
 

Saturday and Sunday Brunch  

£20 two courses £24 three courses 

With Free flowing 

Small Plates 

Marmalade Cured Salmon                                                                                                                                                      

American Pumpernickel, Bitter salad and Sour Cream 

Goats Cheese Croquette, Crispy Straw Pastry                                                                                                                                                         

Seared Peppers, Olive caramel 

Brioche French Toast                                                                                                                                                                                                   

Maple Cured Bacon, Fried Egg 

Poach Egg Benedict                                                                                                                                                                  

Toasted English Muffin, Ham and Hollandaise 

Main Plates 

Roast Native Breed Beef                                                                                                                                                             

Yorkshire Pudding and seasonal vegetables 

Trooper Beer Battered Fillet of Haddock                                                                                                                                                 

Proper Mushy Peas, Tartar Sauce and Lemon 

Chicken Kiev                                                                                                                                                                                   

Gem Caesar Salad and Soft-Boiled Hens Egg, Anchovy and Parmesan Dressing 

Severn and Wye Smoked Salmon                                                                                                                                      

Scrambled Egg and Toasted Brioche 

Oh, You - Roast Butternut Squash Tart – Vegan                                                                                                                                        

Smokey Aubergine and Fermented Plant Based Feta 

Afters 

New York Cheesecake                                                                                                                                                                             

Toffee Apple 

Textured Chocolate Fudge Cake                                                                                                                                          

Madagascan Vanilla Ice-Cream 

Selection of Artisan Cheese                                                                                                                                                        

Traditional Accompaniments 

As allergens are present in our kitchen and some of our ingredients have 'may contain' warnings, we cannot 

guarantee menu items will be completely free from a particular allergen 

A discretionary 12.5% service charge will be added to your final bill 
(Available on Saturday and Sunday Lunch only) 


