
 

All prices include VAT - 10% Optional Service Charge added to all Bills – (VG+) can be made Vegan – (GF+) can be made Gluten Free 
Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer, please ask your server for more detailed information. 

Starters 
Warm Rustic Bread & Olive Oil, Queen Olives and Confit Garlic (V)                    £7.50 

Crispy Breaded Mushrooms with Homemade Garlic Aioli (V)      £7.95  

Crispy Breaded Whitebait with Homemade Tartare Sauce (GF)      £7.50  

Falafels with Homemade Garlic Aioli (VG+)        £6.95 

Duck Spring Rolls with Hoisin Sauce          £9.95 

Halloumi fries with Sweet Chilli Sauce (V)        £8.95  

Classic Prawn Cocktail served with Bread and Butter                      £8.95 

Chicken Liver & Cognac Pate served with Crostini & Red Onion Marmalade                   £9.95  

Caprese Salad - Tomato, Mozzarella and Basil (V)       £10.50 
 

Sharing Platters 
Vegetarian platter (V) 

Falafel, Humus, Marinated Roast Vegetables, Vegetarian Samosas, Olives, Rustic Bread   £13.95 

Meat Platter 

A selection of Continental Meats, Olives, Breads and Chutneys       £14.95  

Cheese Platter 

A selection of English and Continental cheese, Grapes, Breads and Chutneys (V)    £16.95 
 

Salads 

Beetroot & Feta Salad (V)          £11.95 

Caesar Salad with Baby Gem, Croutons and Parmesan Cheese (V)(VG+)     £12.95 

- add Chicken or Bacon for £2.00 each  

Garden Salad with Mixed Leaves, Tomato, Cucumber and Red Onion (V) (VG+)    £10.50 

- add Chicken or Bacon for £2.00 each     
 

Burgers 

Buttermilk & Rosemary Chicken Burger served on a Brioche Bun with Hand Cut Chips    £16.95  

Beef Burger served on a Brioche Bun with Hand Cut Chips       £16.95  

Vegan Burger served on a Soft White Bun with Hand Cut Chips (VG)     £17.95  
 

Classic Mains 
Punjabi Chicken Masala, Pilau Rice & Naan Bread (GF+)       £16.50 

Sweet Potato & Chickpea Curry with Basmati Rice & Naan Bread (VG)(GF+)                    £14.95  

IPA Battered Cod served with Mushy Peas, Hand Cut Chips & Homemade Tartare Sauce    £16.95  

Rib Eye Steak served with Hand Cut Chips, Grilled Tomato & Mushroom with Peppercorn Sauce (GF)  £28.95 

Vegetable Lasagne served with Garlic Bread (V)                      £14.95 

Pesto Baked Salmon served with Mashed Potato, Broccoli and Lemon Caper Sauce (GF)                  £21.95 

Mushroom Risotto with Parmesan Cheese & Rocket (V) (GF)      £16.95 

- add Chicken or Bacon for £2.00 each 
 

Desserts - £7.95 each 

Chocolate Brownie with Vanilla Ice Cream (GF+) 
Warm Choc Chip Cookie & Ice Cream 

Lemon Tart with Raspberry Sorbet 

Apple Tarte Tatin with Ice Cream (VG+) 

White Chocolate & Raspberry Panna Cotta 

Summer Fruit Pavlova 

Selection of Ice Cream or Sorbet (VG+) 

 



 

All prices include VAT - 10% Optional Service Charge added to all Bills – (VG+) can be made Vegan – (GF+) can be made Gluten Free 
Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer, please ask your server for more detailed information. 

 

 

 

 

 

 

 

12" Stone Baked Pizzas – Gluten Free Available on Request 

 
 

Rustic Classic (V)(VG+) - £12.95 
Rustic combination of tangy tomato sauce and creamy Fior di Latte mozzarella. 

 

Simply Salami - £14.95 
Delicious cured Italian Napoli salami with tangy tomato sauce and Fior di Latte mozzarella. 

 

Gone Trufflin’ - £16.95 
Decadent mushroom and black truffle paste, smoky speck ham, mushrooms, Fior di Latte mozzarella. 

 

Rock the Parma - £16.95 
Tangy tomato sauce, Fior di Latte mozzarella, wild rocket, Parmigiano Reggiano and 

18-month dry cured Parma ham full of intense and sweet flavours, topped with a dash of balsamic 
glaze. 

 

Nice & Spicy – £16.95 

Spicy Calabrian Nduja sausage laced with chilli spread over the pizza base, topped with tangy tomato 
sauce, Fior di Latte mozzarella, sweet peppadew peppers, fiery salami and chilli peppers. 

 

Chicken & Pesto - £15.95 
A base of nutty green pesto stacked with crushed garlic, creamy Fior di Latte 

mozzarella, seared chicken breast, capers, courgettes and pine nuts. 

 

The Garden Club (V)(VG+) - £14.95 
A vegetarian celebration with tangy tomato sauce, crushed garlic, Fior di Latte mozzarella, sweet red 

onions, soft roasted courgettes, peppadew peppers and finished with fresh wild rocket. 
 


