
 

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  

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 

 

 

Sides 
Fired Tenderstem broccoli £4.5 

Julienne Fries £4.9 

Three cheese cauliflower £14.5 (gf) 
Organic mature Cheddar, Gruyere & Comte 

 
 
 
 

 

 

M a i n s 

the ‘lamb’ inn burger £19.5 (GF) 
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 

Spiced Red Lentil Curry (GF/V) £21  

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

                                

Sunday Roasts 

Beef Sirloin £26 (£12 kids) (gf) 
28 day dry aged and finished  

in the wood fired oven 

Pork Belly £24 (£12 Kids) (gf) 

Chicken Supreme £22 (£12 Kids) (gf) 

Monk Fish Tail £22 

All roasts are served with Sautéed carrots 

& parsnips, seasonal greens, rosemary roast 

potatoes, pork & herb stuffing ball, 

Yorkshire pudding & our infamous gravy! 
 
         
 
 

           Desserts 

Affogato £6 (GF) 

Sticky toffee pudding, miso caramel 

sauce (GF) £9  

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

homemade biscuits & preserves  
 

 


