
French fries £6

Triple cooked chips £6

Cornish new potatoes £6

Seaonal market greens £6

Creamed spinach £6

Baby gem & cucumber salad £6

Panzanella salad £7

Fennel & dill slow £6

French dip £16

Slow cooked beef brisket, fontina cheese, 
jalapeños 

Cheeseburger £17

Cheese slice, mature cheddar or Stilton & 
fries

Buttermilk chicken cheeseburger  £17

Pickled onion, bacon, tomato, lettuce & 
brown butter mayonnaise & fries 

Cornish fish burger £17

Fennel & dill slaw, lettuce, cucumber, tartar 
sauce & fries 

Chargrilled tomato soup with basil pesto £8 (ve)

English burrata, heritage tomatoes, crispy artichokes and basil pesto £14 (v)

Devilled kidneys on sourdough toast £12

 

Tuna and avocado tartare with pickled cucumber and sourdough bread £14

Twice baked cheddar soufflé with spinach & grain mustard £11 (v)

Classic prawn cocktail £12

Prices include  VAT.  An Optional Service Charge of 12.5% will be added to your bill.  Allergens? - Please ask your host.
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starters

Green melon, cucumber, barrel aged feta, mint and watercress £10/£16 (v)

Caesar salad, romaine lettuce, soft boiled egg, bacon crumb, parmesan and 
anchovies £11/£16

(Add grilled chicken £8)

Asian style duck salad, pickled carrots, spring onion & sesame seeds 
£12/£18

Roasted peppers, lemon couscous, courgettes, sun-blushed tomatoes, chick 
peas, golden raisins, red onion and aubergine purée £10/£16 (ve)

salads

Potato gnocchi, chard, peas, brown shimeji mushrooms, pine nuts and 
parmesan £19 (v, ve option) 

Beer-battered haddock with chips, peas and tartare sauce £18

Stone bass fillet, slow cooked tomatoes, roasted peppers, saffron potatoes 
and basil pesto £25

Grilled calves liver with creamed potatoes, crispy prosciutto, onions & 
gravy £19

nibbles

Roast dry aged Hereford sirloin of beef 
with Yorkshire pudding & horseradish 
crème fraiche £24

Roast Kelmscott’s rare breed pork loin 
and belly, apple sauce & crackling £21

Roast corn-fed chicken with pigs in 
blankets & bread sauce £21

Roasts are served with roast potatoes, carrots 
and parsnips, cauliflower cheese  
& a selection of seasonal vegetables

Kid’s roast £12

roast

Fried anchovy-stuffed olives £6

Scotch egg, brown sauce £7

Buttermilk chicken, herb aioli £8

Crab arancini with squid ink aioli £8

Padron peppers, smoked paprika £6

Baby squid with chilli jam £9

Ham, cheddar & leek croquettes £8

Local sourdough & netherend butter £5




