
 
 

 
 
 

Vegetarian 
 

 
Starters 

 
Mixed olives £6.50 

Homemade leek and potato soup £9.50 
Crispy breaded goats cheese, gem leaves, onion puree and pickled shallots £10.95 

Baked fig, sundried tomato and mozzarella tart with balsamic glaze £11.95 
 
 
 

Mains 
 
 

Butternut squash and mushroom turnover, truffle chips, and Stilton sauce £17.95 
Ratatouille stuffed courgetti, roasted new potatoes, hummus with an olive and caper dressing £18.95 

Sundried tomato and garlic arancini, celeriac puree, roast almond and charred tender stem broccoli with a 
chive aioli £17.95 

Cauliflower steak with Bombay potatoes, onion bhaji and curry sauce £17.95 
 
 

Desserts 
 

Salted dark chocolate ganache, cocoa nib crumb, and orange sorbet £9.95 
 

 Tiramisu, mascarpone, and coffee syrup £9.95 
 

Sticky toffee pudding, salted caramel butterscotch sauce and rum and raisin ice cream £9.95 
 

Apple and berry compote with a granola and walnut crumble, clotted cream £9.95 
 

Trio of local cheese, homemade onion marmalade,  
crackers, homemade butter £12.95 

 
 

We source all our food locally where available.   
Please advise of any allergy or dietary requirements. 

 
 
 

 


