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Menu served 12-5pm Monday to Friday, 11am-5pm Saturday. A full list of allergen information is available; gluten free bread is available.  
An optional service charge of 12.5% (all of which is distributed to staff) will be added to your bill. 

 
 

 
 
 

 
Monday to Saturday Daytime 
 

Focaccia, olive oil & aged balsamic £6     
Stuffed Halkidiki olives £4   
Wright Brothers oysters, shallot vinaigrette £4 each ~ £20 for 6 ~ £36 for 12 
Scotch egg, Coronation mayonnaise £7 
Ham & cheese toastie £9 
Salt & pepper calamari, aioli £10 
Mini honey & mustard sausages £7 
Cobble Lane charcuterie, pickles, focaccia £15.5 
Mezze ~ Padron peppers, potato croquettes, hummus, feta & sundried tomato dip, flat bread, olives (v) £15.5 
~ 
Poached St Ewe eggs, honey roast ham & hollandaise on toasted sourdough £12 
Smashed avocado & chilli flakes on toasted sourdough (vg) £9 Add bacon £3 ~ Add poached St Ewe egg £3  
Pastrami Club sandwich, fries £14.5 
Grilled chicken, crispy bacon, roasted tomato & avocado salad, French vinaigrette (gf) £15 
Charred hispi cabbage, quinoa & tabbouleh, romesco (vg) £14.5 
Salmon fishcake, wilted spinach, poached egg, mustard sauce £15.5 
Steak sandwich, Cheddar, onion chutney, rocket, fries £17 
Chicken schnitzel, Caesar salad £18  
10oz Sirloin, chips, oven-dried tomato, watercress (gf) £32 Add béarnaise or peppercorn sauce £3 
Dry-aged cheeseburger, fries, coleslaw £19 Add bacon £2 ~ Add blue cheese £2 
Beer battered North Atlantic cod & chips £21 
~ 
Chips or Fries £5 
Tenderstem broccoli, lemon & chilli £6  
Creamed spinach £6 
Baby gem, watercress & cherry tomato salad £5 
 
 
 

Set Lunch  
Two courses £22 / Three Courses £27 

Pan-fried red mullet, wilted watercress, crispy shallots, sauce vierge  
Wild mushroom parfait, parsnip crisps, cornichons, pickled radish, toasted sourdough  

Chicken & ham hock terrine, pickled mushrooms, tarragon mayonnaise, toast 
Roasted shallot tarte tatin, Marmite cream, sorrel cress (vg)  

~ 
Crispy pork belly, apple compote, roasted fennel & red onion, cavolo Nero  

Corn-fed chicken supreme, braised lettuce, peas, broad beans, tarragon cream  
Salmon fishcake, wilted spinach, poached egg, mustard sauce 

Asparagus & pea risotto, saffron cream (vg)  
10oz Sirloin, chips, oven-dried tomato (£7 supplement) Add béarnaise or peppercorn sauce £3 

~ 
Bitter chocolate & salted caramel tart, mascarpone  

Elderflower posset, macerated strawberries, shortbread  
Meringue, Tonka bean custard 

Sticky toffee pudding, vanilla ice cream  
 


