
B L O O D Y  M A R Y ' S

TOMATINI  (coupe)   8.25 
Ketel one vodka, tomato juice, balsamic vinegar & lemon

OUR CLASSIC  (highball)   7.95 
Ketel one vodka & house-spiced tomato juice

SMOKIN' MARY  (highball)   8.95 
Arbikie chilli vodka, hickory smoke & house-spiced tomato juice

B R E A D ,  N U T S  &  O L I V E S 
SOURDOUGH   4.95 
salted english butter

SMOKED ALMONDS   2.95 
maldon salt

ITALIAN GREEN OLIVES   3.65

S T A R T E R S
CHICKEN SATAY   6.25 
peanut sauce & sesame

WILD MUSHROOM 
BRUSCHETTA  (V)    7.25

CRISPY SQUID   6.50 
lemon mayonnaise

SCOTCH EGG   5.95 
chorizo & smoked paprika 
mayonnaise

MEATBALLS   6.95 
cannellini beans, feta & pine nuts

D E S S E R T S
ICE CREAM OR SORBET  4.50

CREME BRULEE   5.95 
shortbread	

CHOCOLATE ORANGE  
JAFFA CAKE   5.95

CHOCOLATE BROWNIE   5.95 
vanilla ice cream	

PECAN TART   5.95 
vanilla ice cream	

SELECTION OF BRITISH 
CHEESE  8.95 
chutney & oat biscuits	

(v)  vegetarian

 EGGS ANY STYLE ON TOAST   5.25

EGGS BENEDICT / ROYALE / FLORENTINE   4.95 / 8.50

CUMBERLAND SAUSAGE SANDWICH    5.50

CRISPY BACON SANDWICH   5.50

BREAKFAST PASTRIES   2.50 
Croissant, Pain au chocolat, Pain au raisin or Danish

FULL ENGLISH   9.95 
eggs any style, bacon, sausage, black pudding,  
baked beans, field mushroom & grilled tomato

SMOKED SALMON & SCRAMBLED EGGS   8.50 

AVOCADO ON SOURDOUGH   8.50 
chilli & poached egg   

BLUEBERRY PANCAKES   7.95  
maple syrup   

A L L  D A Y  B R E A K F A S T
We use Burford Brown Eggs from Clarence Court

W E E K E N D  B R U N C H

M A I N S
BEER-BATTERED HADDOCK  
& CHIPS   11.50 
mushy peas & tartare sauce

FISH PIE   10.50 
cheddar potato crust	

BANGERS & MASH   10.50 
red onion gravy	

BUTTERNUT SQUASH 
RISOTTO (v)   10.50 
mascarpone

GRILLED SALMON   12.95 
pecan crunch & lemon

SIRLOIN  STEAK 8oz   16.95 
chips & watercress

HOT SMOKED SALMON 
SALAD   10.95 
beetroot, greek yoghurt  
& horseradish

SMOKED CHICKEN  
SALAD  11.95 
avocado, mango & cashew nuts

S I D E S
CHIPS   3.25

COWBOY FRIES 
honey, chilli & garlic   4.50

ROMAN FRIES 
parmesan, truffle & rosemary   4.50

SWEET POTATO FRIES   4.50

TRIO OF FRIES   9.95 
cowboy, roman & sweet potato

ROCKET SALAD   3.95 
parmesan  

CAULIFLOWER CHEESE   3.95 

ONION RINGS   3.25

TENDERSTEM  
BROCCOLI   3.95 
almonds

BUTTERED SPINACH   3.95

GREEN BEANS   3.95

CHEESEBURGER   8.95 
8oz british beef, lettuce, tomato & mayonnaise 

CHICKEN BLT   8.95 
bacon, lettuce, tomato & mayonnaise

HALLOUMI BURGER   (v)    8.95 
hummus, red pepper & flat mushroom

WAGYU BURGER   13.75 
blue cheese & tomato chutney
add  bacon  1.50  
add  fried egg  1.50 
add  8oz beef patty  4.95

B U R G E R S  
also available skinny or gluten free

All served with roast potatoes, carrots, parsnips, broccoli  
& plenty of gravy

R O A S T S

RIB OF BEEF   16.95 
yorkshire pudding & horseradish sauce

FREE-RANGE HALF CHICKEN   14.95 
yorkshire pudding & pigs in blankets

All items are subject to availability. Regrettably we cannot 
guarantee that any of our menu items are free from nuts. Please 
let us know if you have any allergies or require information on 
ingredients used in our dishes. VAT is included in all prices. A 
discretionary service charge of 12.5% will be added to all bills. 

We’ve teamed up with Pennies, the digital charity box. 
Press ‘yes’ when you pay by card to donate 50p to charity. 

