
STARTERS & SHARERS

SALADS & SANDWICHES

Gluten Adaptable  (ga)  Vegetar ian (v)

Vegan Adaptable  (va)

Sandwiches are  served with fr ies ,  sprout  s law & salad,  choice  of  white/granary bloomer or  c iabatta

Club Sandwich £15

Triple  stacked sandwich with chicken,  maple  bacon,  fr ied egg,  let tuce ,  tomato,  mustard mayo (ga)

Fish Finger Sandwich £13

Tartare  sauce ,  gem lettuce  

Brie & Fig Toastie  £12

Cranberry jam,  rocket  (ga)(v)

Prawn Cocktail  Sandwich £15

Marie  rose sauce ,  gem lettuce ,  cucumber  (ga)

Festive Sandwich £13

Roast  Turkey,  sage & onion stuff ing ,  cranberry sauce 

Winter Vegetable Grain Bowl £15

Roasted seasonal  root  vegetable  sa lad,  grains ,  mixed leaf ,  chestnut  houmous,  toasted seeds (v)(va)(ga) 

(add chicken  £4.5)

Bavette Steak Sandwich £15

Sl iced bavette  steak (served pink) thyme & shal lot  jam,  Colston Bassett  st i l ton (ga)

Mulled Wine Poached Pear £10

Roquefort  mousse ,  walnuts ,  sourdough croutes  (ga)

Baked Camembert £18

Baked camembert ,  cranberry jam,  fresh f igs ,

grapes ,  honey roasted nuts ,  dunking crackers ,

homemade breads (v)(ga)

Festive Scotch Egg £8

Celer iac  & mustard remoulade 

Cullen Skink Fishcakes £12

Pea & chive velouté ,  pea & onion salad  

Today’s  Homemade Breads £7

Whipped butter  & oi ls  (v)(va)

Festive Sharing Board £25

Honey & mustard glazed pigs  in  blankets ,

sage & cranberry sausage rol l ,  fest ive  

scotch egg,  deep fr ied breaded brie  wedges ,

cranberry jam,  brussel  sprout  s law,  

roasted chestnuts
Spiced Parsnip Soup £9

Homemade bread,  parsnip cr isps  (ga) 

Selection of  Olives £6

Feta cheese (v)(va)(ga)

Duck Liver Parfait  “mille  feuil le” £11

Fermented cherry,  br ioche ,  thyme & shal lot  jam

Chestnut Houmous £8

Crispy sage ,  homemade breads  (ga) 



8oz Bavette Steak (served pink) (ga) £22 

10oz Sirloin (ga) £32

All  steaks are  served with home cut  chips ,  f ie ld  mushroom & roasted tomato

Blue Cheese Sauce £4

Peppercorn Sauce £4

Garl ic  Butter  £4

Gluten Adaptable  (ga)  Vegetar ian (v) Vegan Adaptable  (va)

Pie Of The Day £19

Truff led mashed potato ,  seasonal  vegetables ,  cr ispy onions ,  homemade gravy

Wheat Beer Battered Haddock £19/£15

Nori  dusted  chunky  chips ,  house tartare  sauce ,  mushy peas ,  lemon

Festive Sausage & Mash £17/£13

Butchers  sausages  wrapped in  bacon,  mashed potato ,  seasonal  vegetables ,  s tock gravy

STEAKS

House Salad (ga) £5

Truffle  & Parmesan Fries (ga) £6

Pickled Onion Rings £5

Seasonal  Greens (ga) £5

Chips/Fries (ga) £5

SIDES

Spirit  Vaults  Smash Burger £19

Two 3oz beef  patt ies ,  swiss  cheese ,  American mustard,  maple  bacon,  gem lettuce ,  pickles  (ga)

Spiced Spinach & Edamame Burger £17

Spiced vegetable  patty ,  toasted goats  cheese ,  shal lot  & thyme jam,  gem lettuce (v)(va)(ga)

PUB CLASSICS

Turkey Paupiette £20

Pigs  in  blankets ,  sage & onion stuff ing ,  brussel  sprouts  with pancetta  & chestnuts ,  roast  potatoes ,

chantenay carrots ,  seasonal  vegetables ,  turkey gravy 

12oz Gammon Steak £17

Home cut  chips ,  garden peas ,  fr ied free  range egg,  charred pineapple  (ga)

Winter Penne Pasta £16

Butternut  squash & sage veloute ,  parmesan,  sage & walnut  pesto ,  tenderstem broccol i  (v)(va)(ga)

Hot Fried Chicken Burger £18

Korean fr ied chicken thigh,  gochujang mayo,  hot  honey,  gem lettuce (ga)

BURGERS

All  burgers  are  served with fr ies ,  sa lad & brussel  sprout  coles law


