
While you wait
Olives £4 | Homemade focaccia with oils £4.50 | Homemade Scotch Egg £7.50 | 

Whole Baked Camembert  - Toasted sourdough, red onion chutney (to share) £16 V, GFO

Starters
Salt & Pepper Squid – Lime emulsion and micro coriander £10 GF DF

Pot Roast Red Cabbage - Apple compote, crispy sage and gnocchi £8 GF DF

Poached Smoked Haddock - Wild rice, curry spices and crispy kale £9.50 GF DF

Gammon and Parmesan Croquettes – Smoked aioli £9 

Classics
Chefs burger or Moving Mountains Burger – Skinny fries and homemade slaw £18 GFO/VG DF 

(Vegan burger is not GF)

Fish & Chips - Beer battered haddock, pea purée and tartar sauce £17 GFO DF

Ham, Egg & Chips - Bourbon glazed ham, thick cut chips and duck egg £16 GF DF

8oz 28-day dry aged Somerset Sirloin- Served confit plum tomato, roasted flat mushroom, thick cut 
chips with peppercorn sauce, Bearnaise or red wine jus £28 GF DF

Celeriac and Quinoa Risotto - Crispy kale, salt baked celeriac, vegan parmesan crisps. £15 GF VG 
DF

Sides 

Thick Cut Chips | Skinny Fries | Tenderstem Broccoli with Almonds | 

Honey Glazed Carrots | Mashed Potato

(All £4)

GF: Gluten Free | VG: Vegan | DF: Dairy Free | GFO: Gluten Free Option

If you require a gluten free option please let a member of staff know.

Full Allergen list available on request please ask your server for details. An optional service charge of 12.5% 
will be added to your bill, please note it is our policy to divide all gratuities equally amongst our team.


