Nibbles

Olives 4 Sweetcorn Hummus , Focaccia (vg) 5.95

Bread, Oil & balsamic s

Small Plates

Glazed Pork cheeks, plums ,grilled spring onions ,toasted cashews 10
Kimchi croquettes, Doenjang mayo 9

King Prawns, Harissa butter ,sourdough (gf*) o

Salt & pepper squid, squid ink aioli 8.50

Wild Venison Scotch egg, Tarragon mayo 6.50

Nachos with beef chilli, guacamole, sour cream ¢ /to share 12

Carpaccio of beetroot, English Goats cheese ,pickled pear & walnuts 9
Refried bean Nachos (v*) (gf*) 8.50/to share 10

Mains
Mushroom Gnocchi, wild mushroom velouté, chestnuts & parmesan 15
Atlantic Cod ,Crab arancini, Crab & ginger sauce 18

Spicy bean burger, chipotle mayo, guacamole, coleslaw, chips 11.75 (v*)

Battered fresh market fish, mushy peas, chips, tartare sauce 12.75

Chicken burger, Katsu mayo, siracha slaw, chips 13

Lyndhurst beef burger, burger sauce, cheddar, red onion, bacon, chips 12/14.50 (double up)

8oz Rump Steak, chips ,watercress, confit tomato , Bearnaise/peppercorn sauce 21

Sides
Garden salad 4.50(gf), Sweet potato fries , jalapeno mayo 4.50(gf), Chips 4 (gf),
Buttered greens 4.50(gf)

Desserts

Sticky ginger & date pudding, vanilla ice cream 7.50

Selection of ice creams & sorbets 6.75

Dark Chocolate mousse, cherries, hazelnut praline (gf"") 7.50
Spiced Rum & raisin Pannacotta ,gingerbread 7.50

Bramley apple & blackberry crumble, vanilla ice cream 7.50
Selection of 3 local cheese, chutney ,crackers 8.50

Look out for our Seasonal Specials on the black board or ask your server. Dishes marked Vg - vegan ; (v¥*) can be vegan,
(gf) gluten free & (gf*) can be made gluten free. Please speak to your server regarding any Allergies/intolerances & dietary
requirements. Most of our dishes are cooked to order so there might be a wait time. Please note we cannot guarantee against

of nuts & seeds in our oils and flours. We do not have the use of separate fryers for Allergens. Some Game might contain les



