
   A La Carte Menu 
 

Served From 5.30pm Monday to Sunday 

 

Starters 

English asparagus, smoked Hollandaise, crispy onions & wild garlic oil (Gfa, Pba, Df) £12 
 

Whipped burrata, garlic crostini, air dried baby tomatoes (Gfa, V) £10 
 

‘793’ Gin cured salmon, lime crème fraiche, pistachio crumble (Gf, Nuts) £12 
 

Wild boar spring rolls, crunchy sesame salad, Vietnamese style peanut dip (Df, Nuts) £11 
 

Green ‘miso’ broth, spinach, spring onions & beansprouts (Pb, V, Df, Gf) £9 
 
 
 

Mains 
 

Jamaican spiced jackfruit & kidney bean pie, shortcrust pastry, greens & new season 
potatoes (Pb, V, Df) £21 

 
Green ‘orzotto’, petit pois, tenderstem & spinach, cashew cream & toasted almonds  

(Pb, V, Df, Nuts) £19 
 

‘Holy Smoke’ burger, 4oz beef patty, smoked bacon, Applewood cheese, jalapeño jam, 
crispy onions £18 

 
Proper Fish, chips & mushy peas with tartare sauce (Gf, Df) £18 

 
Hake fillet, cannellini cassoulet, kale pesto, air dried baby tomatoes (Df, Gf, Nuts) £24 

 
Trio Smoked Fish, haddock, salmon, herring, horseradish hash brown, kale,  

gently poached hens egg (Df, Gf) £26 
 

Wild boar sausage & mash, ‘Awesome’ onion gravy (Gf) £22 
 

Pork ‘Tomahawk’ chop, sage & spring onion galette, truffle fine beans, Bearnaise sauce (Gf) 
£24 

 
 
 
 

V – Vegetarian / Gf – Gluten free / Df – Dairy free / Pb – Plant based / N – Nuts / a – Available. 
Our kitchen uses allergens daily. If you have any allergies, please check with a ‘Crew’ member. 

 


