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V  Vegetarian     VE  Vegan     VEA  Vegan option available 
Fish and poultry dishes may contain bones.  
All weights are approximate prior to cooking.  
All items are subject to availability. 

Allergen Information 
Non-gluten menu is available upon request. If 
you have any allergies or dietary requirements, 
please speak to our team for more information. 
Our kitchens contain many ingredients and so 
we cannot guarantee the total absence of nuts, 
gluten, or other allergens. Menu descriptions 
do not contain all ingredients. Our fryers are 
used to cook different products so we cannot 
guarantee total absence of animal products or 
allergens. A full list of allergens in each dish is 
available for your peace of mind. 

All prices include VAT. A 10% discretionary service charge will be added to 
the final bill when receiving full table service. All tips are retained by the 
grateful team.

SCAN FOR ALLERGEN 
& NUTRITIONAL INFO

Bagels & Brioches

Vintage Barber’s Cheddar  V 9
Smoky jam, sliced tomato, shredded  
gem lettuce

Flat Iron & Caramelised Shallot  11
Horseradish crème fraîche, watercress

Pulled Chicken Caesar  1o
Shredded gem lettuce, smoked bacon lardons, 
flat parsley, Parmesan, Caesar dressing

Crayfish & Avocado  10
Bloody Mary dressing, shredded gem lettuce, 
marinated cucumber

Ploughman’s  16.5
Salisbury sausage roll, Barber’s Vintage Cheddar, 
Yorkshire blue, Tracklements particularly British 
Piccalilli, apple, grapes, warm bakery breads

Choose either:
A poppy seed bagel or glazed brioche slice

Served with black truffle crisps.

Upgrade to:
Koffmann’s Thick-Cut Chips  VE 2.5

Truffle & Parmesan Thick-Cut Chips  V 4.5

Served 12pm until 6pm


