
BAR FOOD 

[V] VEGETARIAN • [VE] VEGAN • [VEO] VEGAN OPTION AVAILABLE 
[GF] GLUTEN FREE • [GFO] GLUTEN FREE OPTION AVAILABLE 

S M A L L  P L AT E S  

OLIVES | 4.5 
[VE] [GF] 

HONEY & MUSTARD SAUSAGES | 4.5 

FOCCACIA | 6.5 
garlic • rosemary [V] 

HUMMUS | 7 
flatbread • dukkah [VE] 

PADRÓN PEPPERS | 5.5 
rock salt [VE] [GF] 

CRISPY MASALA PRAWNS | 8.5 
coconut • lime yoghurt • toasted peanuts 

HAM HOCK & APRICOT TERRINE | 7.5 
spiced apple chutney • sweet mustard • crostini [GFO] 

CRAB & PRAWN CROQUETTES | 7 
 romesco • chilli • almond 

SOY & GINGER TOFU | 6.5 
chilli • pickled radish [VE] 

S A L A D  

HALLOUMI SALAD | 14 
almond hummus • cauliflower • tabbouleh [V] 

B U R G E R S  

SMASHED BURGER | 15.5 
two patties • cheese • gherkins • burger sauce • fries • coleslaw 

BEYOND BURGER | 13.5 
vegan cheese • gherkins • sriracha mayo • fries [VE] 

S I D E S  

PROPER CHIPS | 4  [V] 

SKINNY FRIES | 4 [V] 

CAESAR SALAD | 4 
baby gem • crispy shallots • parmesan [V] 



P I Z Z A S  

MARGHERITA | 10 
tomato • fior di latte [V] [VEO] [GFO +1.5] 

GOATS’ CHEESE PARMIGIANA | 14.5 
tomato • fior di latte • aubergine • red tapenade • basil • 

pine nut • hot honey [V] [VEO] [GFO +1.5] 

GUANCIALE & SMOKED 
MOZZARELLA | 14.5 

fennel sausage • sliced potato • bechamel 

’NDUJA & PEPPERONI | 13.5 
tomato • fior di latte • jalapeño [GFO +1.5] 

HOT HONEY CHICKEN | 14.5
 charred corn • spring onion • jalapeño [VEO] [GFO +1.5] 

D I P S  

HOT HONEY 2 [V] [GF] 
ALBERT'S RANCH 2 [V] 

CAESAR 2 [V] 

S U N DAY  

ALL SERVED WITH 
roasties • mash • carrots & parsnips • creamed winter greens 

ROASTED BEEF RUMP | 18.5 
yorkshire pudding • proper gravy [GFO] 

THYME ROASTED CHICKEN | 17 
arpicot & pine nut stuffing • proper gravy [GFO] 

ROASTED LAMB RUMP | 23 
brown sugar & english mustard • roasted garlic •  

rosemary jus [GFO] 

MRS R’S CHEESE & ONION PIE | 16 
 venetian onions • red wine gravy [V] 

SQUASH & CHICKPEA PIE | 14 
roasties • parsnips & carrots • 

french beans • red wine gravy [VE] 


