
Baked Scallops, nduja, pangrattato (GFOA) £12

Blistered Padrón Peppers, spiced Maldon sea salt, truffle 
honey (V, GFOA) £6.50

Burrata, Heritage tomatoes, roasted red pepper gazpacho, 
basil (V, GFOA) £9

Korean Fried Chicken, Gochujang glaze, toasted sesame, spring
onion £8.50

S N A C K S  &  S T A R T E R S  

M A I N S

D I N N E R  M E N U

PLEASE  INFORM YOUR SERVER OF  ANY ALLERGIES  OR D IETARY REQUIREMENTS BEFORE  ORDER ING.  FULL  ALLERGEN INFORMATION IS  AVAILABLE  ON REQUEST .  

Roasted Tomato & Basil Soup, Crème fraîche, sourdough
croutons (V, VGOA, GFOA)  £7.50

King Prawn Cocktail, bloody Mary Marie Rose, pickled
cucumber, avocado, crispy capers, sourdough toast £9.50

Nduja Scotch Egg, soft-boiled hen's egg, nduja & pork farce,
crispy panko, smoked paprika aioli £9

Rack of Lamb, two-bone French-trimmed rack, herb crust, dauphinoise potato, roasted courgette, lamb jus (GFOA) £28

Cider Battered Cod, triple-cooked chips, truffled pea purée, tartare sauce (GFOA) £18.50

The S&S Beef Burger, house-ground dry-aged beef, Ogleshield cheese, bacon jam, skin-on fries (GFOA) £19

Roasted Sweetcorn risotto, aged parmesan, chive oil, crispy shallots, truffle (V, VGOA) £18

Spatchcock Poussin, herb butter, roasted garlic, grilled corn, chimichurri, skin-on fries £22

Pan Roasted Stone Bass, Spring courgettes, saffron potatoes, mussels, white wine sauce (GFOA) £22

Crab Linguine, Cornish white crab, chilli, garlic, lemon, cherry tomatoes, sourdough crumbs £20

Brisket & Blue Cheese pie, clotted cream mash, greens, pink peppercorn sauce  £24

Ribeye Steak, triple-cooked chips, watercress, roasted bone marrow, chimichurri £30

Smoked Aubergine Cannelloni, Romesco sauce, pine nuts, basil, crispy capers (VGOA) £19

Tandoori Chicken Caesar Salad, gem, focaccia croutons, toasted cashews, coronation salad dressing (GFOA) £16 

S I D E S

Truffle & Parmesan Fries £6

Triple-Cooked Chips £6

Summer Salad, lemon & mustard dressing £6

Camembert cauliflower cheese £6
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