
PRE STARTERS

MAINS

v -  vegetarian  |   vo -  vegetarian option  |  vg -  vegan  |  vgo -  vegan option  |  gf  -  gluten free  |   gfo -  gluten free option  |   
Please ask the team for further al lergen information  |  Menu may change due to product avai labi l i ty

21ST JUNE 2026

STARTERS

BEEF TACOS / Slowcooked brisket, avocado, cotija cheese, 
pico de galo, sriracha mayo, soft shell tacos (gfo)

FATHER’s Day

BURRATA / marinated heritage tomato, grilled
peach, sourdough croute, molasses (v, gfo)

2 COURSE - £34 / 3 COURSE - £40

MAPLE GLAZED CARROTS / Miso butter, walnut &
pomegranate salsa, feta, sage crisps (vgo, gf)

NDUJA & MOZZARELLA ARANCINI / pesto mayo,
parmesan, sage crisps

ASH SHARING ROAST  /  aged rump of beef,  roast chicken, pork bel ly,  stuff ing,  roasted onions (gfo)  ( for 2)  -
£3 supplement per person

DRY AGED ROAST RUMP OF BEEF  /  roasted onions (gfo)

FREE-RANGE ROAST CHICKEN /  sourdough bread sauce,  stuff ing (gfo)

SLOWCOOKED PORK BELLY  /  apple sauce,  stuff ing (gfo)

VEG PARCEL  /  wood f ired butternut squash, beetroot,  goats cheese + kale (v)

PAN-FRIED COD  /  crushed new potatoes,  di l l ,  leek & cream sauce,  burnt lemon, herb oi l  (gf)

The above are served with Yorkshire pudding, roast potatoes,  red cabbage purée, maple root veg, greens,  gravy 

255g DRY AGED PICANHA  /  house fr ies,  steak garnish,  choice of sauce/butter (gf)  + £6 supplement

WOODFIRED SUMMER VEGETABLE RISOTTO  /  cherry tomato, crispy mushroom, pesto,
lemon oi l ,  sage, Ital ian hard cheese (v,vgo,gf)  

PUDDINGS

CHOCOLATE ORANGE SUNDAE / jaffa cakes, chantilly cream
vanilla gelato, biscuit crumb (gfo)

CHEESE PLATE / selection of British cheeses,
grape chutney, crackers (gfo, v) £2 supplement 

FOCACCIA / date butter (v) - 4 ITALIAN OLIVES / (gf, vg) - 4

ADD* -  PIGS IN BLANKETS -   4 /  STUFFING -  3 /  CAULIFLOWER CHEESE (for 2)  -  4.5 /  GREENS -  3.5 

COOKIE  DOUGH  /  white chocolate gelato,  pistachio LEMON TART / meringue, summer berries

*

* Not included in set menu price

A discretionary 10% service charge wil l  be added to al l  tables where every penny is  shared equally between the team 
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