< BAR MENU -

Grilled Flat Bread £8

Roasted red onion, feta crumble, garlic butter (G,M)

Pink Peppercorn Baby Calamari £9
Wasabi & soy mayo, burnt lemon (G,Mo,Cr,F,S0,E,M,Mu)

Cocktail Cumberland Chipolatas £6
Dijon mustard glaze, ale dip (SD,G,Mu)

Loch Duart Smoked Salmon £15
Rye bread, pickled shallots, caperberries (F,G,SD,M,Mu)

Warrendale Wagyu Burger £22
Oak smoked bacon, Somerset brie, burger sauce, Koffman fries (G,E,M,C,Mu)

Chopped Winter Salad & £10
Kale, chickpea, walnuts, Crown Prince squash, tahini dressing (N,Mu,Se,SD)

Add grilled Za'atar chicken (Se,SD) £6
or teriyaki salmon (F,G,So) £6
Soup of the Day £9

Crusty roll & butter (Ask the team for more information)

Truffle & Parmesan Fries (c,M,G) £7

Koffmann Salted Fries (6) & £5

Sandwiches
Salad & crisps (Ask the team for more information)

Plate of Cheese - Cornish Yarg / Baron Bigod / Brighton Blue £14
Chutney & house crackers (E,M,SD,G)

Pudding

Hazelnut Bombolini £6
Warm, heavenly Nutella filled doughnuts (E,M,N,SD,G,So)

A selection of Ice-Cream & Sorbet £3
Vanilla, salted caramel, raspberry ripple, clotted cream [M,E] per scoop
Lemon, cassis, blood orange, strawberry [SD]

Cream Tea £11

Panettone-Spiced scones with clotted cream & raspberry jam (G,E,M,SD)

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain allergens.
Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.
Vegan ™ ALLERGENS: G-Gluten, C-Celery, E-Eggs, F-Fish, P-Peanuts, N-Nuts, S-Sesame, So-Soya, Mo-Mollusc,
M-Milk, Cr-Crustacean, Mu-Mustard, L-Lupin, SD-Sulphur Dioxide



