
Gluten Free breads are available for dishes with accompaniments.  
A discretionary service charge of 12.5% will be added to the bill. 
Please ask a member of staff for more information on allergens and GF options 

 
 

Nibbles 
 

 Spiced Nuts £3.75 

Marcona Almonds £3.75 

Pork Scratching’s £3.75 

olives  £4.5 

Wood fired Padron Peppers £9 

 

 

 

 Starters 

Crispy aromatic pork belly (GF) £9.5 
With a miso mayonnaise, garlic & 

Furikake seasoning  

Salted Cod fishcake  £11 
With a charred red pepper pureé, 

fennel & star anise jam 

Pan roasted Orkney Scallop (gf) £13 
With a cauliflower pureé, caper & 

nibbed almond butter 

Pear & Radicchio salad (GF/VG/V) £13 
With aged Montgomery cheddar, 
hazelnuts and a roasted hazelnut 

dressing 

charcuterie boards (GF Option) £14/19 
For 2/4 people, served with 

antipasti and sourdough baguette 
 
 

 

Sides 
Chimichurri or Peppercorn Sauce £3 

Fired Tenderstem broccoli £4.5 

Julienne Fries £4.9 

Creamed potato Gratin £5.5 

 

 

 

 

 

Classics 

the ‘lamb inn’ Beef burger £19.5  
Aged beef patty, heritage tomato slice, 

crisp shredded gem lettuce, house burger 
sauce & aged cheddar slice, served with 

Julienne fries 

battered Hake £19.5 (gf) 

Served on a bed of homemade Tartare 
sauce, hand cut chips & fresh peas 

 
 
 
            

           Mains 

Spiced Red Lentil Curry (GF/V) £21  

Wood fired Paneer, crispy onions,  
julienne of chilli & spring onion 

Pork Tomahawk (400g) (GF) £27 
Fried Quail egg, winter slaw & julienne 

fries 

Pan Roasted whole Plaice (GF) £27  
Served with wood fired Tenderstem 

broccoli 

Duck breast £30 
On a bed of warmed pearl barley, local 
chard, blood orange segments, walnut 

pesto & roasted duck sauce 

Wood fired Rib Eye (350g) (GF) £32 
With a choice of Chimichurri or 

Peppercorn sauce. Served with Julienne 
fries 

 
        

         Desserts 

Affogato £6 (GF) 

Sticky toffee pudding, miso caramel 

sauce (GF) £9  

Banoffee “Pie” £11 
Layered with caramelised banana & 
mascarpone cream, salted chocolate 

caramel. Served on a salted oat biscuit 

Tunworth on toasted Brioche £11 
Served with a spiced apricot chutney 


