
Starters

chilli or bbq chicken wings

Sides

 

 

BLACK & BLUE 
 aged beef, blue cheese, black pudding, apple ketchup 

NEW YORK WHITE LABEL 
aged beef, fontina, pickle, bacon relish, dijonnaise

CHILLI CHEESE 
aged beef, mozzarella, jalapeños, chilli sauce

*NEW* CHOP SHOP CHICKEN CLUB        
fried chicken, bacon, tomato, lettuce, thousand island dressing

Burgers

Steaks & Chops

USDA  HANGER STEAK 200g/7oz 
35 day aged  RUMP STEAK   180g/6oz 
35 day aged BEEF RIB  CHOP  300g/10oz 
35 day aged FILLET STEAK  200g/7oz 
BARNSLEY LAMB CHOP  300g/10oz 
DINGLEY DELL  PORK CHOP 300g/10oz 

Mains

SAUCES  
béarnaise
salsa verde
steak sauce
creamed horseradish
vodka bacon peppercorn

TOPPINGS  

blue cheese crumble
carmelised onions
crispy bacon
fried egg

Great with your cocktail...
fries and béarnaise sauce    5
pork scratchings    3
marinated olives    3
nuts    3

FOR YOU AND A FRIEND
6 pieces 12 pieces 

FOR THE WHOLE GANG
pieces & a bucket of beer 

HAM HOCK SCOTCH EGG 
salsa verde

POTTED SMOKED TROUT JAR 
green olives, crème fraîche, bread

WHITE ONION MOUSSE JAR 
parmesan, chervil oil, bread

NONNA’S MEATBALLS 3 for 
beef, pork, sage & onion 6 for 
zesty tomato sage sauce

PULLED PORK 
SAUSAGE ROLL
bacon tomato relish

BABY GEM SALAD 
green beans, pancetta, blue cheese

CHEF’S SOUP
ask your server for today’s prep

FRIES rosemary salt

BUTTERNUT SQUASH 

SPINACH creamed or sautéed

shoestring ONION RINGS

CLASSIC PATTY MELT SANDWICH     
aged beef, cheddar, caramelised onion, caraway bread

 CHICKEN 
jerusalem artichoke purée, 
baby new potato, curly kale,
tru�e  jus & sherry vinegar

SALMON 
beetroot risotto, romanesco,
heritage beetroots,  
horseradish crème fraîche
  

RIGATONI PASTA 
spicy tomato sauce,
aubergine, basil

GRILLED VEG PLATTER 

Please let us know if you have any 
allergies or intolerances.  Thank you

A discretionary 12.5% service charge 
has been added to your bill.

MASH POTATO crème fraîche, 
chive, skin on

CORN FED

� e r v e d  w i t h � e a s o n a l  g a r n i s h  

4

GARLIC MUSHROOMS

LEAF SALAD house dressinggoat cheese

 

courgette, aubergine,
spring onion, sautéed spinach, 
butternut squash,
salsa verde, siracha

TOMATO SALAD shallots

wings, sausage roll,
white onion mousse, smoked trout,
pork scratchings, bread
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