
THE KITCHEN

DESSERTS
Treac le  Tart ,  Whipped crème f ra iche,  candied orange 8 .00

White  chocolate  cremeux,  carmal i sed white  chocolate ,
hazelnuts  8 .50
Clotted cream Cheesecake,  s t rawberry  compote 8 .00

Barkham Blue Cheese ,  Park in ,  Chutney 8 .00
Affogato gf  6 .00 

BEGINNINGS
Soup of  the day ve  £6.50 
Sa l t  Baked Beetroot ,  Burrata  & Chicory  Sa lad v  gf  7 .50
Ham Hock Terr ine  & Picca l i l l i  9 .50 
Mackere l ,  I s le  of  Wight  Tomatoes ,  Buttermi lk  9 .00

MAIN EVENT
Chefs  P ie  of  the day 16.50 
Steak of  the day Market  Pr ice  

BITS & BOBS

BREWERS
PLATTER
Select ion of

favour i tes  for  two
18.50

Pork Scotch Egg.  Brown sauce 4 .50

3 Cheese Croquettes  v  8 .50

Homemade Bread & Butter  v  3 .50

Gordal  Ol ives  4 .50
Cobble  Lane Coppa & Peach 10.50
Chor izo & Honey 9 .50

SIDES All £5
Creamy Truff le  Kale  v

Tenderstem Brocol l i ,
Haz lenuts  v

Hand cut  Fr ies  ve  
Chunky Chips  ve

Fish  of  the day Market  Pr ice

Add Parmesan & Truff le  1 .50

Gri l led  Chicken Caesar  Sa lad 12.50
Beer  Battered F ish ,  Chips  & Peas  15.50

Class ic  Smashed Burger  & f r ies  15.50
Potato Gnocchi ,  courgette ,  pea ,  a lmond ve  14.50
Pork chop,  Baked Apple  and Kohl rab i  gf  £18
Green Vegetable  Coconut  Curry  & Rice  ve  14.50

Menu items listed with * can be made vegan on request. Please advise your server if you have any allergies or require information on ingredients used in our dishes. 
All prices include VAT at the present rate. Menu is subject to change.

Add Ol ive  Oi l  & Balsamic  1 .50


