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Olives
Bread & Butter

Summer Minestrone & Pistou

Fried Courgette Flowers & Goats Curd
Steamed Mussels, Cider & Celery
Green Beans, Roast Shallot & Anchovy
Pork, Prune & Hazelnut Terrine

Roast Dexter Rump, Beetroot & Horseradish
Grilled Cod, Courgettes & Aioli

Roast Chicken, Little Gem & Tomato Salad
Beef & Pickled Walnut Pie

Caponata, Mozzarella & Focaccia

Dripping Chips
New Potatoes
Salad

Spring Greens

Lemon Meringue Pie

Fig Leaf Créme Brulée
Strawberry Ice Cream
Blackcurrant Pavlova

Hazelnut & Orange Parfait
Gooseberry Fool

Ricotta & Sour Cherry Ice Cream

12
13
13
12
13

If you have a food allergy, please speak to us before ordering. All bills will

include a discretionary 12.5% service charge which goes to the team.



APERITIF / COCKTAIL
Antica Formula & Tonic
Cocchi Americano & Tonic
Campari, Orange & Soda
Bicicletta

Negroni

Martini

Moscow Mule

MID & LOW ABV & SOFTS

Quarter Margarita 9.6%

Quarter Paloma 5.4%

Quarter Gin & Tonic 3.7%

Quarter Tequila & Soda 3.7%

Freshly Squeezed Orange Juice

Pasetti & Boote Oxymel / Chuckleberry Shrub /
Fig Leaf & Lime

Zingi Bear Ginger Switchel

BEER / ALE

Utopian Lager 4.7%

OPA Pale Ale 4.5%

Jaipur India Pale Ale 5.9%

Wiper & True Tomorrow Lager 0.5%
Utopian British Ale Pale Ale 4.5%

Otter Bitter 4.5%

Guinness Stout 4.2%

Wiper & True Homegrown Lager 4% (GF)

CIDER

Kicking Goat Medium Dry Somerset 4.8%
Showerings Dry Somerset 6.8%

Burrow Hill Medium Dry Somerset 6%
Dowdings Medium Somerset 6%

Burrow Hill Perry Somerset 8%

Burrow Hill Stoke Red Somerset 8%

9.8
9.8
9.5
9.5
11
11
11

10

8.5
8.5

3.7/6.4
3.5/6.9
3.5/6.9
3.2/5.9
2.5/4.9
2.5/4.9
3.5/6.5

5.5

3/6

2.8/5.5
2.8/5.5
7/30
7/30



