
 
 

 
V: Vegetarian   Vg: Vegan   Gf: Gluten free 

Av. Gf / Vg: Available Gluten free / Vegan please ask your server 
All dairy products are pasteurised 

 
Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts. 

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information. 

  

COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT England £13.8 

THE GENTLEMEN, Idle Assembly Rum, Ginger & Honey Syrup, Mint Leaves, Coates & Seely Brut £16  
 

 
Bar Snacks 

SOURDOUGH, salted Estate Dairy butter (av. Gf) £6 
NOCELLARA DE BELICE OLIVES £8 

GRILLED MERGUEZ SAUSAGES, aioli £10 
WILD MUSHROOM CROQUETTES, aged Parmesan (Av. V) £9 

CRISPY SALT & PEPPER WHITEBAIT £9 
PICKLED CALABRIAN ANCHOVIES, lemon, chilli £8 

SELECTION OF COBBLE LANE CHARCUTERIE & BRITISH CHEESES, sourdough, chutney, olives, cornichons £25 
 

Starters 
SOUP OF THE WEEK (Vg) (Av. Gf) £10/£16 

SANTA CROCE BURRATA, roasted squash, red onion, pickled walnuts, Cobble Lane Coppa £13 
GRILLED ATLANTIC KING PRAWNS, ‘nduja butter, samphire £15 

RAYNHAM ESTATE BEEF RUMP TARTARE, cornichons, mustard, egg yolk, parsley, shallot £18 
HERITAGE BEETROOT SALAD, whipped feta, figs, walnuts (vg) £14 

LINE CAUGHT SEA BREAM CEVICHE, red onion, chilli, tiger milk, coriander £15 

 
Mains 

GRILLED CHURCH HILL FARM CHICKEN BREAST, cauliflower, crispy shallots, truffle & hazelnut pesto £29 
ROASTED SHETLAND BABY MONKFISH TAIL, Fowey mussels, parsley, seaweed butter sauce £30 

GRILLED BLYTHBURGH PORK LOIN CHOP, hispi cabbage, mustard ranch, chives, crispy shallots £28 
WALDORF SALAD, grapes, celery, walnuts, apple, blue cheese, mustard dressing (Av. vg) £20 

AGED AUROX 250G RIBEYE STEAK, watercress & shallot salad, bearnaise sauce £45 
HANDMADE TROFIE PASTA, wild mushrooms, aged parmesan, pangrattato (Av. vg) £24 

WILTSHIRE DOUBLE STACK BEEF BURGER, pickles, caramelised onion, burger sauce, fries £21 
(add smoked crispy bacon, £2, add mature cheddar £1.75) 

BEER BATTERED NORTH SEA HADDOCK & CHIPS, mushy peas, lemon, tartare sauce £22 
FOWEY MUSSELS, white wine, crème fraîche, parsley, yesterday’s bread, fries £22 

 

To share 
800G DRY AGED AUROX CÔTE DE BOEUF, parsley & garlic butter, bearnaise, chimichurri & a choice of two 

sides £140 
 

 
Sides 

FRIES OR CHUNKY CHIPS £6 
TRUFFLE FRIES, Parmesan, truffle (v) £9 

BITTER LEAF SALAD, fig leaf dressing (vg) £6 
ENGLISH BOBBY BEANS, hazelnut, chives (vg) £6 

DIRTY MASH, red wine sauce, kibbled onion, crispy bacon, Parmesan £12 
 


