
 
 

   

    BREAKFAST  
t i l l ’  1 p m 

 
 
 

SMALL BOWLS  
 

P orr idge  (v)  | seasonal fruit compote                                                                                                            3 
 

Granola  (v)  |  yogurt, fresh berries, warm honey                                                                                                                 4 
 
 
 
ON TOAST 
 

S mashed Avocado  (v)  |  chilli, smashed avocado, micro coriander, eggs your way, sourdough toast                          6 
 

Be l ly  Bacon |  belly bacon, grilled cherry tomatoes, eggs your way, sourdough toast                                                       6 
 

Thy me Roast  M ushroo ms  (v)  |  thyme roast field mushrooms, thyme oil, crème fraîche, sourdough toast            5 
 
 
 
LARGE PLATES 
 

The Butcher  |  back bacon, sausages, stornoway black pudding, potato scone, eggs your way,                                      10 
                              roast field mushrooms, grilled tomato, baked beans, farmhouse toast 
 

The  Apprent ice  |  a smaller version of the butcher                                                                                                             7 
 
 

The  Gardener  (v)  |  avocado, grilled halloumi, potato scone, eggs your way, roast field mushrooms,                        10 
                                         wilted spinach, grilled tomato, baked beans, farmhouse toast 
 

Clock work s |  back bacon, stornoway black pudding, poached eggs, hollandaise, toasted english muffin                       8 
 
 

Benedic t  |  house brined ham hock, poached eggs, hollandaise, toasted english muffin                                                     7 
  
 

Baron |  house potato rösti, smashed avocado, streaky bacon, poached egg, hollandaise                                                     8 
 
 

Ar is tocrat  (v)  |  wilted spinach & red peppers, house potato rösti, poached egg, hollandaise                                         7 
 
 

Waff le s                                                                                                                               6   
| vanilla waffle, nutella, strawberries, whipped cream (v) 
| vanilla waffle, crispy belly bacon, maple syrup 
| blueberry waffle, fresh berries, seasonal berry compote (v) 

 
 
 
 
 
 

| everything you see on this menu is sourced locally and prepared in house, allergen sheets are available upon request |



 
 

 

   

Spring ‘19 
f ro m 1pm 

 
 

 
 
 

 

 

BOARDS 
 

P lo u ghma n’ s  |  stornoway black pudding bon bons, ham hock, vintage cheddar, piccalilli, onion chutney, artisan bread                   12 
 

Meze  ( v)  |  cauliflower hummus, olives, halloumi, roasted nuts, roast peppers, pickled cucumber, frickles, pitta                                 11 
 

 
  

SMALL PLATES 
 

Se aso na l  So u p  (v/vv)  |  artisan roll, butter                                                                                                                                               4 
 

Ho u se  Ru b  Chick e n W ing s  |  buffalo sauce, blue cheese sauce                                                                                                        5 / 9 
 

Wild Mushroom & Barley Risotto (v) | Pickled enoki mushrooms, mint, spinach & coriander pesto, parmesan crisp                              6                
 

St o r no way  B lack  P u dding  B o n Bo ns  |  vintage cheddar, leek, roast garlic aioli                                                                              6              
 

Ha m Ho ck  & R ö st i  |  garden smashed peas, poached egg, honey mustard glaze                                                                                  6.5 
 

Mussels & Cider | craft cider, streaky bacon lardons, leaks, cream                                                                                     7/10                               
 
 
 

LARGE PLATES  
 

R ib eye  St e ak  |  8o z  s t eak ,  p ep p erco rn sau ce ,  co nf i t  o nio n ,  s mo k ed t o mat o ,  ha nd  cu t  ch ip s                     19 
 

P ress e d P o rk  Be l ly  |  cauliflower puree, roasted carrot, spiced pork stuffed onion, sweet potato fondant, crackling, jus                  14 
 

Su p re me Shep he r d’ s  P ie  |  s lo w ro ast e d la mb  s ho u lder ,  mash, crushed peas, parmesan, breadcrumb                                12 
  

Chick e n Bre ast  | sweet potato and sweetcorn chowder, creamed mash, coriander & herb dressing, crispy capers                              12 
   

The W o rk s  Bu rger  |  8o z  p a t t ie ,  mature cheddar, streaky bacon, gherkins, shredded iceberg, burger sauce, house slaw             12 

 
Ha ddo ck  & Chip s  |  craft ale batter, pickled baby shallots, smoked rock salt, house tartare, hand cut chips                                      10 
 

Feat herb la de  Sco u se |  b ra is e d f e a t herb la de  b eef ,  p ick le d b ee t roo t ,  c ru st y  b read                                                      10 
 

Cau l i f lo w er  St eak  v/ vv)  |  spinach & coriander pesto, crisp cauliflower leaves, cauliflower hummus, sweet potato                      9 

  
SIDES                                                                                                                      3  
 

| seasonal root vegetables                             | mash                                              
| hand cut chips                                     | house salad 
| sweet potato wedges                           | peppercorn sauce 

 
DESSERTS  
 

 

Ca mp  F ire  Che es ecak e  |  b isc u it  b ase ,  caramel cheese filling, chocolate soil, torched marshmallow                                           7 
 

To ffee  Ap p le  P u dding  |  b read p u dding ,  t o f f ee  ap p les ,  c a r a me l  ic e  c r ea m                                              5 
 

Du ck  E gg  Cu st ar d Ta r t  |  orange jam, vanilla ice cream                                                                                                                         6 
 

Cho co la t e  Ho t do g  |  deep fried brioche doughnut, peanut butter, candy orange, grenache, honeycomb, ice cream                             9 
 

Che es e  ( v)  |  selection of Liverpool cheese company cheeses, onion chutney, crackers, biscuits, grapes                                                10

 


