  . 32 
sirloin steak 8oz
Chips, watercress

Brandy or Bordelaise sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 .50

D E S S E R T S

Sussex Slipcote cheesecake  .  . 8
Muscovado rubble, blueberries 

Madagascar chocolate  .  .  .  .  .  . 8 
and sultana delice
Chocolate genoise  

Salted caramel tart   .  .  .  .  .  .  .  . 8
Pink rhubarb, braeburn apple

Diplomat pudding  .  .  .  .  .  .  .  .  .  . 8
Cherry compote

Selection of ice creams   .  .  .  .  . 8 
and sorbets 375 kcal

Cheese plate  .  .  .  .  .  .  .  .  . 12 | 16 | 20
Choose 1, 2 or 3 cheeses served  
with crackers and quince jelly

Beauvale | Baron Bigod | Tor Pyramid

S I D E S

Savoy cabbage (v)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Fine beans (v) 180 kcal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Rosemary salt chips (v)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Green leaf salad (ve)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

(v) Vegetarian (ve) Vegan

A discretionary 12 .5% service charge will be added to your bill . All our prices are inclusive of VAT at the prevailing rates . Our food may contain nuts, derivatives of nuts or other allergens .  
If you suffer from an allergy or food intolerance, please notify a manager . We are happy to cater for special requirements . All care has been taken to remove small bones where appropriate,  

but it is inevitable that some may remain . Adults need around 2,000 kcal a day . 

S E T  M E N U

 Two courses 27 .50 
Three courses 32 

Please ask for the menu
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