
E G G S  &  S T A R T E R S

Eggs Benedict / English Muffin , Treacle Bacon & Hollandaise          

Eggs Florentine / English Muffin , Garlic Spinach & Hollandaise (v)                                    

Eggs Royale / English Muffin, Smoked Salmon, Salmon Caviar & Hollandaise                       

Smashed Avocado Toast / Super Seeds, Sriracha & Baby Cress (vg)                                   

Iron Bark Pumpkin Soup / Kirsch, Deep Fried Sage (vg) 

Fry up / Toulouse Sausage, Treacle Bacon, Roast Tomatoes, Mushroom, Poached Egg, Baked Beans, Hash Brown  

Roast Herb Fed Chicken / Truffle Mashed Potates, Tarragon Jus  

Pan Fried Chalk Stream Trout / Spinach and Mixed Mushrooms, Champagne Velouté 

Butternut Squash Risotto /Pickled Squash, Seared Artichoke (v) 

Mini Sirloin Steak / Butter Beans Peppercorn Sauce (pink or well done) 

M A I N S  

S U N D A Y  R O A S T  ( £ 5  S U P P L E M E N T )  

(available only Sunday between 11.30 to 17.00)
Roast Scottish Beef / Yorkshire Pudding, Roast Garnish, Red Wine Sauce 
Roast Leg of Lamb / Yorkshire Pudding, Roast Garnish, Mint Sauce 

S I D E S

Mixed Vegetables / Green Beans, Peas,Tenderstem Broccoli & Mangetout Peas (v)                                                    £5.00

Sweet Potato Fries                                                                                                                                                               £5.00

Fries               / Truffle Parmesan                                                                                                                                        £5.00

 

D E S S E R T S
Lemon Tart/Nutmeg/Salted Caramel Ice Cream 
Dark Chocolate Mousse/ Baked Banana 
Pear & Plum Crumble/ Hazelnut Ice Cream 

2 C O U R S E S  F O R  £ 3 0
3 C O U R S E S  F O R  £ 3 5
B O T T O M L E S S *  P R O S E C C O  2 1 P P
B O T T O M L E S S *  B O R D E A U X  2 1 P P
* 2  H O U R S  F R O M  Y O U R  R E S E R V A T I O N  T I M E

If you have any food allergies or intolerances, please speak to your waiter before ordering.
Please be aware that traces of allergens used in our kitchen may be present.

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults
need around 2000 kcal a day. 

13% discretionary service charge will be added to your bill. Prices include VAT.
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