Caramel apple mule
James Gin American Mustard, caramel syrup,
apple and lime juices, ginger beer, Angostura

Sunday

available 12pm - 6pm

bitters 9.50

Sunday sangria
James Gin London Drizzle,Tempranillo red wine,
orange juice, blackberry syrup, fresh orange 8.50

Cranberry & rosemary spritz

James Gin Asian Parsnip, cranberry juice,grenadine,
sparkling wine, garnished with rosemary 8.95

LITTLE STARTERS

Roasted plum tomato & basil soup (v)
basil oil, creme fraiche, Croxton Manor
butter,warm six day sourdough 5.95

Smoked mackerel, mascarpone & lemon paté
roasted crolte, pickled beetroot purée 5.95

MAIN

Roasted rump of beef
rosemary & garlic 17.95

Roasted chicken
chicken fat stuffing, garlic & parsley
butter 18.95

Crispy slow roasted belly pork
Pink Lady apple purée, crackling 18.95

Best of both
choose two meats from rump of beef,
roast chicken or pork belly 22.95

Vintage Cheddar, emmental & leek pie (v)
roast potatoes, Pink Lady apple purée,
rich vegetarian gravy 16.95

LITTLE PUDS

Chocolate brownie truffles (gf)
raspberry gel dip 4.95

Sticky toffee pudding
vanilla ice cream and salted caramel 5.95

Cinnamon French toast sticks
cheesecake cream dip 4.95

Crispy coated popcorn chicken (gf)
lemon & herb parm glaze, beetroot
tzatziki labneh dip 6.95

Crispy halloumi & red pepper parcels (v)
hot harissa honey, toasted sesame seeds,
rocket, herb oil 8.45

All our roasts are served with seasonal green vegetables, brown butter & honey roasted
carrots, crispy beef-fat roasted potatoes, rich red wine gravy, and a classic Yorkshire pudding

SIDES

Creamy mash (v, gf)
crispy shallots & chives 5.45
6.45
Cauliflower cheese (v)
+ crispy beef ends, crispy shallots,
chives 7.95

Pigs in blankets
honey glaze 6.45

Seasonal green vegetables (v, gf)
sautéed in brown butter 5.45

Ice cream & sorbet selecton
one scoop 2.45 | two scoops 4.95

Ice cream: vanilla, chocolate,
salted caramel, strawberry, honeycomb,
mint chop chip (vegan options available)

Sorbet: lemon, mango, raspberry

FOOD ALLERGY NOTICE

E@% ALLERGENS
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Our kitchens handle a wide range of allergens, so we can’'t guarantee any of our food is
completely allergen-free, including ingredients like tree nuts. Not all dish ingredients are
listed on the menu, and recipes may change from time to time. If you have an allergy or
dietary requirement, please speak to a member of the team before placing your order.
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