
 
 

 
 
 
In the Evening 
Today’s homemade soup ................................................................................................ £5.50 
John Ross flaked ‘hot smoked’ salmon salad, fennel, radish & rocket, 
    elderflower & lemon dressing ...................................................................................... £7.95  
Sautéed wild mushrooms on toast, shaved parmesan & rocket .......................................... £6.95 
Bang bang peanut satay chicken, crunchy oriental vegetable salad .................................... £7.50 
Warm duck & bacon salad, oriental dressing, spring onion & garlic croutons ...................... £7.95  
Spiced chilli crab, green herb aioli, pickled vegetables, toasted sourdough ......................... £7.95  
Feta cheese, soya beans, butternut squash, broccoli, avocado, spinach & blueberry  
    salad with garlic, lemon & yoghurt dressing, soy toasted seeds & nuts ............... £6.95/£9.95 
Duck, pork & pistachio terrine, celeriac remoulade, cornichons, toasted sourdough ............ £6.95 
  
To Share 
Hot garlic and herb ciabatta .......................................................................................... £4.75 
Marinated olives, sun blushed tomatoes & feta, Padron peppers  
    tabbouleh, beetroot houmous & tzatziki with warm flat bread ..................................... £8.95 
Whole Camembert baked with rosemary, garlic & white wine, 
    crudités, ciabatta & cranberry relish .........................................................................  £9.95 
Fish board with John Ross smoked salmon, king prawns, marinated anchovies,  
    calamari, ‘Bloody Mary’ prawns, smoked mackerel pate, taramasalata & bread  ......... £14.95 
Cured meats, Serrano ham, chorizo, salami, beetroot houmous, artichokes,  
     Padron peppers, chicken & Serrano ham croquettes, olives & bread ......................... £14.50 

 
Pan roasted fillet of salmon, chive potato cake, sprouting broccoli, 
    slow roasted tomatoes, béarnaise sauce .................................................................... £15.75 
Fish & chips, home battered fillet of today’s fresh fish with chips & mushy peas ............... £13.50 
10oz Surrey Farm rib-eye steak, home cut chips, slow roasted tomatoes, 
    onion rings & green peppercorn sauce ....................................................................... £21.95  
Paneer, chickpea & baby spinach curry, pilau rice, mini poppadums,  
mango chutney, cucumber yoghurt   ............................................................................. £11.95   
Our Gourmet Burger – with smoked streaky bacon & Cheddar cheese, 
    or our veggie option – with field mushroom, roasted red pepper, halloumi cheese, 
    rocket, beef tomato & guacamole. Both served with home cut chips............................ £12.25  
Marinated escalope of chicken breast with garlic & thyme, 
    potato gnocchi, wild mushroom cream sauce, wilted baby kale, shaved parmesan ....... £13.95 
Armstrong’s sausages, Colcannon mash, onion gravy & crispy shallots ............................. £11.50 
Pan fried calves liver, smoked streaky bacon, creamy mash,  
    wilted spinach & sage jus ......................................................................................... £16.75 
Moroccan spiced vegetable & hazelnut strudel, spiced tomato sauce & mint yoghurt  ....... £12.50  
Twice cooked pork belly, creamy mash, buttered kale, spiced apple compote, 
    wholegrain mustard jus ............................................................................................ £14.95  
French fish stew, cod, red mullet, salmon, squid mussels & king prawns, 
    saffron potatoes & garlic croutes  .............................................................................. £15.95 

Seasonal green vegetables £3.95 (enough for two to share) Other Side Orders £3.95  
Colcannon mash - Potato gratin - Mixed salad - Rocket & Parmesan salad - Home cut chips 

 
Allergy information is available, please ask a member of our team 
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