
 
 
 
 

 

 

 

 

 

 

  

 

DESSERTS 

MAINS 
SUNDAY PLATTER FOR TWO 40.00 

half roast chicken, roast beef rump, belly pork slices, pigs in blankets, yorkshire puddings, old 
spot sausage, apricot & sage stuffing, roast potatoes, cauliflower cheese, mixed greens, gravy 

 

JESSE SMITH’S ROAST RUMP OF BEEF 18.50 
yorkshire pudding, roast potatoes 

carrots, seasonal vegetables of the day, cauliflower cheese 
 

JESSE SMITH’S ROAST CHICKEN SUPREME 18.00 
old spot sausage, apricot & sage stuffing, yorkshire pudding, roast 
potatoes, carrots, seasonal vegetables of the day, cauliflower cheese 

 

JESSE SMITH’S BELLY PORK 18.00 
yorkshire pudding, roast potatoes, roast parsnips 

carrots, seasonal vegetables of the day, cauliflower cheese 
 

BEETROOT & BUTTERNUT SQUASH WELLINGTON (vg) 16.50 
yorkshire pudding, roast potatoes, roast parsnips 

carrots, seasonal vegetables of the day, cauliflower cheese 
 

BRAISED LAMB SHANK 24.00 
mashed potato & greens 

 

SEA BREAM FILLET (gf) 18.00 
lemon caper sauce, new potatoes, tender stem broccoli  

 

CAESAR SALAD 15.00 
roast chicken breast, bacon, anchovies, baby gem 

rocket, parmesan, caesar dressing, focaccia shards 
 

HERITAGE BEETROOT & ROQUEFORT SALAD 15.00 
mixed leaves, red & golden beets, apple, walnuts, cranberries, seeds 

pomegranate, microgreens with maple & tahini dressing 
 

 
 
 

PLEASE TELL YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 
 

 

(v) vegetarian   (vg) vegan   (gf) gluten free   (df) dairy free   
 

*can be made gluten free   **can be made vegan   ***can be made vegetarian      let us know if you have a 10% discount card 
 

 

SMALL PLATES/ANTIPASTI 

CHOCOLATE BROWNIE (gf) 7.50 
vanilla ice cream, salted caramel 
mint chocolate soil 
 

STICKY TOFFEE PUDDING 8.00 
marshfield farm vanilla ice cream 
 

 
 

 

HUMMOUS, OLIVES & FOCACCIA (v) 9.50 
 

GLAZED PIGS IN BLANKETS 8.50 
two gloucestershire old spot sausages  
with hot honey  
 

BURATTA & NDUJA 
HONEY FLATBREAD*** *12.00 
soft mozzarella, nduja honey, pesto 
 
 

 

BAKED CAMEMBERT 12.00 
rosemary, honey, cranberries, crusty baguette 
 

SALT AND PEPPER SQUID 8.50 
saffron aioli, charred lemon, pea shoots 
 

HALF RACK OF BBQ BABY BACK RIBS 9.00 
with sesame seeds 
 

CHORIZO CROQUETTES 8.00 
with garlic mayo 
 

AFFOGATO (gf) ** 6.50 
marshfield farm vanilla ice cream, espresso 
 

LOTUS BISCOFF or  
MULLED BERRY CHEESECAKE ** 7.50 
double cream 
 


