
 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

                                                                                                                                                                                                                                                                                             
STARTERS  

TWO WARM BREAD ROLLS & BUTTER (VE/GF AVAILABLE)                        
£3.75  

PRAWN COCKTAIL WITH MARIE ROSE SAUCE (GF AVAILABLE) 
Shredded Lettuce, Guacamole, Fresh Lemon, Caper Popcorn, Rye Bread 

£14.75 

SOUP OF THE DAY (VE/GF AVAILABLE) 
 Warm Bread Rolls  

£8.95 

SEARED ORIENTAL MACKEREL FILLET (GF AVAILABLE) 
Smoked Beetroot, Fennel & Red Onion Salad, Japanese Wasabi Mayo 

£13.95 

GAME TERRINE (GF AVAILABLE) 

Venison Liver Parfait, Apricot Coulis, Sour Dough Flute, Chutney 
£13.75 

WHOLE PORTLAND CRAB (GF) 
Shredded Iceberg Lettuce, Guacamole 

£15.95 
 

CHICKEN & DUCK SCOTCH EGG  
Apple and Fig Chutney 

£14.50 
 

CHEESE SOUFFLE ARNOLD BENNETT (GF) 
Poached Haddock, Gruyere & Parmesan Cream Sauce 

£14.50 

 
 
 
 

SIDE ORDERS £4.75 
Triple Cooked Chips • Onion Rings  

Mixed Side Salad • Seasonal Vegetables 

 

 

WOOD PIGEON SALAD (GF) 
Blackberries, Walnuts, Asian Pear, Balsamic, Petite Leaves 

£15.95 
 



 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 
 MONDAY - FRIDAY 

  DAILY CLUB DISH  
£18.95 

 
MAIN COURSES 

 
MEDITERRANEAN CHICKEN WITH A GARLIC CHICKEN BON BON 

Sweet Potato Mash, Dry Ratatouille, Red Pepper Sauce 
£22.50 

 
BRAISED LAMB RUMP WITH A BEST END OF LAMB CUTLET (GF) 

Sag Aloo Cake, Charred Leeks, Roasted Carrot, VSC Port Sauce 
£24.50 

BEER BATTERED HADDOCK FILLET (GF AVAILABLE) 
Triple Cooked Chips, Mushy Peas, Fresh Lemon & Tartare Sauce 

£19.75 

ROASTED TANDOORI SALMON FILLET (GF) 
Sag Aloo Cake, Lentil & Vegetable Dhal, Spinach & Onion Bhaji, Riata 

£22.00 

ROASTED COD WITH AN HERB CRUMB 
Sweet Potato Mash, Charred Leeks, Roasted Carrot, Cockle & Vermouth Sauce 

£25.00 

 SRI LANKAN BLACK PORK CURRY (GF AVAILABLE) 
Basmati Rice, Roti, Lime Pickle 

£18.95 
 

PAPPARDELLE PASTA WITH BEEF SHIN & TOMATO RAGU  
Rocket & Parmesan  

Starter £12.50/Main Course £18.95 

 

 

 

 

THE GRILL 21-DAY AGED BEEF STEAK (GF) 
8oz PREMIUM RIB EYE  

Served with Portobello Mushroom with Chopped Tomato, Spinach & Blue Cheese 
Rocket, Triple Cooked Chips  

Please Choose From: Peppercorn Sauce or Garlic Butter 
£32.00 

 



 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 

DESSERTS 

STICKY TOFFEE PUDDING (VE) 
Toffee Sauce, Clotted Cream Ice Cream 

£9.00 

AUTUMN FRUIT PAVLOVA (VE/GF) 

Raspberry Ripple Ice Cream, Peach Snapp’s Coulis 
£9.00 

WHITE CHOCOLATE & PUMPKIN CHEESECAKE 
Toffee Sauce, Pumpkin seed Brittle, Mango Ice cream 

£9.00 

CHOCOLATE FONDANT (VE) 

Chocolate Sauce, Vanilla Ice Cream 
£9.00 

FRESH FRUIT SALAD (VE/GF) 
Cotswolds Cream or Vanilla Ice Cream 

£8.50 

ICE CREAM & SORBET (VE) 
Vanilla, Strawberry, Chocolate 

 Raspberry Sorbet   
£3.00 Per Scoop 

BRITISH CHEESE PLATE (VE/GF AVAILABLE)  

CASHEL MATURE BLUE, RUTLAND RED LEICESTER, DRIFTWOOD GOATS CHEESE, DELILAH BRIE 
Crackers, Chutney, Grapes 

£9.50 

 

 

GF = GLUTEN FREE   VE = VEGETARIAN  
 

 

 

 


