
 

Chalk Stream Trout  and Brown Crab Cake, Red Thai Sauce 
11

Beer Steamed Mussels and Toasted Sourdough
12

Heritage Cherry Tomatoes, Goats Cheese Mousse
with Basil  ( v ) 

9

Mushroom Parfait, Toasted brioche and pickled Shimeji  ( v )  

  

9

Marinated Hand Dived Orkney Scallop, Green Tomato
and Cucumber  Gazpacho, Pickled Chilli 

 12

Pulled Pork Ballotine, Granny Smith Apple, Candied 
Walnut with Whole Grain Mustard Mayo

11

   S N AC K S

S T A R T E R S F R O M   T H E   G R I L L

All steaks recommended to be cooked Medium Rare  

     7 0z  Fillet steak, mushroom, tomato and potato rosti 
36

    10 oz Sirloin steak, mushroom ,tomato and potato rosti 
34

Steak Sauce
 Chimichurri,  Peppercorn , Blue cheese or Bearnaise

M A I N S

Lincolnshire Poacher Cheddar and Potato Pithivier
Leeks, Vichyssoise Sauce (v)

18

Roasted Gnocchi, Violet Artichoke, Confit Tomatoes ( v ) 
16

Add Chicken Supreme £5 

Whole Lemon Sole, Samphire, Thai Crab bisque, 
Crispy  New Potatoes

28 

 Wine Recommendation with this course, El Camaron 
Albariño, 2023, Rias Baixas, Spain, 100% Albariño  

Szechwan and Honey Roasted  Carrots  /  Buttered  Green Beans   Koffman’s Chips  //  Crispy New Potatoes /  Caesar  Salad

Barnsley Lamb Chop, Roasted Courgette, Salsa Verde
30 

Roasted Skate Wing, Garden Pea Puree,
Brown Shrimp Butter

24

Two Pigs Tomahawk Pork steak, 
Creamed Mash Potato, Pickled mustard seeds 

31 

Wine Recommendation with this course,Great Moor 
Pinot Noir | 2022, Pattingham, ENGLAND, 100% Pinot 

Noir Précoce 

C A S U A L    M O D E R N G A S T R O    P U B 

                               5                                       5                         5                   5                                             6  
 

Pyefleet Colchester Oyster, pickled red wine shallots
and hot sauce 

4 each 

Beer soaked spelt loaf and Chorizo Butter, Nocellara olives

7

Liam’s fried Cauliflower, spring onion and sesame ( v ) 
8

Smoked Cod Roe Mayo, Potato Rosti, Caviar 
8

Scotch Egg and Brown Sauce 
9

Liam’s fried chicken, sesame and spring onion
11

S I D E S   

To Share:

26 0z Cote De Boeuf, mushroom, tomato, 
Koffman’s chips and caesar salad

85

Whole Roasted Plaice, Steamed Mussels, Samphire,
Thai Crab Bisque and House Salad

60



   
 

C O F F E E   S E L E C T I O NT E A   S E L E C T I O N

A F T E R   D I N N E R   C O C K T A I L S

Espresso Martini 
Vodka, Kahlua, Espresso, Sugar Syrup 

13

Old Fashioned
Woodford Reserve, Sugar, Bitters, Orange Zest 

15

L I Q U E U R   C O F F E E

French  /  Hennessy VS

Baileys  /  Irish-Jamesons 

Calypso  /  Kahlua 

10

Latte 
4.50 

Cappuccino 
4.50

Flat White 
4.50

Espresso
2 

Double Espresso
4

Americano 
4

Our teas are provided by Twinings and Yorkshire 

Yorkshire 

English Breakfast 

Peppermint

Lemon and Ginger

Earl Grey

Cranberry and

Raspberry

Green

Chamomile

F O R T I F I E D

TAYLORS FINE TAWNY PORT | NV 

Douro, Portugal - 100% Field Blend  / 6                               

GRAHAMS LBV VINTAGE PORT | 2017

Gaia, Portugal - Late bottled vintage port / 7

Boulevardier
Monkey Shoulder, Sweet Vermouth, Campari

13

Amaretto Sour
Amaretto, Lime Juice, Sugar Syrup, Egg White

12

Don’t see your favourite? Ask at the bar and we’ll make it for you

Hot Chocolate 
4.50

All  3.50

D E S S E R T S

Two Pigs Tiramisu 
12

Lincolnshire Poacher, Cashel Blue,  
Tunworth Camembert, Selection of crackers,

Vegetable Pickle       
      10

5 

Damson & Blackberry Crumble, Vanilla Ice Cream
9.5 

10

Elderflower Panna Cotta, Gooseberries Compote 
8

4.50


