
All dishes are served as small plates, designed for sharing.
 

While we take every care to reduce the risk of  cross-contamination in our kitchens, we cannot guarantee that any of  our dishes are 
completely free from allergens. Guests with allergies are advised to assess their own level of  risk. Please speak to your server or the 

chef  on duty if  you require further information or assistance.

- To Graze £5.00 -


Sourdough & Whipped Butter | Focaccia with Balsamic & Olive Oil


   Marinated Olives  | Parmesan & Truffle Fries



- From The Land £14.00 -


Beef  Brisket Loaded Nachos with Smoked Cheddar, Pico de Gallo, Guacamole & Pickles



Buttermilk Fried Chicken Tenders with a Hot Honey Glaze & Sour Cream 


Pork Belly Focaccia Sandwich with Apple Sauce, Sage & Onion Stuffing & Crackling

 


- From The Sea £13.00 -


Calamari with Soy & Sweet Chilli Sauce, Spring Onions & Toasted Sesame 


Taramasalata with Sourdough Crackers, Breakfast Radishes & Confit Garlic Oil 


Bouillabaisse with Roasted Red Pepper Mayonnaise & Chargrilled Sourdough



-  From The Earth £10.00 -


Butterbean & Roasted Garlic Hummus with Beetroot Powder, Crispy Chilli Oil & Dukkah



Roasted Cauliflower Steak with Romesco, Salsa Verde & Toasted Almonds



Mozzarella Sticks with Arrabbiata Sauce & Shaved Parmesan

Please ask your server for today’s dessert selection

Boxing day menu.


