
A P E R I T I F S

S I G N A T U R E  G & T 
Tanqueray gin , St-Germain 
elderf lower liqueur, Fever-Tree 
Refreshingly Light Mediterranean 
tonic, lemon wedge, cucumber slice,  
rosemary sprig / 8 .90

H O U S E  B L O O D Y  M A R Y 
Ketel One vodka, tomato juice & a 
perfectly balanced blend of spices  
& seasoning / 9.60

B L O O D  O R A N G E  P A L O M A 
Patrón Silver tequila , pink grapefruit 
juice, Fever-Tree blood orange 
soda, fresh lime juice, agave syrup, 
grapefruit slice, lime wedge / 11.60

L A N S O N  P E R E  E T  F I L S 
C H A M P A G N E  ve  
crisp, zesty, elegant  (125ml glass) / 10.15

N I B B L E S

O L I V E S  ve  
rustica olives / 3.50

B A G U E T T E  v  
with Netherend Farm salted  
butter / 3.75  | ve  without butter

B A G U E T T E  w i t h  D I P S  v  
saf fron rouille , olive oil &  
balsamic reduction, roast  
red pepper tapenade / 5.25

A N C H O V Y  A P P E T I S E R 
anchovy butter, anchovies, 
sourdough / 4.95 

ALLERGENS & CALORIES: Please scan the QR code for allergen & calorie 
information or speak to your server. Whilst we have protocols in place to 
address the risk of cross-contamination of allergens, we cannot guarantee 
their total absence in our food & drink.
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S T A R T E R S

C H E E S E  S O U F F L E  v  
with a rich Coastal Cheddar sauce

H A M  H O C K  T E R R I N E  w i t h  A P P L E  &  P E A R  C H U T N E Y 
toasted sourdough, pickled vegetables

S M O K E D  A U B E R G I N E  &  C H I C K P E A  S A L A D  ve  

charred romaine lettuce, miso & harissa mayonnaise

M A I N S

O U T D O O R - R E A R E D  A P P L E W O O D  
S M O K E D  P O R K  R I B E Y E 
Dauphinoise potato, apple sauce, apple & pear chutney, pork jus

R O A S T E D  C A U L I F L O W E R  S T E A K  w i t h  
C U R R I E D  C A U L I F L O W E R  P U R E E  ve   
herbed caulif lower couscous, nuts & pomegranate seeds,  
French fries

C H A L K S T R E A M®  T R O U T  w i t h  W H I T E  W I N E  S A U C E 
summer vegetables, tomato concassé, crushed new potatoes, 
toasted almonds, basil oil

F R E E - R A N G E  B E E F  B U R G E R 
brioche bun, tomato chutney, garlic mayonnaise & French fries 
Add: chorizo ketchup 1.50, bacon 2.00, Gorgonzola 1.50, Emmental 1.50

S I D E S

v Suitable for vegetarians   

ve Suitable for vegans

Some of our dishes may contain olive stones  
or f ish bones.

F R E N C H  F R I E S  ve  / 4.50

M I N T E D  N E W  
P O T A T O E S  ve  / 4.75

F R E N C H  B E A N S  v  / 4.90

I S L E  o f  W I G H T  H E R I T A G E 
B A B Y  T O M A T O  &  F E N N E L  
S A L A D  ve  / 4.75

S U M M E R  V E G  ve  / 4.50

M I X E D  L E A F  S A L A D  ve  
choice of dressing: classic 
French or house balsamic  
with f ig leaf oil / 4 .50

R A T A T O U I L L E  ve  / 4.75

D E S S E R T S

T R E A C L E  S P O N G E  ve  
with bitter orange marmalade, Cointreau sauce, nougatine crisp, 
vegan crème fraîche (nut-free without nougatine crisp)

P I S T A C H I O  S O U F F L E  v  
a BB classic served with rich chocolate ice cream

T A R T E  A U  C I T R O N  v  
Normandy crème fraîche, lemon zest conf it 
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