B O T T O M L E S S  B R U N C H
Order from the menu and for an extra £15, enjoy two hours  
of free flowing cocktails.
Choose from our classic Bloody Mary, the Brunch Martini 
featuring vodka, grapefruit juice and marmalade or the Royal 
Romance, a sparkler featuring St Germain, vodka and topped  
with prosecco.



W H I T E  	 175ml	 250ml	 Bottle

A P E R I T I F S  &  E A S Y  D R I N K I N G

CHENIN BLANC, LONG BEACH 	 4.75	 6.25	 17.95 
Robertson, South Africa 2015

PETIT BALLON BLANC, PLAIMONT 			   19.95 
IGP Cotes de Gascogne, France 2015/16

PINOT GRIGIO, BRUME DI MONTE 	 5.50	 7.40	 20.95 
Trentino, Italy 2015

SAUVIGNON BLANC, OCHAGAVIA 	 5.95	 7.95	 22.75 
Central Valley, Chile 2015

RHEINGAU RIESLING QBA,  
SCHLOSS SCHONBORN 			   28.50 
Rheingau, Germany 2013

PAZO LA MAZA ALBARINO,  
ADEGAS GALEGAS 	 7.50	 9.80	 28.95 
Rias Baixas, Spain 2015

A R O M A T I C ,  V I B R A N T  &  M I N E R A L

CHABLIS, VINCENT DAMPT 	 8.75	 11.10	 32.50 
Burgundy, France 2015/16

ANA SAUVIGNON BLANC 	 7.65	 9.95	 29.50 
Marlborough, New Zealand 2015/16

SAUVIGNON BLANC, NELSON ESTATE 			   26.95 
Paarl, South Africa 2015/16

SANCERRE, DOMAINE DE NOZAY 	 9.15	 11.50	 33.50 
Loire Valley, France 2015/16

GAVI DI GAVI, FRATELLI  
ANTONIO E RAIMONDO 			   27.95 
Piedmont, Italy 2015/16

MACON-UCHIZY, DOMAINE TALMARD 	 7.00	 9.20	 26.95 
Burgundy, France 2014

SAUVIGNON BLANC, CLOUDY BAY 			   54.95 
Marlborough, New Zealand 2015

O P U L E N T  &  F O O D  F R I E N D L Y

VINA MAR CHARDONNAY RESERVA 			   24.95 
Casablanca Valley, Chile 2015/16

CHARDONNAY, BODEGA RUCA MALEN 			   29.95 
Mendoza, Argentina 2015

ERADUS PINOT GRIS 			   30.95 
Marlborough, New Zealand 2014/15

TERRE DE LUMIERE VIOGNIER, CELLIERS  
JEAN D’ALIBERT 	 6.25	 8.30	 24.50 
IGP Pays d’Oc, France 2015/16

PULIGNY-MONTRACHET, HENRI DARNAT 			   56.95 
Burgundy, France 2013

I N S P I R E  &  D I S C O V E R

VERDEJO VINA GAREDO, GRUPO YLLERA 			   25.95 
Rueda, Spain 2014/15

PICPOUL DE PINET, DOMAINE  
DE MORIN-LANGARAN 	 6.25	 8.30	 23.95 
Languedoc-Roussillon, France 2015/16

ROERO ARNEIS DOCG,  
CASCINA GHERCINA			   29.95 
Piedmont, Italy 2015/16

PECORINO, GABRIEL, POGGIO ANIMA 	 7.00 	 9.20	 23.95 
Terre di Chieti, Italy 2014

R E D 	  175ml	 250ml	 Bottle 
S O F T ,  D E L I C A T E  &  E A S Y  D R I N K I N G

BARBERA D’ALBA, FRATELLI  
ANTONIO E RAIMONDO			   28.95 
Piedmont, Italy 2014/15

PINOT NOIR, MUSE DE CABESTANY 			   26.95 
IGP Pays d’Oc, France 2015/16

PINOT NERO, LA TUNELLA 			   30.95 
Friuli Venezia Giulia, Italy 2014/15

MERLOT, DOMAINE ST ESTEVE 			   19.95 
IGP Pays d’Oc, France 2015/16

MAS OLIVERAS TEMPRANILLO,  
BODEGAS ROQUETA	  6.25	 8.30	 23.95 
Catalunya, Spain 2015/16

BEAUJOLAIS-VILLAGES, FERRAUD 			   27.95 
Beaujolais, France 2014/15

PINOT NOIR, PENCARROW ESTATE 	 7.75	 10.10	 29.95 
Martinborough, New Zealand 2013

