
S I D E SL U N C H  

Chicken tenders  or wings  -  hot sauce & blue cheese
aiol i  or st icky BBQ with sesame & l ime - 8 .75 / 16

Smoked salmon tartare - dil l  creme fr iache, 
cr ispy capers ,  avacado mouse, burnt lemon gel ,
pickled shal lot ,  croutes (gfo) -  10

Caramelised onion hummus  -  f lat bread, onion
jam & crispy onions  (vg, gfo,  v) -  8 .5

Pan-fried hake - colcannon potato terr ine,  poached egg, f ine green beans,  chive & white wine sauce (gf) -  24

Maple glazed gammon  -  pineapple salsa,  poached egg, mustard cream sauce, chips or mash (gf) -  19

Todays pie  -  chips or mash, seasonal veg, red wine gravy - 19

Butternut squash, beetroot & spinach pithivier -  roasted potatoes ,  glazed carrots ,  seasonal greens,
cranberry gravy (vgo,v) -  18 .5 

RW burger  -  smashed beef patt ies ,  or buttermilk chicken, candy bacon, confit onions ,  American cheese,  
lettuce,  house sauce,  pickles ,  s law, fr ies (gfo) -  18 .5

Fish & chips  -  beer battered f ish ,  chips ,  tartare,  lemon, pickled onion, crushed peas - 18 .5

Chicken parm  -  tomato ragu, mozzarel la ,  cr ispy new potatoes ,  green beans,  sage, parmesan - 19 .5

Steak’s  -  8oz bavette or 9oz s ir loin ,  fr ies ,  gri l led tomato, shal lot ,  garl ic butter or peppercorn (gf) -  23 / 30 

v-vegetarian  |   vg - Vegan  |  vgo - vegan option  |   gf - gluten free  |    gfo - gluten free option  |    Please ask the team for further allergen information

A discretionary 10% service charge wil l  be added to tables of 6 or more, al l  of which is shared equally between the team 

Tear & share garlic loaf  -  mozzarel la ,
parmesan, aiol i  (v) -  12

Chips / Fries -  4

Truff le & parmesan chips -  5

Crispy new potatoes ,  garl ic butter -  4 .5

Roasted new potatoes -  4

Garl ic f ine beans - 4

served mon - sat lunchtimes only (excluding bank holidays)

Pork bap  -  stuff ing, apple sauce, gravy,  roast potatoes
(gfo) -  1 1

Slow cooked beef sub -  pul led beef,  cr ispy  onions ,  blue
cheese & gravy (gfo)  -  1 1 .50

Baked Camembert  -  truff le honey & crusty
bread (v) -  15

Fish Goujon ciabatta  -  tartare sauce with fr ies or salad - 1 1

Parma ham & roasted fig crostini -  brie creme
brûlée,  balsamic syrup (gfo) -  9 .5

Vegan burger  -  lettuce,  tomato salsa,  cr ispy shal lots ,  sr iracha mayo, pickles ,  s law, fr ies (gfo,  vg) -  18

Marinated olives & focaccia -  (vg, gfo) -  4 .5
Soup of the day - toasted focaccia bread
(vg, gfo) -  7

PUB CLASSICS

STARTERS & SHARERS

Pork Belly bites  -  caramelised apple sauce (gf) -  9 .5 

Chicken l iver parfait -  mulled wine & apple
chutney, whipped butter ,  sourdough toast (gfo) -  9

Overnight pork belly  -  red cabbage puree, f ine beans,  mash potato,  apple & fennel ,  gravy (gf) -  21

Slowcooked blade of beef - dauphinoise potatoes ,  glazed carrot ,  seasonal greens,  
borderlaise sauce (gf) -  24

MAIN DISHES

Faggots -  creamy mash potato,  gravy & crispy onions -  18 

Greens -  3 .5

Spinach falafel wrap  -  roasted peppers ,  mixed leaf salad,
lebneh harissa maple (v ,  gfo) -  10

Turkey bap  -  stuff ing, cranberry sauce, gravy,  roast
potatoes (gfo) -  1 1


