
  
Marinated olives (v) - 4.75 
Warm rustic baguettes with flavoured butter, balsamic glaze and olive oil - 7 
 
 
STARTERS 
 
Pan fried squid, spiced bean, coriander - 9.50 
Honey-caramelised goats’ cheese, wine poached pears, watercress, bacon lardons and toasted walnuts - 10 
Chicken liver and port wine paté with bacon jam and rustic bread - 9 
Hummus, za’atar spice, warm rustic baguette and crudités - 7 
Cheesy garlic flatbread (v) – 7 
Braised pork bon bons with burnt apple purée, celeriac remoulade and black pudding crumble – 9 
 
 
PLATTERS (great for sharing - or to be enjoyed as a hearty main dish!) 
 
Meat platter – parma ham, Napoleton salami, honey-mustard roasted ham, house pickles and warm bread - 15 
Whole baked camembert – red onion marmelade and garlic bread - 13 
 
 
MAINS  
 
Warm superfood salad (v) - pickled butternut, quinoa, pumpkin seeds, watercress and roasted garlic 
vinaigrette - 12  
Cod and chips, mushies and tartar sauce – 15.50 
Mushroom fettucine and spinach topped with aged parmesan (v) - 14 
House made burger, Bray burger sauce, bacon, cheese (cheddar or blue) and chips - 15 
House made veggie burger, smoked paprika mayo and chips (v) - 15   
10oz pan-fried Ribeye steak, chips and salad and garlic butter or mushroom and tarragon sauce - 24 
 
 

ROASTS  (roasts served from 12 noon until we run out!) 
 
Roast sirloin of beef  – 17 
Roast leg of lamb - 16 
Roast pork belly - 16 
Trio of roast beef, lamb and pork - 16 
all served with chantenay carrots, savoy cabbage, honeyed parsnips, roasties, homemade Yorkies 
and proper gravy  
add cauliflower cheese - 4.50 
Vegetarian nut roast - vegetables, roasties, homemade Yorkie, gravy and cauliflower cheese - 14 
 
 
SIDES  
 
Buttered beans 4 | House chips 4 |  Herbed new potatoes - 4 
House salad (v) - tomatoes, red onion, Lilliput capers, radish, mixed leaves - 5 
 
 
DESSERTS 
 
Spiced apple pudding with caramel sauce and salted caramel ice cream - 6.50 
Hazelnut praline cheesecake with chocolate fudge sauce - 6.50 
Coconut, stem ginger and chocolate chia pudding - 6.50 
Wedge of Norbury blue with red onion marmelade and artisan biscuits - 8.50 
 
 
 
 
 

 
 
 
 

 
 

PLEASE ADHERE TO ALL COVID-19 INSTRUCTIONS. PLEASE BE PATIENT AND HEED TO INSTRUCTIONS FROM OUR STAFF. 
BEFORE ORDERING PLEASE ADVISE US OF ANY ALLERGIES/INTOLERANCES. 

MOST OUR DISHES CAN BE GLUTEN OR DAIRY FREE - LET US KNOW YOUR REQUIREMENTS BEFORE CHOOSING. 
ALL OUR FOOD IS PREPARED FRESH - DURING BUSY TIMES FOOD CAN TAKE UP TO 40 MINUTES. 

 