CABERNET SAUVIGNON, BROWNSTONE			   32.95 
California, USA 2011

B R I G H T ,  R I P E  &  S M O O T H

MONTEPULCIANO D’ABRUZZO,  
ROCCASTELLA 	 7.00	 9.20	 26.95 
Abruzzo, Italy 2015

COTES DU RHONE, VIGNOBLES GONNET 	 7.15	 9.35	 27.50 
Rhone Valley, France 2015

RIOJA, ALTOS DE BAROJA 	 7.00	 9.20	 26.95 
Rioja, Spain 2014

MERLOT, BAINSKLOOF 			   27.95 
Breede River Valley, South Africa 2014

CABERNET SAUVIGNON,  
DOMAINE DE SAISSAC	  5.65	 7.55	 21.50 
IGP Pays d’Oc, France 2014/15

CABERNET/MERLOT BIN 19,  
CRANSWICK SMITH 	 6.00	 8.00	 22.95 
New South Wales, Australia 2015/16

CORNEY & BARROW HOUSE CLARET 			   27.95 
Bordeaux, France 2012

GRENACHE / MERLOT, BARTON & GUESTIER 	4.75	 6.25	 17.95 	
Vin de France 2014

B O L D ,  I N T E N S E  &  R O B U S T

MALBEC, CHAMUYO 	 6.75	 8.90	 25.95 
Mendoza, Argentina 2015/16

RIOJA RESERVA BELEZOS,  
BODEGAS ZUGOBER 	 10.95	 13.30	 37.95 
Rioja, Spain 2010/11

CHATEAUNEUF-DU-PAPE,  
VIGNOBLES GONNET 			   49.95 
Rhone Valley, France 2013

CABERNET SAUVIGNON,  
BODEGA RUCA MALEN 			   34.95 
Mendoza, Argentina 2010/13

MALBEC, BODEGA RUCA MALEN 			   35.95 
Mendoza, Argentina 2013/14

PINOT NOIR, CARMEL ROAD 			   39.95 
Monterey County, USA 2014/15

I N S P I R E  &  D I S C O V E R

PETIT VERDOT, BODEGA RUCA MALEN 			   36.95 
Mendoza, Argentina 2013/14

CARIGNAN VIEILLES VIGNES  
L’OSTAL DEL SOUQUET	 6.50	 8.60	 24.95 
IGP Coteaux de Peyriac, France 2015

CARMENERE, CASA FELIPE 			   21.95 
Central Valley, Chile 2015/16

SHIRAZ-VIOGNIER, THE LANE 	 10.55	 12.90	 36.95 
Adelaide Hills, Australia 2013/14

S PA R K L I N G  &  C H A M PA G N E 	 125ml	 Bottle 
PROSECCO SPUMANTE DOC EXTRA DRY,  
CECILIA BERETTA 		  5.95	 27.95 
Veneto, Italy NV

ROSATO SPUMANTE EXTRA DRY,  
CECILIA BERETTA 		  5.95	 27.95 
Veneto, Italy NV

PROSECCO SUPERIORE DOCG EXTRA DRY,  
PIANER LE COLTURE 		  7.25	 34.95 
Veneto, Italy NV

CHAPEL DOWN, BRUT 		  7.25	 34.95 
Kent, England NV

JUSTERINI & BROOKS, SARCEY, BRUT,  
PRIVATE CUVEE 		  8.50	 39.95 
Epernay, France NV

POMMERY, BRUT ROYAL 		  9.50	 49.95 
Reims, France NV

R O S É   	 175ml	 250ml	 Bottle 
LA BROUETTE ROSÉ, PLAIMONT	  5.15	 6.55	 19.50 
IGP Cotes de Gascogne, France 2015/16

PINOT GRIGIO ROSÉ, MONTEVENTO 	 6.25	 8.00	 23.95 
Veneto, Italy 2015/16

MUSE DE CABESTANY  
GRENACHE/SYRAH ROSÉ 	 6.75	 9.20	 23.95 
IGP Pays d’Oc, France 2015/16

SOURCE GABRIEL ROSÉ 	 7.65	 9.80	 29.50 
Cotes de Provence, France 2015/16

W I N E  L I S T

All wines served by the glass are available in 125ml measures.

		  125ml	 Bottle 

VEUVE CLICQUOT YELLOW LABEL, BRUT 			   59.50 
Reims, France NV

BOLLINGER, SPECIAL CUVÉE, BRUT			   74.95 
Ay, France NV			 

LAURENT-PERRIER, ROSÉ BRUT 			   84.95 
Tours-sur-Marne, France NV

POMMERY, GRAND CRU, VINTAGE 			   85.95 
Reims, France 2005

RUINART, BLANC DE BLANC			   90.00 
Reims, France NV

DOM PERIGNON, BRUT 			   165.00 
Epernay, France 2005


