
   A La Carte Menu 
 

Served From 5.30pm Monday to Sunday 

 

Starters 

Homemade Chickpea, turmeric & coconut soup, 
served with ciabatta roll (Gfa, Dfa, V, Pba) £9 

 
Smoked burrata, buckwheat, beetroot, yuzu (Gf, V) £11 

 
Tagliatelle carbonara, with crispy rib meat £12 

 
Smoked haddock brandade, with beetroot tartare (Gfa) £12 

 
Game sausage, sloe gin gel, parsnips (Gf, Df) £12 

 
 

Mains 
 

Spaghetti ‘caulignese’, our plant based take on ‘spag bol’ (Pb, Df, V, Gf) £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)  

(Always fresh, never frozen!) £20 
 

Kiln smoked salmon hash, duck egg, bearnaise sauce (Gf, Dfa) £23 
 

Baked cod, liquorice, hollandaise, roast sweet potato (Gf, Dfa) £24 
 

Crispy belly pork, baked apple, soy meringue, black pudding crumb (Gf, Df) £22 
 

Duck duo, oven roasted breast, steamed leg dumpling, wild mushroom sauce (Gfa, Df) £28 
 

 
 
 

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

 


