
T O  S TA RT
LEEK & POTATO SOUP (V )  8 .50 
With pesto oil, crispy fried onion and chives,  
served with garlic & herb butter and toasted sourdough. 430 kcal 
(VG-M alternative available, 252 kcal)

BUFFALO MOZZARELLA BRUSCHETTA 9.00  
Capers, pesto marinated heritage tomatoes on toasted  
sourdough with micro salad leaves and  balsamic vinegar. 419 kcal 
(VG-M alternative available, 417 kcal)

SMOKED HADDOCK CROQUETTES 9.00 
Truffle hollandaise sauce, lemon and micro  
salad leaves. 773 kcal

LAMB KEEMA SCOTCH EGG 10.50  
With a coriander, green chilli & coconut yoghurt purée. 480 kcal 

CHICKEN WINGS 10.50  
With Buffalo hot sauce & chives with a blue cheese dip. 759 kcal

MALAY-STYLE SPICED PRAWNS 12.50 
On a bed of fresh vegetables, chilli’s topped with crispy noodles  
and served with a lobster broth and lime. 201 kcal

ROSEMARY &  SEA SALT  
FOCACCIA (VG-M)  7.50 
With oil & balsamic vinegar. 470 kcal

WHIPPED FETA (V )  9 .00 
Served with toasted flatbread, mixed seeds, pomegranate seeds  
and micro salad leaves. 416 kcal

S I D E  N O T E S
CHUNKY CHIPS (VG) 5.50 283 kcal

FRITES (VG) 5.50 419 kcal

TRUFFLE PARMESAN FRITES 7.50 653 kcal

WATERCRESS SALAD 7.50 
Watercress, rocket, Grana Padano, balsamic glaze and toasted 
pine nuts. 109 kcal

SEASONAL VEGETABLES (VG) 8.00 
Ask us for today’s selection & calories information

FLOODED MASH 7.50 
Smoked cheddar creamy mash, flooded with chicken gravy,  
crispy onions and chives. 592 kcal

RANCH SIDE SALAD (V)7.50  
Little Gem lettuce, avocado, chives, crispy onion and Ranch 
dressing. 190 kcal

BUTCHERS BANGERS 19.50 
With whipped creamy mashed potato, crispy fried onions,  

red onion chutney, watercress and red wine & beef gravy. 946 kcal 
(VG alternative available 661 kcal)

RIBEYE STEAK 36.00 
Served with watercress, and your choice of side and sauce,  
see options below (549 kcal excluding your choice of side and sauce).  
Side Options;  
Frites + 419 kcal, Chips + 283 kcal, Little Gem: Avocado & Crispy Onion  
Salad with Ranch Dressing + 176 kcal, Frites with Truffle Oil & Grana  
Padano + 653 kcal, Garlic & Herb Butter Roasted Potatoes + 257 kcal 
Sauce Choice: 
Add Garlic & Herb Butter + 130 kcal, Add Peppercorn Sauce† + 49 kcal,  
Add Blue Cheese Sauce + 130 kcal, Add Hollandaise Sauce + 140 kcal.

SPICY COATED CHICKEN BURGER 22.50 
Buffalo hot sauce, burger sauce, little gem lettuce, sliced gherkins, 

burnt onion aioli, smoked cheddar & frites. 1348 kcal

MALAY-STYLE CURRY (VG) 19.50 
Sweet potato, aubergine, toasted coconut, Pak choi and  

red chilli Malaysian-style curry with coconut Jasmine rice and  

micro salad leaves. 666 kcal

CHICKEN, MUSHROOM &  LEEK PIE 20.00  
Smoke flavoured cheesy mash, chicken gravy and garlic &  
herb butter peas &Tenderstem® broccoli. 1125 kcal

SMOKY BACON CHEESEBURGER 21.00 
Burger sauce, sliced gherkins, little gem lettuce & frites. 1234 kcal

DRESSED CAESAR SALAD 17.50 
Little gem lettuce, anchovies, soft boiled egg, Grana Padano,  

croutons and a Caesar dressing. 671  kcal 

Add Malay-Style Curry Chicken & streaky bacon +325 kcal +1.50  

or Malay-Style Curry Salmon +220 kcal +5.50 .

CRISPY COATED CHICKEN SCHNITZEL 22.00  
With garlic & herb butter, chicken gravy, watercress & frites. 1161  kcal

DRY AGED PORK RIB EYE 22.00  
With a fried egg, charred pineapple, red onion, pepper & chilli salsa, 
burnt onion aioli and chips. 931 kcal

BEER-BATTERED FISH &  CHIPS 20.50 

Minted mushy peas & tartare sauce. 1106 kcal

PAN-ROASTED SEA TROUT 26.50 
With garlic & herb butter roasted potatoes, heritage baby carrots, 
N’duja sauce and micro salad leaves. 977 kcal

PLANT-BASED BURGER (VG-M) 20.00 
Applewood® vegan slices, plant based N’duja & pulled mushrooms, 

burger sauce, little gem lettuce, sliced gherkins & frites. 1291 kcal

MALAY-STYLE PRAWNS 22.00 
On a bed of fresh vegetables topped with crispy noodles and  

served with a lobster broth. 287 kcal

T H E  M I D D L E

Adults need around 2000 kcal a day.
Do you have any allergies? 
Please inform staff of any allergies before placing your order, even if you have eaten the dish before, as  ingredients can change and menus do not list all ingredients. Full allergen information is available for all food  
and drinks, detailing the 14 legally declarable allergens contained in our dishes. While all reasonable steps will  be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 
100%  free from allergens, owing to possible cross-contamination. There is significant risk of cross-contamination in our deep fat fryers. Fish and poultry dishes may contain bones. A discretionary 12.5% service charge 
will be added to your bill. All tips are paid in full to our team.

(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ warning. (VG-M) Made 
with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen. †Contains alcohol.  
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