
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 Scratchings £3.75 

olives  £4.5 

Boquerones £7 

Wood fired Padron Peppers £9 

  

 

Starters 
Cod Croquettes (GF) £9.5 

With a roasted  garlic & smoked 
paprika mayonnaise  

Fennel & Orange Salad (VG) £13/19 
With Orange segments, Orange dressing,  

Fennel seeds & Sumac 

Salsiccia Bresciana (gf) £14 
Wood fired aromatic Italian 
sausage with a pork glaze, 

Jerusalem artichoke puree & wilted 
leaves 

charcuterie boards (GF Option) £17/23 
For 2/4 people, served with 

antipasti and sourdough baguette 
 
 

 

 

Sides 
Chimichurri or Peppercorn Sauce £3 

Julienne Fries £4.9 

House Side Salad £5.5 

I.O.W Heritage Tomato Salad £6 

 

 

 

 

 

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 

Wild Garlic Orzo  (V) £23  

Wild garlic pesto, Burrata, tomato 
essence, roasted pine nuts & house 

garden herbs 

Wester Ross Salmon (GF) £27 
Pan fried salmon, served with Samphire, 

Jersey Royals, finished with chive & 
caviar Beurre blanc 

Wood Fired Lamb Rump (GF) £29  
Wye Valley asparagus, wild garlic 

mayonnaise, Rosti & crispy shallots 

Whole Plaice £29  
Roasted Tomato & Caper butter, served 

with Seasonal greens 

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

Peppercorn sauce. Served with Julienne 
fries 

 

 

 
       Desserts 

Affogato (GF) £6 
Madagascan Vanilla Ice Cream served 

with an Espresso shot 
Add PX Whisky/Sherry Liquor £3.5 

Sticky toffee pudding, miso caramel 

sauce (GF) £9  

Tiramisu £11 


