
S T A R T E R S

M A I N S

Tomato and Mozzarella Rabbit and chicken ballotine,Camembert for two

Salads & Classics

Local Heritage Tomatoes, Mozzarella, Olive
Tapenade, Olive Oil & Balsamic (V, VEA,GF)

Parma Ham, Chicken Liver Parfait, 
Charred Baby Onions, Kumquat Gel (GF)

Whole Baked Camembert, Focaccia, Red
Onion Chutney(V,GFA)

13 14

13

13

Lunch

Before placing your order, please inform your waiter of any intolerances or allergies.

A discretionary service charge of 12.5% will be added to your final bill.

GF = Gluten Free     GFA = Gluten Free Available     V = Vegetarian   VA = Vegetarian Available      Ve= Vegan     Vea= Vegan Available

Steak Tartare
Chopped Shallot, Cornichons, Radish, Mustard
Seeds, Egg Yolk Emulsion, Chives (GF).
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Chef Favourites

Caesar Salad

Wagyu Beef Burger

Hawkstone Fish & Chips

Romaine, Chicken, Bacon, tossed with 
Herbed Croutons & Parmesan 

Seeded Brioche, Streaky Bacon,
Cheese, Homemade Pickles, Tabasco
Mayo, Skin-on Fries
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Lager Battered Haddock, Handcut Chips,
Crushed Minted Peas, Tartare Sauce

Quinoa Salad 12
Charred Courgette, Sun Dried Toms,
Peppers, Shallots, Avocado (V, VEA)

Aubrey Allen Rump Frites 18/26
From the King's Butchers. Cut Rump Strips,
Watercress, Skin-on Fries (GF)
Add a sauce for £3  (Peppercorn, Chimichurri)

6oz. / 12oz.

Old Spot Chop 16
Dressed in a Mustard and Caper Sauce,
Crushed Potatoes (GF)

Truffle mushroom Gnocchi 22
Pan Fried Gnocchi, White Wine and Truffle
Wild Mushrooms, Baby Leeks, Caramelised
Onions, Bath Blue Cheese (V,VEA)

D E S S E R T S

Sides

Truffle Fries

Tenderstem Brocolli

Microleaf Salad

Truffle Mayonnaise, Grated Parmesan (VA, VEA)

Blanched & Sautéed with Herbs (V,VE,GF)
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Leaves, Rainbow Beetroot, Shallots (V,VE,GF)

Crispy Polenta 6
Siracha Sauce, Garlic Mayonnaise (V,VE,GF)

Fries
Lightly Seasoned
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S n a c k s  &  S i d e s

Sundried tomato arancini

Szechuan Pepper Squid,

Crab Cakes

Buttermilk Fried Chicken

Paprika Mayonniase, Mozzarella (V, GF)

Garlic Mayonnaise (GF)

Mixed Leaf Salad with a Coriander
Dressing.

Garden Slaw, Peanut Dressing (GF)
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Oysters
Subject to availability

4 ea.

Zucchini Fritti
Garden Courgettes in Tempura Batter
(V, VE., GF)
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Dark Chocolate Cremeux Cheese Board

70% Dark Chocolate Crémeux, 
Blood Orange, Pistachio Sable  (V, VE, GF)

A Selection of Seasonal British
Cheeses, Chutney, Crackers (V)

11 14Passionfruit Panna Cotta 9
Caramelised White Chocolate, 
Raspberry Gel, Honeycomb (V)

Snacks

Moules Marinière

Finely Diced Shallots, Garlic, Parsley,
White Wine, Cream, Skin-on Fries
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Cake & Coffee

Have a Tea or Coffee with a
cake from our daily selection.
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Pan roast scallops

Spring Onion Puree, Chorizo Jam, Charred
Sweetcorn, Apple, Coriander (GF).


