
 
  

 

NIBBLES 
 

WARM BREAD, butter, oil, balsamic £4   PEA HUMMUS, flatbread £4   OLIVES £4 

 
STARTERS 

 
SOUP OF THE DAY, (v) (gf available) 

crusty bread £7 

 
CHICKEN AND HERB TERRINE 

spiced pear chutney, cornichons, toasted sourdough £9 

 
VENISON CARPACCIO 

pickled enoki mushroom, pumpkin ketchup £12 
 

KING TIGER PRAWNS 

Chorizo, sourdough, smoky aioli £12 

 
BURRATA CHEESE (gf) 

Red pepper tapenade, salsa verde, rocket £10 
 

HARISSA BAKED CAULIFLOWER (ve) (gf) 

Pea hummus, pomegranate, savoury granola £9 

 

MAINS 
 

CIDER BRAISED BELLY OF PORK (gf) 

dauphinoise potato, butter bean caponata, crisp mizuna, seasonal vegetables £21 

 
PAN FRIED SUPREME OF CHICKEN (gf) 

Truffle parmentier potatoes, oyster mushroom fricassee, sorrel oil,  
seasonal vegetables £20 

 
ROASTED PUMPKIN RISOTTO (v) (ve) 

Spiced artichoke, pickled walnut pesto, vegan hard cheese £17 

 
TANDOORI MONKFISH TAIL 

Bombay potato, carrot bhaji, pickled cauliflower, tamarind dressing £25 

 
8oz STEAK BURGER 

Applewood smoked cheddar, smoked bacon, gem lettuce, beef tomato, dill pickle, 
burger sauce, skin-on fries £17 

 
LOCAL ALE BATTERED FISH & CHIPS 

minted peas, tartare sauce £17 

 
BAKED BRIE AND CARAMELISED ONION TART (V) 

Caraway root vegetables, aged balsamic, rocket salad £17.00 

 
8OZ DRY AGED SIRLOIN STEAK (gf) 

tenderstem broccoli, chestnut mushroom, rocket salad, triple cooked chips 
and a choice of peppercorn sauce, red wine jus or smokey herb butter £29 

 
 
 

A LA CARTE MENU 



 
 

SIDES £4.50 each 

Triple cooked chips 

French fries 

Parmentier Potatoes 

Seasonal vegetables 

 

DESSERTS 

CHOCOLATE AND RASPBERRY PYRAMID  

Mini macaroon, freeze dried passionfruit £9 
 

SEA SALT CARAMEL STICKY TOFFEE PUDDING  

vanilla pod ice cream £7  
 

RUBY PORT POACHED PEAR (ve) (gf) 

Beetroot ice cream, hazelnut brittle £8 
 

WARM VEGAN CHERRY PIE (ve) 

 Coconut vegan ice cream £8 

 
PASSIONFRUIT CRÈME BRULEE 

Shortbread fingers, raspberry sherbet £8 
 

SELECTION OF ENGLISH CHEESE  

water biscuits, grape, celery, house chutney £11 
 

 

 

 

 

 

Please let us know of any allergies or dietary requirements. 

Tea £3.50 

Oddfellows Blend 

Imperial Earl Grey 

Celebration Cake 

Green Flamingo 

Mellow Mint 

White Peach Sangria 

Jewel of Africa (Rooibos) 

Freshly ground coffee 

All our coffees are brewed from 

freshly ground Brazilian, Ethiopian 

and Guatemalan arabica beans.  

Americano £3.50 

Cappuccino £3.50 

Latte £3.50 

Mocha £3.50 

Single espresso £3 

Double espresso £4  


