
LIGHT BITES AND SHARING 

On Toasted sourdough: 
-wild mushrooms, truffle, crème fraiche (v)     6.5 
-confit tomato, pickled shallots,  watercress (vg)   6 
-glazed goats cheese, red onion jam, pesto (v)    7 
(add avocado for £2) 
                  —————————— 

Soup of the day*        5 

King prawns, garlic, chilli, white wine, paprika (ng)    8.5 

BBQ and honey chicken wings (ng)     6.5 

Smoked haddock fishcake, curried mayo, poached egg  7.5 

Baked camembert, rosemary or garlic, toasted ciabatta (v)  8

LARGE PLATES 

Pan fried sea bream, grilled asparagus, fennel puree,  
confit tomatoes, pine nut salsa verde (ng)     16.5 

Vegan curry, braised coriander rice, pittas (vg)   11.5 

8oz  Ribeye steak, triple cooked chips, picked shallot and  
watercress salad, confit tomatoes, Cafe de Paris butter (ng)  20.5 

Cumin and coriander lamb rump, smoked aubergine puree, 
turmeric potatoes, mint and pomegranate dressing (ng)  17.5 

Wild mushroom and truffle tagliatelle, parmesan   12   
        

Moules Frites, mussles, white wine, garlic, parsley,  
cream,  skin on fries (ng)        13 

SIDES 

Halloumi fries with rocket and tzatziki (ng) 6 

Triple cooked chips (ng)    3.5  

Skin on fries (ng)     3 
(add truffle and parmesan £1)  

Wilted greens (ng)     3 

Olives (ng)      3 

Pittas tzatziki and hummus    5.5

BURGERS AND SANDWICHES  

Hot Roast open sandwich on sourdough  
with salad and fries*     12.5 

British beef burger, onion jam, salad,  
skin on fries, served on brioche    11.5 
add cheese or bacon for £1 

Buttermilk fried chicken, TCH burger sauce,  
skin on fries, served on brioche    12.5 

Pulled BBQ Jackfruit vegan roll, pickled slaw, skin 
on fries (vg)       11

SALADS 

Mediterranean salad, fennel, confit  tomatoes,  
pickled onions, olives, sherry dressing (v)(ng)   
(add grilled halloumi £1)    9.5  

Grilled goats cheese, heritage beetroot, roast  
candied walnuts, English honey, (v) (ng) 9 

Hot chicken Caesar salad, roast garlic aioli, baby 
gem, parmesan, sour dough crouton   12

SWEETS 

Three cheese sharing board with crackers and grapes  
(suitable for 2)        12.5 

Sticky toffee pudding with vanilla ice cream    6 

White chocolate panacotta, raspberries, coconut  
and ginger biscuit         6 

Chocolate cake with vanilla ice cream      6.5

ALLERGEN INFORAMTION 

All of our food is cooked in a small open kitchen.  
We can not guarantee that any of our menu options 

are entirely free from any ingredient and there-
fore can not serve anybody with severe allergens. 

For more information on this please ask your 
server.  Thank you

KEY 
ng - no gluten ingredients  

* See specials board or ask your server  
vg - vegan 

v - vegetarian 
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