
Menu

Dry aged pork chop
with apricot chutney, toasted almonds, crispy sage,

 mashed potato with parsley oil  (gf,  n)
or

Sirloin steak 8oz (+£4 supplement)
with creamy peppercorn sauce or red wine jus,  

side salad, onion rings & fries (gf)
or

Homemade gnocchi
with butternut,  blue cheese, pumpkin oil  & sage (v)

Heritage beetroot
with goat’s cheese, chickory & candied hazelnuts (gf,v,n)

or
Hogget croquette 

with sauce gribiche 

Dark chocolate tart 
with salted caramel & honeycomb ice cream (gf,v)

or
Passion fruit tart

with raspberry sorbet & raspberry gel (gf,v)

2 courses
£24.95

3 courses
£31.95

F R I D A Y  1 3  T H

&  
S A T U R D A Y  1 4  T H

F E B R U A R Y

V A L E N T I N E ’ S

A D D  A  B O T T L E  
O F  H O U S E  W I N E  

F O R  J U S T  £ 2 1

P R E - O R D E R  O N L Y


