
 

To Start 
 

Lightly smoked ham hock terrine, bramley  

apple compote, crostino 10 (GF available) 

 

Grilled maple figs, sourdough, rosary ash  

goats cheese 10 (Veg) (GF available) 

 

Chalk stream trout, horseradish crème fraiche,  

celery apple tartare 11 (GF) 

 

12 hour French onion soup with crouton gruyere 9 

 

Monkfish scampi, split goan sauce, scallion 12 

 

Venison and black pudding scotch egg, celeriac remoulade 11 

 

Smoked haddock and mussel chowder, mini loaf 10 (GF available) 

 

 
Main Course 

 

18 hour minted lamb shortcrust pie, creamed potatoes,  

gravy, autumnal vegetables 16 

 

Pork belly, potato dauphinoise, black pudding, red cabbage,  

cider jus 17 (GF) 

 

Hand pressed burger, gruyere, café de paris butter,  

caramelised shallots and hand cut chips 16 

 

Traditional ale battered fish and chips, proper minted peas, 

 tartare sauce, hand cut chips 17 (GF) 

 

Pearl barley and ale risotto with autumnal vegetables 14 (Vegan) 

 

Grilled Cornish red mullet, barley risotto, black garlic puree,  

charred scallion 18 

 

Juniper crusted venison, truffled mash, butternut puree,  

cavello nero 19  (GF) 

 

Smoked monkfish, romesco sauce, pickled mussels,  

sea vegetables 20  (GF) 

 

Island partridge, chicken wild mushroom consume,  

pomme fondant, carrot and dill 19  (GF)  

(may contain shot  due to being shot locally) 



Dessert 

 

Vanilla rice pudding with spiced poached pear 10 (Vegan) (GF) 

 

Sticky toffee, banana honeycomb ice cream, salted butterscotch 10 

 

Spiced pumpkin meringue tartlet 9 

 

Pressed apple, blackberry sorbet, hazelnut praline 11 (GF) 

 

Spiced plum, vanilla sabayon, ginger crumble, churned yogurt 11 

 

Chocolate orange fondant, vanilla bean ice cream, candied orange 10 

 

 

Childrens (under 12’s) 

 

Lightly battered haddock, marrowfat peas, tartare sauce 11 (GF) 

 

Cheeseburger with fries 11 (GF bun avl) 

 

Monkfish scampi with hand cut chips, mushy peas 12 

 

Pearl barley risotto with seasonal vegetables 11 

 

 

Sandwiches (house baked sour dough) - served until 5pm 

(gluten free bread available) 

 

Shredded pork, celeriac and apple remoulade 10 

 

Smoked salmon, peppered dill crème fraiche 10 

 

Grilled fig, rocket, parma ham 10  

 

Goats cheese, blistered tomato, shallot marmalade 10 (Veg) 

 

 

Sides  (all gluten free) 

 

Aspen fries 4.5      Wight salted hand cut chips 5 

 

Herbed new potatoes 4.5     parmesan creamed potatoes 5 

 

   autumnal vegetables 5      Lightly dressed salad 5 


