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—— FOR THE TABLE — — STARTERS
Green Olives (ve) (gf) £4.50 Soup of the Day
Multiseed Bloomer & Netherend Farm Butter £4.90 multiseed bloomer & butter
Corn Ribs with Konbu Seasoning (ve) (gf) £6.50 £7.50
Authentic Padron Peppers (ve) (gf) £6.80 Buttermilk Boneless Chicken “Wings” (gf)
kimchi & lemongrass sriracha dip
Teddington Cheese Platter (gf opt) £9.50
strathdon blue, organic cheddar, rachel & a special Roasted Beetroot Salad (v) (gf) *
rotational cheese with crostini & fig jelly . . .
chicory, tzatziki, walnuts & ricotta
£15.50
£9.00
Mezze Platter (v) (gf opt) Smoked Haddock Paté
hummus, tzatziki, baba ghanoush, plain naan, feta pickled cucumber, pickled betroot & grilled multiseed
stuffed peppers & green olives bloomer
£19.50 £10.50

Italian Charcuterie Platter (gf opt)

salami napoli, aged prosciutto, coppa, grana padano, Grilled Chorizo & Prawn Skewers ()

cornichons with olive oil & balasamic & sourdough with chimichurri
baguette £9.50
£23.50

MAIN DISHES

Glazed Butternut Squash (v) Glazed Guinness Ribs Battered Haddock (gf opt)

(gf) slow cooked overnight, basted with our chunky chips, minted buttered peas &

red quinoa, goats cheese, signature Guinness marinade served with tartare sauce
sunflower seeds & edamame homemade coleslaw £18.50
£18.00 £20.00

SUNDAY ROAST
PLEASE NOTE THAT THIS IS A SAMPLE MENU. WE WILL ALWAYS HAVE AT LEAST TWO
MEAT OPTIONS ON THE MENU. PLEASE CALL AHEAD TO AVOID DISAPPOINTMENT.

all roasts are served with a Yorkshire pudding, beef-dripping roast potatoes, root vegetables,
broccoli, & gravy

32 Day Aged Blackgate  Crispy Pork Belly (gf opt)  Leg of Lamb (gf opt)  Chicken Supreme (gf opt)

British Beef (gf opt) with apple & mustard sauce with mint sauce £20.00
with horseradish cream £21.00 £23.50
£23.50

Mushroom & Cashew Nut Wellington (ve)
with vegan roast potatoes, root vegetables, broccoli & onion gravy £17.00
Add:
Cauliflower Cheese £5.00
SIDES
Skin-on fries/chunky chips £4.8 | Homemade Coleslaw £4.5 | Rocket & Parmesan £5.5 |
Sautéed Spinach £5.5

Food intolerances and allergies: please speak to a member of staff about any concerns you may have about our menu. (V) vegetarian, (Ve)
vegan, (gf) gluten free
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