
 

 

 

 

 

 

 

 

STARTERS 

Soup of the day with house bread  6.95  GFA 

Pan seared scallops, maple syrup figs, 

roasted chestnut velouté,  

pancetta crisps  12.50  GFA / DFA 

Confit duck & orange rillette,  

red cabbage purée, quince compote,  

picked chilli & bread crisps  8.95  GFA 

Cider braised pig cheeks, ham hock roulade, 

mustard & swede purée, honey glazed Brussel 

sprouts & jus  9.50  GFA  

Pumpkin arancini, roasted tomato & oregano 

sauce, radicchio, watercress & walnut salad, 

whole grain mustard dressing,  

smoked cauliflower crumb  8.50  V  

Smoked salmon carpaccio, horseradish crème 

fraiche, lump fish caviar, pea & fennel fricassée, 

puff pastry  9.50  DFA / GFA 

Pan fried gnocchi, nutmeg caramelised pears, 

taleggio cheese velouté &  

honey roasted pecans  8.75  

 

 

MAINS 

Marinated grilled octopus, garlic aioli, samphire crushed new potatoes &  

smoked bacon crumb  21.95 GFA 

Turkey roulade, apricot, pork & sage stuffing wrapped in smoked bacon, roasted 

Maris Piper potatoes, glazed root vegetables & turkey gravy  18.50  GFA / DFA 

Vegan butter bean, kidney bean & cannellini bean stew, braised Pak choi,  

roasted tofu, hazelnut dukkah & crispy vermicelli noodles  15.95  VEGAN 

Pan roasted seabass fillet, smoked aubergine purée, potato fondant,  

winter vegetable caponata, lemon saffron velouté  18.75  GFA / DFA 

Slow cooked pork belly, caramelised cauliflower purée, parmentier potatoes, 

roasted chorizo, glazed rainbow chantenay carrots, jus  18.95 

CLASSICS 

28 day aged, 8oz steak of the day, roasted Portobello mushroom, roasted beef 

tomatoes, rocket, Hand cut chips or French fries                                                      

(PLEASE ASK FOR TODAYS CUTS)  GFA / DFA 

STEAK SAUCES  2.50:  Blue cheese  Peppercorn  Flavoured Butter                 

H & H Festive beef burger, pigs in blankets, smoked applewood cheddar,  

crispy gherkin, iceberg lettuce, tomato & cranberry sauce,  

hand cut chips OR fries  15.50  GFA/ DFA 

Traditional Hungarian goulash, crème fraîche & herb crushed potatoes,  

sautéed seasonal greens  15.00 

Smoked haddock kedgeree risotto, poached hens egg, pickled chilli,  

parmesan crisps  15.95 

SIDES 

Hand cut chips or French fries  3.50  ADD CHEESE 1.50 

Seasonal sautéed greens  3.50  Rocket & tomato salad  4.00 

Please inform our staff of any food allergies or intolerances before ordering. *GF-Dish is naturally gluten free   *GFA-Gluten free available  *DFA-Dairy free available  

Please note that these dishes need to be altered to meet dietary requirements. Due to the size of our kitchen we cannot guarantee that any of our dishes are completely free of traces of nuts.  

Fish may contain bones 

 



 

ON TAP 
FOSTERS   4%   4.30 
PRAVHA   4%   5.00 
ESTRELLA DAMM  4.6%   5.00 

DRY HOP LAGER  4.7%   4.80 

 

INKWELL STOUT  5.2%   5.00 

 

GUEST ALE – VARIOUS ABV    4.40 

 

MORTIMERS   5%   4.50 

STRONGBOW   4.5%   4.40 

ON POINT    4%   5.50 

 

BOTTLES 
OLD MOUT CIDER  4% 500ML  5.50 

BERRIES & CHERRIES 

STRAWBERRY & POMEGRANTE 

PINEAPPLE & RASPBERRY 

KIWI & LIME 

 

BUDWEISER   4.5% 330ML  3.90 

SOL    4.2% 330ML  3.90 

STELLA    4.8% 330ML  3.90 

PERONI                                           5.1%     330ML                 4.20 

NON ALCOHOLIC 
HEINEKEN   0% 330ML  2.90 

GHOST SHIP   0.5% 500ML  3.80 

 

SPIRITS 

GIN        RUM 

GORDONS   37.5% 3.20   CAPTAIN MORGANS SPICED 35% 3.30 

GORDONS PINK  37.5% 3.50   CAPTAIN MORGANS DARK 40% 3.20 

        KRAKEN   40% 4.00 

HENDRICKS   41.4% 4.30   BACARDI   37.5% 3.30 

        WOODS NAVY   57% 4.00 

WHITLEY RHUBARB & GINGER 43% 4.40   LAMBS NAVY   40% 3.10 

WHITLEY BLOOD ORANGE 43% 4.40   SAILOR JERRIES  40% 3.40 

WARNER ELDERFLOWER 40% 4.40   WHISKEY 

WARNER SLOE   30% 4.40   GLENFIDDICH 

WARNER RASPBERRY  40% 4.40       

WARNER RHUBARB  40% 4.40    15 YEAR  40% 5.20 

KOPPABERG STRAWBERRY & LIME 37.5% 3.75  BOWMORE 12 YEAR  40% 4.00 

OPIHR    40% 4.00   MONKEY SHOULDER  40% 4.20 

BOMBAY SAPPHIRE  40% 3.75   BELLS    40% 2 

TANQUERAY   42.1% 4.00   GROUSE   40% 3.00 

        JOHNNIE WALKER BLACK LABEL 40% 5.20 

        SOUTHERN COMFORT  35% 3.90 

VODKA       JACK DANIELS   40% 3.90 

SMIRNOFF   37.5% 2.80   

GREY GOOSE   40% 4.50   JAMESON   40% 3.90 

        JIM BEAM   40% 3.90 

SOFT        TONIC 

COKE  PINT 3.00 HALF 2.00 BTL 2.50 FEVER TREE    2.50 

DIET COKE PINT 3.00 HALF 2.00 BTL 2.50 FEVER TREE MEDITERANEAN  2.50 

LEMONADE PINT 3.00 HALF 2.00   FEVER TREE ELDERFLOWER  2.50 

        FEVER TREE SLIM   2.50 

FEVER TREE AROMATIC  3.00 

ORANGE JUICE  PINT 4.00 HALF 2.00   

APPLE JUICE  PINT 4.00 HALF 2.00 

FRUITSHOOT ORANGE OR BLACKCURRANT 1.50  SCHWEPPS   1.60 

J20 ORANGE & PASSIONFRUIT  3.00   SCHWEPPS SLIM  1.60 

J20 APPLE & MANGO   3.00    

J20 APPLE & RASPBERRY  3.00 

FENTIMANS GINGER BEER   3.60 

FENTIMANS ROSE LEMONADE  3.60 

FENTIMANS ELDERFLOWER   3.60 

WHILST WE’RE COOKING … 

Kir Royale: Créme de Cassis or Chambord with 

house fizz    9.00 

Gimlet: Simply homemade lime syrup &            

Tanqueray gin   7.00 

Sloe Negroni: Equal measures of sloe gin, Campari 

& sweet vermouth over ice  8.00 


