
 
 
 
 
 
 

 
 
Nibbles 
 

Marinated green pitted Nocellera olives (pb)           4.5 
Toasted sourdough, Harissa butter (v/gfo)                   5.5 
Baked camembert, toasted sourdough & red onion chutney (gfo)                                        20 
 

Small Plates 
 

Soup of the day with toasted sourdough (gfo/pbo)       7.5 
Haddock scampi, lightly battered with homemade curried mayo       10 
Tiger prawns with chilli & garlic, sourdough to mop! (gfo)       12 
Sauteed mushrooms on sourdough toast with a creamy cheese sauce (pbo/gfo)       9 
Burrata with heritage tomatoes & honey drizzle (v/gf)                                                             11 
Duck & orange parfait with a red wine gel & toasted sourdough (gfo)                      9 
Homemade fish cake of the day (gf) – ask your server!        12 
 
Our Surrey Farm steaks are lightly basted served with chunky chips, portobello mushroom & cherry 
tomatoes on the vine 
10oz Surrey Farm Rump steak (gfo)          25   
10oz Surrey Farm Ribeye steak (gfo)          34 
Sauces – Creamy Peppercorn | Blue Sauce | Rich Gravy | Garlic Butter                    2 
 

 

Large Plates 
 

Fresh dill battered fillet of haddock with chunky chips, crushed minted peas & tartare (gf)                19 
8oz hand pressed rump burger, chips, cheddar & bacon or blue cheese & marmalade (gfo)              18 
Panko chicken Caesar burger with baby gem, tomato, Caesar dressing, anchovy crumb & chips        18 
Beyond Burger plant-based, ‘cheese,’ gem, gherkins, house BBQ sauce & chips (pb/gf)    17 
Half or full rack of ‘baby back’ pork ribs with chunky chips & ‘slaw (gfo)            17/23 
Rainbow salad with red cabbage, edamame, pomegranate, pickles & a soy tahini dressing (pb/gf)     17 
Add King Prawns - 4 |Panko Chicken – 4 | Roasted Cauliflower - 2 
Catch of the day - ask your server for today’s catch!                                    
                             
Sides 
 

Tender stem broccoli with harissa butter (gf/pb)         6.5 
Garden salad (pb/gf)                                  4.5 
Buttered seasonal vegetables (pbo/gf)            5 
Sauteed new potatoes with garlic & rosemary butter (gf/v)         5 
Chunky chips / Skinny Fries (pb/gfo)            5  
‘Posh’ chips with rosemary truffle oil & parmesan (gfo)       6.5 

Have you seen our specials board? 

If you have an allergy, please talk to a member of our team. While a dish may not contain a specific allergen, due to the wide range of ingredients used 
in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens. 
 (v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 We add a discretionary 12.5% service charge for all our tables– please let us know if you would like this removed. 

 

Aperitif  
 

Sipello Spritz – Sipello, sparkling wine, elderflower & soda         12 
Hattingley Valley, Hampshire 125ml            13 
Ridgeview Bloomsbury NV, Sussex BTL                      50 
Ridgeview Fitzrovia Rosé Reserve BTL                      52 


