BITES
Olives £4.50

nocellara olives, orange,
rosemary, sea salt

Sourdough Bread £4.50
smoked butter

Charcuterie £6.00

selection of cured meats
& house pickles

STARTERS
Prawn Cocktail Taco £8
poached prawns, bloody mary rose, black garlic
aioli, charcoal taco

Beef Short Rib £8
red cabbage purée, horseradish, winter herbs
Baron Bigod Focaccia £8

Wood Steamed Parloude Clams £10

fresh truﬄe (v)

seaweed dashi, lardo

Charred Brussel Sprouts £8

Game Terrine £8

pickled kohlrabi, chestnut purée,
roasted hazelnuts (ve)

smoked fig chutney, toasted sourdough

MAINS
8oz Bavette Steak £15
8oz bavette steak, fries, butterhead
lettuce salad, peppercorn sauce

Berrington’s Burger £15
aged beef brisket burger, Bomber Black cheese,
gem lettuce, pickles, sauce, butterhead salad, fries

Ribeye Steak £24
10oz ribeye, duck fat confit potatoes,
beef fat roasted roscoﬀ onion, vacherin mont
d’or, glazed carrot, jus

Boneless Seabass £18
boneless whole seabass, brown butter,
crushed potatoes, soft herbs

Fire Roasted Chicken £16

Gigha Halibut £24
potato purée, romanesco,
Morcombe bay shrimp sauce

Lamb Rump £20

Spiced Butternut Squash £15
crushed heritage potatoes, pistachio,
cranberry, sage (ve)

Wood Pigeon £20

Confit Wild Mushrooms £15
winter tomatoes, roasted sweet potato,
romanesco, smoked garlic sauce (ve)

chicken supreme, potato purée, crispy pork
stuﬃng ball, rainbow chard, chicken gravy

Irish lamb rump, oﬀal nugget, braised red
cabbage, anya potatoes, jus

celeriac, beetroot, truﬄe, crispy leg,
pigeon jus

Sides, Desserts, Cheeses

SIDES
Hispi Cabbage

Confit Potatoes

ssamjang, wild rice
£5.00

duck fat, salt & vinegar
£6.00

French Fries

Butterhead Salad

£4.00

£4.00

DESSERTS
Chocolate Panacotta £7.50

Cherry Frangipane £7.50

milk crisp, wafer

disaronno ice cream

Clementine & Nyetimber
Sorbet £7.50

CHEESES
Choose 2 or 4 of our award-winning cheeses.
2 Cheeses £7 4 Cheeses £12
All served with crackers & chutney. Choose from:

Black Bomber

Vacherin Mont D’Or

SUNDAY ROAST

Cashel Blue

Crumbling Old Gouda

roasted sirloin steak, rump of lamb, chicken roasted
supreme or roast aubergine, served with yorkshire
puddings, duck fat confit potatoes, charred carrot,
creamed garlic & chilli greens & red wine jus

2 Courses £25p/p
Kids Roast £7.50p/p

BRUNCH
Join us for our incredible Brunch Menu, Coffees & Cocktails.
SERVED TUESDAY TO SUNDAY FROM 10am

V - vegetarian

Ve - vegan option available

Please ask your server for allergen information

