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Full allergen list available, as we handle all allergens in our kitchen our food may contain traces. 
Please notify the team of any allergies in your party. A discretionary 10% service charge will be 

added to your bill. Payment is by card only. *Gluten Free option available.

Allergen Information: Vegan        Vegetarian     Shellfish       Fish       Nuts   

                                       Please speak to a member of the restaurant team for today’s selection.*

9.5

Soup of the Day

                                                               Jerusalem artichoke purée, grated horseradish root, wild 
leaf salad, lemon & maple dressing.

6.5

                                                  Rhubarb gel, crispy chilli, garlic & coriander salad.Korean BBQ Pork Belly 9

Cured Scorched Mackerel

5

6

(GF)

f o R  T H E  T A B L E

M A I N  P L A T E S
                                                                    Two 4oz beef patties, bacon jam, pickles, burger sauce     
& American cheese with Koffman skin on fries.*
Cheese & Bacon Smash Burger 17

                        Smoked bacon, garlic cream sauce, garlic bread and Koffman skin on fries.*Mussels 20
                                        Slow braised honey glazed ham shank fried egg and chunky chips 
with jalapeÑo & pineapple ketchup.
Ham, Egg & Chips 22

                                               Creamed potato, braised red cabbage & apple with caramelised 
onion gravy.
Lincolnshire Sausage 18

                                                             Wild mushrooms in a smoked cheddar cream sauce with 
toasted walnuts.
Fresh Pappardelle Pasta 19

+ Upgrade to Wagyu Beef Burger* 4

(GF) (DF)

9Raspberry & Chilli Glazed Chicken Wings

                                          Herb oil.Nocellara Olives (DF)

Bread, Olive Oil & Balsamic *

(GF)

(DF)

(DF)

(GF)(DF)

                                                   White bean & garlic hummus, nettle, hazelnut & poacher pesto, 
toasted seeds, pink grapefruit oil & flatbread.*
Roasted Asparagus 9

Pad Thai

+ Chicken
+ Silken Tofu

19
17

                     Rice noodles, egg, toasted peanuts, red chilli and bean sprouts with tamarind & 
citrus sauce.

                   Made without egg.



Full allergen list available, as we handle all allergens in our kitchen our food may contain traces. 
Please notify the team of any allergies in your party. A discretionary 10% service charge will be 

added to your bill. Payment is by card only. *Gluten Free option available.

Allergen Information: Vegan        Vegetarian     Shellfish       Fish       Nuts   

(GF)

S I D E S
Bread for Mopping* 4
Garden Salad 5                                  Mixed baby leaves, cucumber, tomatoes & french dressing.

Beer Battered Onion Rings 4

Koffman Skin on Fries or Chunky Chips 5
(GF)Koffman Truffle & Parmesan Fries 6

(GF)

S A L A D S
                                                                                          Garlic crostini & parmesan shavings.*

19

Chargrilled Marinated Chicken Caesar 17

                                                                   Carrot, quinoa, avocado, edamame beans, caramelised 
sunflower seeds & beetroot hummus.
Superfood Salad Poke Bowl 15

(GF)

s A N D W I C H E S
                                                Flatiron steak, homemade chimichurri sauce, chipotle mayonnaise 
& roquette leaves served with Koffman skin on fries.*
Spiced Steak Ciabatta 15

             Chicken, bacon, lettuce, tomato & garlic mayonnaise on a thick bloomer with 
Koffman skin on fries.*
CBLT 14

                                                     Beer battered haddock goujons, baby gem lettuce & tartar 
sauce with Koffman skin on fries.
Fish Finger Sandwich 14

                                                                                                        Served on focaccia with Koffman 
skin on fries.*
Creamy Mozzarella, Pesto & Toasted Pistachios 15

+ Add Proscuitto 3

                                                Sundried tomato and garlic, roquette & smoked paprika hummus 
served on focaccia with Koffman skin on fries.*
Red Pepper Falafel 15

(DF)

(DF)

(DF)

(DF)

                                                                        With a crispy poached egg.*Cold Poached Salmon Nicoise

T O  S H A R E
                                          Chorizo, salami, coppa, prosciutto, focaccia, pickles & mixed olives.Charcuterie Platter 20
                                      Falafel, beetroot hummus, red pepper romesco, halloumi, mixed olives, 
rainbow slaw, sweet drop peppers, toasted focaccia & flatbread.
Mezze Platter 20
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