/e f fRed

Crémant De Loire 8.5 /47 Pear Negroni 10 Kir Royale 9.5

Sicilian Green Olives (v) (gf) 6 | N1 Saucisson & House Pickles 6.5 | Sourdough Bread & Butter (vy 5

Mussel, brown shrimp & bacon rarebit 9.5
Forge Farm squash fritti, Cobble Lane nduja aioli & crispy sage 9
Wild mushroom tart fine, mushroom & black olive duxelles, egg yolk & truffle oil (v) 11
Hand-picked Cornish crab chip butty (gfo) 11.5

Cornish squid, ink risotto, basil aioli & chilli oil (gf) 22
Shetland mussels, leek, cider & bacon, hand-cut chips (gf*) 20
Venison & red wine sausages, root veg mash, onion jus 22
Spinach & ricotta malfatti, violetta artichokes & Scottish girolles (v) 20

7oz Irish grass-fed bavette steak & hand-cut chips 26

Béarnaise sauce (gf) or Café de Paris Butter (gff) or Peppercorn sauce (gf)

Hand-cut chips & béarnaise sauce (v) (gf*) 6.5 | Truffled cheesy chips (v) (gf*) 7 | Green salad (vg) (g b5
60z 100% lIrish grass-fed beef Burgers All served with hand-cut chips
Add smoked belly bacon (gf) 1.5 | Truffled cheesy chips (g 1.5

Duke Burger, Roquefort blue cheese, béarnaise sauce & confit onions (gfo) 18
Southern fried spicy chicken burger, slaw, chipotle mayo & pickled jalapefios 17
Mushroom & Taleggio burger, confit onions & rosemary aioli (v) or (vg) (gfo) 16.5

Cheeseburger, dill pickles, American cheese & thousand island sauce (gfo) 17

Affogato al caffe (gf) 7
Chocolate torte, créme fraiche & cherries (gf) 8.5
Apple & blackberry crumble, toasted almonds & cold custard (n) 8.5
Brioche & marmalade bread & butter pudding, pouring cream 8.5
Chocolate & Hazelnut ice cream (n)  or Mango Sorbet (gf) (vg) 3.5 each
Taleggio, grapes & seeded crackers (gfo) (n) 9.5

Espresso Martini 9.5 Sauternes Dessert Wine 9 Vielle Prune 9.5

Ask your server for a ticket to enter our Sunday Roast Raffle
Please let us know if you have any allergies or dietary requirements
A discretionary 15% service charge will be added to your bill
v =vegetarian vg=vegan n=nuts s=sesame gf =glutenfree gfo = gluten free option gf* = trace gluten



