
–––  STARTERS  –––

Braised USDA short ribs with pickled red cabbage	 £13

Pan fried squid with chorizo, coriander  
and chickpea salad	 £10

Spiced roast quail, tomato couscous  
and harissa dressing	 £11

Seared scallops, sweet corn purée, chilli,  
pine nuts and watercress 	 £13

Roasted aubergine and spiced butternut squash, 
pomegranate, mint and aged balsamic  V	 £7

Grilled San Francisco sour dough, wild  
mushrooms, poached egg and pickled shallots  V	 £8

A LA CARTE MENU

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further details.

A 12.5% discretionary service charge will be added to your final bill.

–––  STEAKS  –––  

USDA Beef

Braised short ribs 600g	 £28

Sirloin 300g	 £34

Scotch Beef

Tomahawk 1kg	 £69  
Porterhouse 1kg	 £59 

Ribeye 300g	 £28

Fillet 200g / 300g	 £20 / £30

Chateaubriand 500g	 £47

Irish Beef

Bavette 200g	 £13 

Flat iron 200g	 £13

Sauces: peppercorn, béarnaise, garlic butter or blue cheese	 £2.50

Add

Fried egg 	 £2

Garlic tiger prawns	  £6

Colston Bassett Stilton 	 £3

–––  MAINS  –––

McQueen Burger: sweet cured streaky bacon,  
Monterey Jack cheese, pickles, mayonnaise  
and sour onions 	 £14

Grilled lobster with watercress, garlic butter and lemon 
Half 	 £13  
Whole 	 £25

Roast cod, spinach, sweet peppers and  
romesco sauce 	 £16 

Double lamb chop, creamed potatoes,  
glazed shallots and lamb jus	 £18

Linguine of baby vegetables, tarragon,  
pea shoots and parmesan cream  V 	 £13

Half corn-fed chicken poached and grilled,  
herb butter, roasted garlic and watercress 	 £15 

Grilled cauliflower, black quinoa, vine  
tomatoes, rocket and Provençal sauce  V 	 £13

–––  SIDES  –––  

Triple cooked chips	 £4

Buttered spinach	 £4

Garlic flat mushrooms	 £4

Sweet potato chips	 £4 

French bean and shallots	  £4

Rocket and parmesan salad	 £4

Creamed mash with chives	 £4

Truffled mac n cheese	  £5



EXPRESS LUNCH MENU
1 course + drink £12     2 courses + drink £18

Choose between a glass of wine, a pint of beer or soft drink – Upgrade to a glass of Prosecco for £5

Mixed olives £4.00
The Dusty Knuckle sourdough bread and butter £3.00

• STARTERS •
Wild mushroom velouté

 Salmon gravadlax with goat’s cheese and pickles

 Antipasti with mozzarella, bocconcini and rocket

• MAINS •
McQueen Burger with pickles, mayonnaise and sour onion

 Add sweet cured streaky bacon £2 Monterey Jack cheese £1.50

Pan fried whole plaice with tenderstem broccoli, new potatoes and beurre noisette 

Potato gnocchi with tomato sauce, artichokes and goat’s cheese

• SIDES •
Triple cooked chips £4

Buttered spinach £4

Garlic flat mushroom £4

Sweet potato chips £4

French beans and shallots £4

Rocket and parmesan salad £4

Creamed mash with chives £4

Truffled mac ‘n’ cheese £5

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further details.
A 12.5% discretionary service charge will be added to your final bill.



BRUNCH
Saturdays 12pm – 3.30pm

Pork sausage, bacon, mushroom, fried eggs, black pudding,
bubble with frenchies gravy and toast. £12.50

Crushed avocado and feta toast, chilli dressing. £8.50

McQueen Burger: Sweet cured streaky bacon, Monterey Jack cheese, pickles, 
mayonnaise and sour onions. £14

Smoked trout with avocado salad and poached egg. £12.50

American pancakes, avocado, bourbon bullit maple bacon and poached egg. £12.50

American pancakes, blueberry, vanilla ice cream. £8.50

Eggs royale, baby spinach, avocado, smoked salmon, hollandaise. £9.50

Eggs benedict, baby spinach, avocado, smoked bacon, hollandaise. £ 8.50

Eggs Florentine, baby spinach, avocado, hollandaise. £7.50

Sourdough toast and butter. £3.00

Add selection of toppings for toast. £2.00

SIDES
Smoked salmon. £4.50

Dressed green salad. £3.50
Field mushrooms. £3.50

Avocado. £4.50
Triple cooked chips. £4.00

£25 supplement for unlimited Prosecco
(For 1 hour from the seating time)

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further details.
A 12.5% discretionary service charge will be added to your inal bill.



 
 

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further details.  

A 12.5% discretionary service charge will be added to your final bill. 

 

SUNDAY ROAST MENU 
 

The great British Sunday Roast is an institution we all enjoy 

Join us for a lovingly prepared sumptuous roast 

 
Mixed Olives   £4.00 

The Dusty Knuckle Sourdough Bread & Butter   £3.00 

 

SUNDAY ROAST 

 

Please choose from Beef / Lamb / Chicken 

Served with all the trimmings such as; 

Roast Potatoes, Chantenay Carrots, Purple Sprouting Broccoli, Yorkshire Pudding 

Chocolate Brownies, Chocolate Sauce, Clotted Cream Ice Cream  £8.00 

 

 

PUDDINGS 
 

Chocolate and Peanut Butter Tart with Vanilla Ice Cream  £9.00 

Baked Caramel Cheesecake with Soft Berries  £8.00 

Chocolate Brownie, Chocolate Sauce Clotted Cream Ice Cream  £8.00 

Caramelised Spiced Rum Pineapple, Sultanas, White Chocolate Ice Cream  £8.00 

Selection of Ice Cream and Sorbet, per scoop  £3.00 

Selection of English Cheese  £8.50 

Served with Fruit Chutney, Grapes & Oat Cakes 

 
 

COCKTAILS 
 

Bellini   £8.00 
Peach puree topped up with Prosecco 

 

Bloody Mary   £8.00 
Kettle One Vodka, tomato juice, house spice mix 

 

Virgin Mary   £4.50 
Tomato juice, house spice mix 



• GROUP SET MENU •
£40 PER PERSON

STARTERS

  Braised USDA short ribs with pickled red cabbage

Seared scallops, sweet corn purée, chilli, pine nuts and watercress

Roasted aubergine and spiced butternut squash, pomegranate, mint and aged balsamic (v)  

MAINS 

 Roast cod, spinach, sweet peppers and romesco sauce

Double lamb chop, creamed potatoes, glazed shallots and lamb jus

Linguine of baby vegetables, tarragon, pea shoots and parmesan cream (v)

Sirloin steak 300g served with peppercorn sauce and a choice of chips or salad
(£5 supplement)

DESSERTS 

Dark chocolate and peanut butter tart with vanilla ice cream

Baked caramel cheesecake with soft berries

Selection of ice cream and sorbet

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further details.
A 12.5% discretionary service charge will be added to your final bill.


