
Starters 
 

Homemade Seasonal Soup         £5.75   (V) 
 
Chicken Liver Parfait                                                          £6.95 

red onion marmalade and toasted brioche  
 
Roasted Pear Rocket and Walnut salad           £6.95    (V)                                      

with a whole grain mustard and honey vinaigrette 
    

Cajun Chicken Salad with New Potatoes,                              £6.75 
home dried tomatoes and a dill dressing              
 

Smoked Salmon Blini                               £7.95 
pickled cucumber and a horseradish cream 
 

Leek and Cheddar Tart soft poached egg,                    £6.75   (V) 
and hollandaise sauce 
 

Seared Pigeon Breast with Caramelised Red Onions              £7.95    
on a bed of  peppery watercress  

 

 
Starter     Main 

 

Steamed Mussels with White Wine, Chives and Cream,          £8.95  £12.95 
with garlic ciabatta  

 
Tagliatelle Pasta, Spiced Tomato,     £8.75  £12.95      (V) 
and spinach sauce, fresh parmesan   

 
Pea and Cherry Tomato Risotto                                  £8.75  £12.95      (V) 
parmesan crisp and pea shoots 
 

Classic Caesar Salad with Grilled Chicken                     £8.95            £12.95 
and herb croutons 
 
 
 

 
 
 
FOOD ALLERGIES AND INTOLERANCES.  

Before ordering your food and drink please speak to our staff if you need to know 

about the ingredients. 

 

10% discount at lunch time 12 noon until 2.30pm 
Join our restaurant club for a double discount  
 
A discretionary 10% service charge will be added to bills for tables of six people and above. All prices inclusive of 20% VAT 

 
 



Main Course 
 

Seared Tarragon Scented Salmon Fillet                                            £17.95 
buttered new potatoes and a watercress sauce   
 

Hereford Brisket, in Red Wine and Shallot Sauce                         £18.75  
with a potato  purée and glazed carrots  

 
Medallions of Beef Fillet glazed béarnaise                                                     £27.50 
fondant potato, pepper and aubergine ragout 

 
Braised then Roasted Pork Belly, from Oxford Sandy’s                      £17.95 
with garlic mash, green beans and a  cider Jus 

 
Roast Corn Fed Chicken Supreme, Mushrooms and Bacon,       £16.95 
creamed leeks, grain mustard sauce   
   

Grilled Cod Steak with a herb crust                                            £17.95                      
spinach pasta and a chive butter sauce  
 

Pan Fried Gressingham Duck Breast with a Dauphinoise Potato                    £18.95 
and a winter vegetable ragout  
 

Grilled Rump Steak                                                                                  £21.95  
with colcannon and a creamy  mushroom sauce  

 
Baked Courgette stuffed with Ratatouille of vegetables                                 £11.95   (V) 
     

                                      Traditional 11” Stone Baked Pizza 
 
Margherita                                                                         (V)                                                                              
Classically simple Tomato, Onion, Mozzarella and Basil                  (V) 

Quattro Formaggi                                                          (V)                                         
Mozzarella, blue cheese, goats cheese, chilli and red pepper cheese   

Hawaiian                                                                                         
Ham, pineapple                                                            
Spinach, Goats Cheese and Olives                                   (V)                                                                                       
Spinach, Goats Cheese red onion and olives 

American 
Double pepperoni, mozzarella 
Diavola   

Ham pepperoni , jalapeno  peppers, onion, , mozzarella 

Mediterranean                                                                    (V) 
Cherry tomatoes, peppers, onion, olives, mozzarella                 
 

 
                                        Side Orders  £3.50 each 
 

Green Beans and Shallots                                         Tomato and Onion salad 
Minted Garden Peas                                                 Green leaf Salad  
Buttered Spinach                                                     Pepper Corn Sauce 

Creamed Potatoes                                                   Béarnaise Sauce  
Chipped Potatoes                                                    Panache of Vegetables 
New Potatoes                                                         Bread Basket and Butters 


