
CHAI TEA CURED SALMON £9.95 
Pickled Onions, Yoghurt, Dill, Seaweed   

 
SHROPSHIRE BLUE MOUSSE (V) £8.95 
‘Textures of Beetroot’, Apple, Red Wine Gel   

   

‘HAM, EGG & PINEAPPLE’ £9.95  

Ham Hock Terrine, Crispy Egg, Pineapple Chutney  

   

BROWN CRAB PANNA COTTA £10.95                                                                                  

Spiced White Crab 

All items are subject to availability. Dishes may contain nuts/nut derivatives. Fish dishes may contain small bones. If you have any 

allergens, please inform/ask a team member who will advise of the ingredients used. (V) = Vegetarian. 

All prices are inclusive of VAT at current rate. 

 

  

SUPREME OF CORNFED CHICKEN £25.95   

Confit Cherry Tomatoes, Potato Cake, Baby Carrots, Salsa Verdi  

 

 

 

   

 

 

 

 

 

 

 

 

   

 

 

 

  

 

 

 

 

 

TRIO OF PORK   £27.95  

Braised Belly, Roasted Tenderloin, Bon-Bon, Cabbage & Bacon, Confit Carrot, Cider Jus   

ROASTED FILLET OF STONEBASS £27.95  

Fennel Puree, Creamed potatoes, Baby Leeks, Spiced Mussel Sauce   

STEAK FRITES £22.95  

Bavette Steak Served Medium Rare, Skinny Fries, Roasted Shallots, Café Du  

Paris Butter 

 

 

 

BEEF & ONION £28.95  
Sirloin, Shin Croquette, Braised Beef Stuffed Onion, Fondant Potato, Onion Puree, 

Charred Shallots & Red-Wine Jus.  

FILLET OF CHALK STREAM TROUT £26.95   

Caramelised Celeriac Risotto, Pickled Courgette, Squid Ink Tuille, Chive Oil   

MACARONI CHEESE (V) £19.95  
Ratatouille Vegetables, Grilled Halloumi, Tomato Coulis  

8OZ SIRLOIN STEAK £33.95  
Confit Tomatoes, Roast Shallot, Flat Field Mushroom, Thick Cut Chips 

 

Accompaniments 

 

 

 

 
  

 
 

*** 

 

CHEFS HOMEMADE SOUP OF THE DAY (V) £7.50 

Freshly Baked Bread 

 

 

Chunky Cut Chips £4.50 

Skinny Fries £4.50 

Mixed Seasonal Vegetables £4.50 

Feathers House Salad £4.50 

Peppercorn Sauce £4.00 

Bearnaise £4.00 

 

 A Selection of Homemade Bread, Olive Oil, Balsamic & Butter ~ £4.50 


