Bread & butter £3.50
Pitted Provencal olives £3.00
Sausage roll £4.50
Scotch egg £4.50
Welsh rarebit £4.00

Classic G & T £9.75 The Cod Sip £9.75 Beavertown Neck Oil (Session IPA) £6.25 Kombucha £4.25
Seedlip Garden £9.00 Christmas Negroni £12.50 Classic Champagne cocktail £12.50

Sharers
Charcuterie Board with Pickles and Artisan Bread £16.00
British Cheese Board Selection with Quince and Crackers £18.00
Best of British Pubs Classics (Sausage Roll, house Terrine, Scotch Eggs, Rarebit) £18.00
Starters
Cream of Jerusalem artichoke, truffle oil, artichoke crisps £7.00
West Country mussels, cider, leek and bacon £8.00/£12.00
Seared scallops, potato carbonara £12.00
Loch Duarte beetroot and gin cured salmon £9.00
Venison and green peppercorn terrine, house chutney £8.00
(Vg)Roasted heritage squash and fennel, chickpeas, pomegranate, yogurt and tahini dressing £7.50
(Vg)Grilled polenta, roasted vegetables, paprika vinaigrette £7.50
Mains
Monkfish, butterbean and chorizo cassoulet £21.00
Roasted cod, chives crushed potato, poached egg, cream butter sauce, tendrils £20.00
Stone bass, confit tomato and red pepper with black olive £18.00
(Vg) Red lentils and mushroom cake, wilted spinach, piperade £16.00
(N, Vg) Stuffed butternut, buckwheat and wild mushroom, caramelised red onion gravy £15.00
Braised lamb shank pie, garlic kale and chestnuts £19.00
Crispy duck leg, confit spiced red cabbage, orange carrots puree £17.00
Slow cooked ox cheek, bacon, mushroom sauce, parsnips mash £19.00
Sides
Mash potato| New potatoes | Skin on fries| Triple cooked chips £4.50 | Truffle fries £5.50
Garlic cream spinach| Peas and lettuce| Broccoli and cashew nut £4.50
(Vg, N) Belgium chicory, grapes, apple and walnut salad £5.50/7.50
(Vg)Kale and pink grapefruit salad £5.50/7.50

Ask if you require a list of the allergens present in any dishes.
Our fish is caught by day boats or sustainably sourced in the UK. Our fruit and vegetables come from New Covent Garden Market

A discretionary service charge of 12.5% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any
food allergy or intolerance query, please speak to a team member who will be happy to help

