
NIBBLES

GARLIC & ROSEMARY MARINATED OLIVES £5.00

SELECTION OF BREAD, OILS AND DIPS £6.50

HUMMUS AND PITTA BREAD £5.00

HONEY AND MUSTARD CHIPOLATAS £6.00

CIDER AND SAGE GLAZED CHORIZO £6.00

(GF) NACHOS £7.95
Tomato relish, sour cream, and guacamole.

SOUP OF THE DAY

(GF) SEASONAL SOUP £5.50
Sourdough with salted butter.

SHARING BOARDS

FISHERMAN’S BOARD £13.45/£23.50
Smoked salmon rilettes, fish goujon, Greenland prawns,

mini fish pie, house pickles and toasted sourdough.

(VE) VEGAN PLATTER £12.50/£19.00
BBQ Jack fruit, Bourbon & maple glazed vegan
sausage, hummus, olives, charred pitta bread.

THE SYDNEY’S GRAZER £13.50/£24.50
Honey & mustard chipolatas, cider glazed chorizo,

pulled pork belly, celeriac remoulade, mature
cheddar cheese, toasted sourdough.



TAPAS & SMALL PLATES

(GF) BRAISED PIG CHEEK  £11.35
Carrot & anise puree, charred veg, cider & black treacle sauce.

LAMB SHOULDER CROQUETTE  £10.95
Green pepper relish, mixed leaf salad.

(V) WOODLAND MUSHROOM &
TARRAGON MINI COBBLER £10.35

Cheesey scones.

(GF) SPICED COD LOIN £12.00
Cauliflower & burned onion puree,

pineapplie relish, pickled cauliflower florets.

SCALLOPS GRATIN £10.95
Pancetta & lemon creamed peas,
black pudding & gruyere topping.

(GF) BANG BANG CAULIFLOWER £9.25
Spring onion, red chillies, pickled

ginger & bang bang sauce.

PORK BELLY TACO £12.95
Guacamole, sour cream.

(VE) JACK FRUIT & AUBERGINE TACOS £9.00
Smashed avocado & pickled red onion.

6OZ SIRLOIN STEAK £13.95
Choron sauce, sun-blushed tomato salad.

Please inform a member of staff if anyone in your party has a food
allergy or intolerance before ordering. We can then advise you about our

ingredients. Please note that as allergenic ingredients, including nuts,
are present in our kitchen, we are not able to guarantee that any dish

can be made 100% allergen free. Fish dishes may contain bones.

(GF) GLUTEN FREE | (VE) VEGAN | (V) VEGETARIAN 



ARTISAN PIZZA

(V) MARGHERITA £10.50
Buffalo mozzarella, sun blush

tomatoes and fresh basil.

QUATTRO STAGIONI £12.50
Ham, mushrooms, artichokes,

pepperoni, and olives.

PIZZA CACCIATORE £12.50
Garlic & herb chicken, pepperoni, sun-blushed

tomatoes, red pepper & basil pesto.

AMERICANO £12.00
Pepperoni, chorizo, basil,
baked egg, and chillies.

(V) PADANA £11.50
Goat’s cheese, red onion marmalade,
balsamic glaze, garlic oil and rocket.

(V) FUNGHI £11.00
Woodland mushrooms, garlic,

herbs, mascarpone, and fresh basil.

GARLIC & CHILLI PRAWN £12.50
Jalapeno chilli, calamari,
king prawns and pesto.

Please inform a member of staff if anyone in your party has a food
allergy or intolerance before ordering. We can then advise you about our

ingredients. Please note that as allergenic ingredients, including nuts,
are present in our kitchen, we are not able to guarantee that any dish

can be made 100% allergen free. Fish dishes may contain bones.

(GF) GLUTEN FREE | (VE) VEGAN | (V) VEGETARIAN  



SIDES

WILTED GREENS £4.50

CHIPS £4.75

ASPEN FRIES £5.00

FRIES £4.75

SWEET POTATO WEDGES £4.75

HOUSE SALAD £4.50

Please inform a member of staff if anyone in your party has a food
allergy or intolerance before ordering. We can then advise you about our

ingredients. Please note that as allergenic ingredients, including nuts,
are present in our kitchen, we are not able to guarantee that any dish

can be made 100% allergen free. Fish dishes may contain bones.

(GF) GLUTEN FREE | (VE) VEGAN | (V) VEGETARIAN  



THE STAPLES

(GF) BLUE CHEESE MELT BURGER £15.95
Homemade beef patty, pretzel bun, pancetta, chipotle

mayonnaise, blue cheese, tomato, gem lettuce, red 
onion jam, pickled gherkin, onion rings, fries. 

(GF) CHICKEN STACK £14.95
Pretzel bun, pancetta, Monterey
Jack cheese, chipotle mayo, fries.

(VE) VEGAN BURGER £14.50
Chickpea & sweet potato burger, tomato, gem

lettuce, vegan siracha mayo, sweet potato wedges.

(GF) (V/VE) WARM BAKED SALAD £13.00
WITH CHICKEN £16.75

Glazed squash, beetroot, green beans, broccoli, kale,
spinach, red onion marmalade, goats cheese, salsa verde. 

FISH & CHIPS £14.00
Beer batter haddock, triple-cooked

chips, tartar sauce and crushed peas.

CHICKEN & CHORIZO TAGLIATELLE £15.95
Tomato & red pepper ragu, parmesan and basil.

(GF) CRUSTED SEA BASS £16.45
Samphire, kale, celeriac & potato
dauphinoise, white wine sauce.

SYDNEY’S STEAK SANDWICH £14.95
4oz sirloin steak, rocket, red onion jam, pancetta,
blue cheese, mustard aioli, and sourdough bread.

(GF) MOULE FRITES £16.50
Garlic and white wine sauce and fresh sourdough bread.

(GF) 8OZ RIB-EYE STEAK £28.00
Beef tomato, portobello mushroom, crispy shallots, fries.

ADD SAUCE £2.00
Peppercorn or blue cheese.



DESSERTS

DARK CHOCOLATE & PEANUT
BUTTER CHEESCAKE £7.25

Poached berries & coffee cream. 

 STICKY TOFFEE PUDDING £6.75
Butterscotch sauce and toffee crunch ice cream. 

PEAR & AMARETTO FRANGIPANE £7.25
Stem ginger mascarpone, amaretto syrup.

(GF) ORANGE & BLACKBERRY TRIFLE £6.25
Syllabub & nut crumb.

(GF) SELECTION OF ICE CREAM £5.75

Please inform a member of staff if anyone in your party has a food
allergy or intolerance before ordering. We can then advise you about our

ingredients. Please note that as allergenic ingredients, including nuts,
are present in our kitchen, we are not able to guarantee that any dish

can be made 100% allergen free. Fish dishes may contain bones.

(GF) GLUTEN FREE | (VE) VEGAN | (V) VEGETARIAN  


