
 

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask. An optional service charge of 

12.5% will be added to your bill.  

 

Nibbles 

Sundried Tomato Focaccia, Hummus, Olive Tapenade — £5.50 

Rosemary & Garlic Marinated Olives — £5.00 

Crispy Whitebait, Harissa Mayonnaise — £6.50 

 

Starters 

Roasted Artichoke Velouté, Mascarpone & Chive Bun, Buttermere Truffle — £11.00 

Confit Duck Leg Boudin, Duck Liver Parfait, Ham’s Quince Purée, Duck Fat Granola & Brioche — £11.50  

Pressed Pork Belly, Pheasant & Serrano Terrine, Pickled Mushrooms, Black Garlic, Tarragon — £12.00  
(May contain lead shot) 

Tempura Mackerel, Asian Salad, Wasabi, Bonito — £12.00 

Cornish Crab Linguine, Langoustine Bisque, Tarragon, Caviar — £15.00  

 

Mains 

Banker’s Beer Battered Cod, Chips, Crushed Peas, Tartare Sauce — £17.50 

Crown & Anchor Venison Burger, Brioche Bun, Caramelised Onion, Truffle Mayonnaise, Chips — £17.50 

Braised Ox Cheek, Macaroni Cheese, Black Cabbage, Onion — £25.50 

Pan Fried Halibut, Tiger Prawn, Pak Choi, Bao Bun, Lemongrass Broth — £25.50 

Iron Bark Pumpkin Risotto, Walnut Pesto, Goat’s Curd — £18.50 

8oz Dry Aged Ribeye, Onion Rings, Rocket & Parmesan Salad, Black Garlic Butter, Chips — £33.50 

 

Sides – £5.50 each 

Chips, Truffle Mayonnaise 

Buttered New Season Potatoes 

Chantenay Carrots, Soft Herbs 

Rocket, Radicchio & Parmesan Salad 


