
    

DEC 2025

If you have a food allergy, please let us know before ordering as our menu descriptions do not include all ingredients. All our food is prepared in a kitchen where nuts,  
gluten and other allergens are present. Full allergen information is available. All weights stated on this menu are taken before the cooking process starts.

 

 

 

 
 

 

 

  

 

 

 
 

 

 

 

SIDES

 
 

 

 6        

Triple Cooked Chips 5  Goose Fat Roast Potatoes 6  

Pigs in Blankets 8  

French Fries 4.2   

 

House Salad 5 

 6.75 

Herbed New Potatoes 4.75   

Seasonal Vegetables 4.275  

TAPAS & SMALL PLATES
As a guide we’d suggest ordering 3 or 4 dishes to share between 2 people.

 
 

 

Executive Chef Alex Perkins

   
   

= vegetarian    = contains nuts = non-gluten containing dish / ingredients           = available with non-gluten containing ingredients, please ask your server

Garden Party Menu

WINTER APEROL
Feelin’ spritzy from head to toe

Aperol, cranberry, prosecco

12

COSMOPOLITAN
For the person about town

It’s not Terry’s, it’s mine!

vodka, Cointreau, cranberry juice, lime

10.5

CHOCOLATE ORANGE MARTINI

creme de cacao, white chocolate liqueur,
triple sec, cream 

11

PORNSTAR MARTINI
We all have a star inside

vodka, Passoa, passion fruit puree, 
apple juice, prosecco

11.5

CRANBERRY SPICED PALOMA
Sweet little thing with a ‘zing’

tequila, Cointreau. lime, hazelnut syrup, 
cinnamon, cranberry juice

10

COCKTAILS
Any 2 for 15

BLUEBERRY MULE

vodka, blueberry puree, lime, ginger beer

11

This mule has a kick!

Available from 8pm

Truf�e & Parmesan FriesTruf�e Mac & Cheese

Northern Fried  
Buttermilk Chicken 

red pepper ketchup 9

Crispy Tempura 

pickled vegetables,  
lemon & herb mayo 10  

Spiced  
Pumpkin Fritti 

roast garlic & herb dip 10 

red cabbage & apple ketchup, celeriac puree 10

Goats Cheese & Onion Tart
Kidderton Ash goats cheese, pickled walnut, apple 

10 

Home Cured Salmon Gravlax
pickled beetroot, dill creme fraiche, 

rye bread 11 

Carpaccio of Beef Fillet 
sauce cipriani, parmesan & anchovy 14 

Salt & Pepper  
Tempura Squid

spring onions, chilli, lemon & herb mayo 9  

Mussels 
white wine, shallots, cream, garlic 

10 / 20 

Charcuterie Board 
Serrano ham, salami, olives, artichokes, 

sunblushed tomatoes, sourdough crouton 
13 medium / 26 large 

Monk�sh 

Con�t Duck Croquettes

 

 

PEPPERMINT WHITE RUSSIAN
Mr Velvet smooth & super cool

vodka, kahlua, creme de menthe, cream

10




