
B I T E S
Homemade wholemeal bread – beetroot and blue cheese butter  – 6

Marinated olives – 4

Pork – honey bbq glazed confit belly – 10

Cod goujons – tartar dip – 9

S T A R T E R S
Soup –  pea & mint soup, crab beignet, buttermilk – 10

Courgette –  battered, ricotta stuffed flower, gnocchi, arrabbiata sauce,  
wild garlic pesto, olive crumb – 14

Beef – hickory croquettes, manchego, chipotle mayo – 13

Scallops – cauliflower purée, asparagus, sugar snap peas, bacon  – 15

Mackerel – torched mackerel, tomatoes, puff pastry, burnt butter  – 12

Lamb – crispy lamb belly, yogurt flatbread, peppers, salsa verde, baby gem – 14

M A I N S
Pork – prosciutto wrapped pork loin, broccoli, tenderstem,  

blue cheese, mushroom & tarragon sauce – 26
 

Beef – pan-fried beef fillet, celeriac, pommes anna, leek and onion – 28

Cod – nori wrapped cod, potatoes, coconut, fennel, crispy mussels – 26

Cauliflower – sautéed florets, satay sauce, romanesco, pakoras, apple, apricots  – 18

Burger – maple bacon, lettuce, tomato, crispy onions, burger sauce, mozzarella – 19

Fish of the day – please ask your waiter

Sirloin steak 12oz – 32     |    Rib-eye steak 12oz – 32
triple cooked chips, tomato, portobello mushroom, salad

peppercorn sauce - 2.5  |   herb & blue cheese butter - 2

S I D E S
A l l  5

Seasonal greens – chilli almond butter   |   Rosemary salted chips     
Crushed new potatoes   |   Truffle chips   |   Mixed salad

D E S S E R T
Cheesecake – baked rhubarb & custard cheesecake, ginger biscuit,  

poached rhubarb, vanilla ice cream – 12

Polenta cake – lemon cake, limoncello yogurt, crème fraîche sorbet – 10

Mousse  – chocolate & orange mousse, meringue, orange sorbet – 11

Parfait – banana parfait, peanut, banana, peanut butter ice cream – 10

Cheese board – with grapes, chutney, biscuits – 2 cheeses  – 14   |   3 cheeses – 17

Please notify your waiter of any food allergies when placing your order. As all of our food is freshly 
prepared in our kitchen we will do our best to accommodate any dietary requirements - please ask.

A 10% optional service charge will be added to your bill, please advise your server if you would like to remove this.



CHAMPAGNE COCKTAILS 
A L L  1 2
Kir Royal - Crème de Cassis topped up 
with Champagne

French 75 - gin, lemon juice, sugar, Champagne

Classic Champagne Cocktail - 
A generous measure of Cognac poured over a  
sugar cube with a dash of Angostura

CLASSIC COCKTAILS  
A L L  1 2
Aperol Spritz - classically made

Negroni - Gordon’s gin, Martini Rosso  
and Campari

Old Fashioned - Woodford Reserve, demerara 
sugar, bitters, orange twist

Margarita - Jose Cuervo, Cointreau, lime juice 
shaken & served up in a martini glass

Classic Martini - choice of vodka or gin garnished 
either with lemon twist or olives

Manhattan - Bourbon, Martini Rosso and 
angostura bitters, stirred over ice served in a 
martini glass with orange twist

Bloody Mary - home-made Bloody Mary mix, 
served with generous measure of vodka

Daiquiri - Bacardi Carta Blanca, lime juice &  
sugar shaken & served in coupe glass

Bellini - fruit purée topped up with Prosecco

APERITIFS & LIQUEURS  50ml
Aperol   8
Campari   8
Baileys                8
Disaronno   8
Tequila Blanco   8

GIN    50ml
Gordon’s   9
Plymouth            10
Hendrick’s                 10
Bombay Sapphire          9
Puerto De India Strawberry       10

VODKA                     50ml
Absolut                         8
Belvedere    9                                                           
Grey Goose                         10

RUM    50ml
Bacardi Carta Blanca   8
Havana 7   9
Plantation XO     12

WHISKY    50ml
Scotland
Johnnie Walker Black Label   10
Glenmorangie 10    10
Cotswolds    11
Glenfiddich 12   12
The Balvenie 12   12
Monkey Shoulder      10
J&B                          10
Dalmore                          14
Talisker                   15

USA
Jack Daniels   8
Woodford Reserve   9
Bourbon Rye    10

COGNACS & ARMAGNACS  25ml
Remy Martin VSOP     7 
Remy Martin  XO     10
Remy Martin  1738     8
Carlos 1st     7
Frapin VSOP     8 
Frapin Cigar Blend     15
Frapin XO     25
Frapin XO (Single Vineyard)    31              
Domain De Tariquet    7
Janneau Grand Armagnac   10
Boulard Calvados   7

BEERS & CIDERS 
Peroni - Fresh & light 5.1%  330ml 6                        
Budvar  5.2%  330ml 6
Perky, hoppy bitterness with well-balanced body 

Becks Blue – Alcohol free   275ml 5                     
Light, crisp &  refreshing

Bath Ale Gem  4.1%  500ml  7
British malts, soft fruits &  bittersweet 
caramel finish

Honey’s Midford Cider  5.9%  500ml 7
Dry, lively &  refreshing


