
 Roast 12-6pm 

Please inform us of any allergies or dietary requirements when ordering. Some of our egg and dairy products are unpasteurised.
Our meat comes from Swaledale in Yorkshire who support farmers of free-range animals focused on bringing native breads
back to the Yorkshire Dales. Our fish is British Day Boat mainly from the south coast. Our vegetables come from Natoora,

with a focus on farmers worknig towards a more regenerative system.



A discretionary service charge of 12.5% will be added to your bill. All prices include the VAT at the current rate.
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Cocktail of the Day 
Mimosa 7.5

Bloody Mary 8.5
House Bellini 10.5

 
Merguez Sausage Roll, Harissa Aïoli 6.5



Smoked Cod's Roe, Pickled Cucumber, Tapenade, Fennel 7 

Caponata, Pine Nuts, Basil, House Ricotta 9 
Buratta, Trombetta Courgettes, Lemon & Mint 10

Potted Crab, Mayonnaise, Fine Herbs 10
 Cobble Lane Charcuterie (Coppa, Finochiona) 10 



Roast:

(Served with Yorkshire Pudding, Honey Glazed Carrot, Buttered Hispi Cabbage, Courgettes & Gravy) 
Slow Roast Lamb Shoulder, Roast Potatoes, Mint Jelly 19
Top Side of Beef, Pommes Anna, Horseradish Cream 22

Beetroot, Sweet Potato, Broccoli & Feta Wellington, Roast Potatoes 17 
(Vegan option also available) 



Chocolate Fondant, Estate Dairy Cream 9

 Eton Mess: Meringue, Smoked Chantilly Cream, Strawberries 9.5
Raspberry & Frangipane Tart, Crème Anglaise 9.5





