
STARTERS
Pea & Watercress Soup, Pea & Shallot Salsa, Ciabatta  pb

Prawn Cocktail, Bloody Mary Mayonnaise & Toasted Sourdough

Baked Somerset Camembert, Truffle Honey, Walnuts & Toasted Sourdough  V

Chicken Liver Parfait, Red Onion Chutney & Sourdough

MAINS
Aubrey Allen’s Dry-aged Sirloin of Beef

Jimmy Butler’s Free-range Pork & Crackling

Free-range Chicken Supreme

Vegetarian Wellington - Artichoke Heart, Spinach, Emmental & Pine Nuts  V

All of the above served with Roast Potatoes, Seasonal Vegetables, Roasted Roots, Yorkshire Pudding & Jugs of Gravy

Braised Free-range Pork Cheeks, Broad Beans, Peas, Baby Gem & Smoked Bacon

Steak Diane - Fillet Steak Medallions, Chips, Mushroom & Shallot Cream Sauce (+ 5.00)

Artichoke, Pea & Broad Bean Salad, Bulgar Wheat, Toasted Seeds, Cider Vinegar & Ginger Dressing  pb 
+ Crispy Duck or Goats’ Cheese   4.00  V

Pan-fried Sea Bream, Samphire, Diced Potatoes, Dill & Caper Sauce

DELI PLATES
Warm Sourdough & Salted Butter  7.00  V

Spiced Gordal Olives   4.95  pb

SIDES 
To Share - Cauliflower Cheese   7.50  V

Free-range Pork & Sage Stuffing   5.50

Triple-cooked Chips   5.25  pb 
Add Truffle & Parmesan   1.00

Buttered New Potatoes   5.25  V

Spring Greens, Garlic Butter   5.25  V

Onion Rings   5.25  pb

DESSERTS 
Sticky Toffee Pudding, Vanilla Ice Cream, Toffee Sauce  V

Bramley Apple Crumble, Custard  V

Rhubarb & Lemon Fool, Chantilly Cream, Vanilla Meringue  pb

Dark Chocolate Fondant, Caramelised White Chocolate Sauce & Caramel Cookie Dough Ice Cream  V

Jude’s Ice Cream & Sorbet  V 
Choose Three: Madagascan Vanilla, Strawberry, Caramel Cookie Dough or Chocolate Ice Cream, Raspberry or Lemon Sorbet

Artisan Cheese Plate - Served ripe & ready with Chutney, Apple & Peter’s Yard Crackers   16.00 
Camembert Tremblaye, Windrush Goats’ V, Brillat Savarin Truffle, Keen’s Cheddar, Gorgonzola Gran Riserva Mario Costa

V   Vegetarian       pb  Plant-based       Please note - some items may be cooked in multi-purpose fryers.

FATHER’S DAY WITH US

Allergens: If you’d like more information about a dish, please ask a member of our team. As our dishes are prepared in busy kitchens that handle all allergens, 
we cannot guarantee that any dish is completely free from allergens. An optional 10% service charge will be added to parties of six or more.

Enjoy Two Courses for 35.00 or Three Courses for 41.00


