
The main event 

Lamb rump, pressed potato terrine, pea à la 
française, mint oil (6,8)          

Pan fried hake, romesco sauce, smoked paprika 
and lemon crushed potatoes, sautéed cavolo  
nero, crispy leeks (3,6)        

Flat iron steak, triple cooked chips, slow        
roasted tomato, field mushroom, onion ring 
(6,10,15,16)      

“Oakhill ale” battered fish,                     
triple cooked chips, dressed leaves, tartare, 
lemon (2,3,10,14,16)               

Caramelised cauliflower steak, herby 
quinoa, pea and spring onions, purple sprouting, 
chimichurri (14)               

Beef burger mustard mayo, lettuce, tomato 
bacon, Monterey Jack cheese, fries (2,6,10,15,16)       

Crispy chicken burger, smokey bbq sauce, 
rocket, monterey jack cheddar, smoked streaky 
bacon, fries (6,8,10,15,16)          

Asian steak salad, leaves, carrot,     
cucumber, tomato, crispy rice noodles,       
sesame (5,7,9,14)           

Garden vegetable falafel burger:     
lettuce, tomato, Thai sweet chilli, fries 
(6,10,15,16)       

A bit on the side? 

Rocket, Parmesan, balsamic glaze (6,14)              

Onion rings (10,14)                 

Pepper sauce (6,14)                 

Stilton sauce (6)                 

Parmesan fries, garlic butter (6)               

Lieveto bakery bread, oil (6,10,15)               

Seasonal greens (6,16)                          

Stonebaked pizzas (6,10) 

Nduja, chorizo, salami, garlic butter, rocket 
(6,10)           

Roast chicken, smokey bbq sauce, fire roasted 
peppers (6,10)                                    

Tandoori mushrooms, caramelised white  
onions, spinach (6,7,8,10)                      

Traditional margherita (6,10)         

Something sweet? 

Double chocolate soft baked cookie      
dough, white chocolate ice cream (2,6,9,10)        

Tiramisu, amaretto soaked sponge, whipped 
coffee, mascarpone cream, chocolate shavings 
(2,6,9,10)   

Poached rhubarb, whipped cream, toasted      
oat crumb, rhubarb syrup, meringue (2,6,10,15)       

Selection of local cheeses, crackers,        
chutney, apple, celery (6,7,8.10)              

Affogato: vanilla bean or salted caramel           
ice cream, double espresso (6,9)               

Allergies: 
If you have a food intolerance or allergy please 
inform a member of staff. We will do everything 
possible to accommodate food intolerance and 
allergy but cannot guarantee our food to be 
completely allergen free 

To begin 

Sharing board: Selection of cured meats,   
mixed olives, sun blushed tomatoes, Lieveto 
artisan bread, Fussel’s pomegranate molasses  
and smoked dipping oil (6,10,15,16)         

Garlic and rosemary camembert:  
caramelised red onion and tomato chutney, 
Lieveto artisan bread, apple, celery (6,8,10,15)       

Roasted butternut squash, whipped goats 
curd, pumpkin seed crumb, crispy sage, brown        
butter and cider dressing (6,10,14,15)   

Gochujang white crab cakes, yuzu mayo, 
pickled carrot and cucumber (2,7,9,10,12,15) 

Allergy index 
1. Lupin 2. Eggs   3. Fish  4. Peanut 5. Sesame 

6.Milk  7. Mustard  8. Celery (and celeriac) 9. Soy beans  

10. Cereals containing gluten ( barley, wheat, rye, spelt, oats, kamut) 

11. Molluscs 12. crustaceans 13. Nuts      14. Sulphites & sulphur Dioxide 

15. Gluten free option available  16. Dairy free option available 

Condiments 
Tomato ketchup  
Mayonaise (2) 
Bbq sauce  
Dijon mustard (7,14) 
English mustard (7) 


