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All food is prepared in kitchens where nuts, gluten and other allergens could be present and our menu descriptions cannot
include all ingredients. We regret that we cannot guarantee that any of our products are free from nuts or nut derivatives.
If you have a food allergy please let us know before ordering. full allergen information is available. If you see a (v) next
to any of our dishes then it’s suitable for vegetarians. If you see a (v*) we cannot guarantee that these dishes have been
cooked in a fryer dedicated to vegetarian items. If you see a (ve) next to any of our dishes then it’s suitable for vegans.
Where we state a weight, it’s a raw weight and 1oz equals approximately 28 grams. Some of our fish and poultry
dishes may contain bones.

S TA RT E R S
Sautéed garlic chestnut mushrooms, crispy prosciutto ham,
Béarnaise, toasted muffin
Caramelised onion, thyme & cider soup, Butler’s Mature
Cheddar crouton (v)
Roasted butternut squash, whipped goat’s cheese,
mixed leaves, pumpkin seeds (v)
Crispy plaice goujons, brown crab mayonnaise, charred lemon

ROA ST S
our roasts come with beef dripping roast potatoes,
honey-roasted carrots & parsnips, buttered kale,
cauliflower cheese with brown butter croutons,
a yorkshire pudding and rich gravy.
British sirloin of beef
Roast chicken breast, crispy bacon sage & apricot stuffing
Shoulder of pork, sage & apricot stuffing
For vegetarians:
We serve roast potatoes and Yorkshire puddings that haven’t been cooked
in beef dripping, sage & apricot stuffing, honey-roasted carrots & parsnips,
buttered kale and cauliflower cheese with brown butter croutons

D E S S E RT S
Chocolate brownie, chocolate mousse, chocolate shard, vanilla pod ice cream (v)
Warm sticky toffee pudding, butterscotch sauce, clotted cream (v)
Baked vanilla cheesecake, blackberry compote, honeycomb (v)
Treacle tart, orange crème fraîche (v)

