
Please let us know if you have any allergies or dietary requirements. Our dishes are made on site and may 
contain trace ingredients. � ere is a discretionary 10% service charge added to your bill for parties of six or more.

v - vegetarian | vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option

MUSHROOM KIEV 14.95
Garlic & Cashew Cream Filling, with Roasted Mediterranean Vegetables & 
Sweet Potato Fries (vg/gf)

PIE OF THE DAY 14.95
Creamy Mash, Seasonal Veg & Gravy

SJB BURGER 15.95
Monterey Jack, Bacon, Fried Onions, American Mustard, Ketchup, Lettuce, 
Tomato, Gherkins, Red Onion, Tomato Relish & Fries (gfo)

VEGAN MOVING MOUNTAINS BURGER 15.95
American Mustard, Ketchup, Lettuce, Tomato, Red Onions, Gherkins, 
Tomato Relish & Fries (vg)

THAI RED CURRY  14.95
Cauli� ower, Chick Pea & Sugar Snaps, Rice Noodles & Fresh Chilli, Ginger, 
Spring Onions & Coriander (vg/gf)

add chicken or prawns 2        add monk� sh 3

HOUSE REGULARS

SWEET POTATO & RED LENTIL SOUP 5.95
Charred Sourdough (vg/gfo)

PRAWN & CRAYFISH COCKTAIL 9.5
Wholemeal Bloomer with Butter (gfo)

SALT & PEPPER SQUID 8.95
Aioli (gf)

MUSHROOMS ON TOAST 7.95
Charred Sourdough, Wild Rocket & Tru�  e Oil (vg/gfo)

CONFIT DUCK SALAD 8.95
Watercress, Oranges, Pomegranates, Red Onions, Honey & Mustard Dressing (gf)

HAM HOCK TERRINE 8.5
Piccalilli & Charred Sourdough (gf)

STARTERS

LAMB KOFTA KEBAB 17.95
Homemade Flatbread, Tzatziki & Greek Salad

LEMONGRASS & LIME CHARGRILLED CHICKEN 16.95
Salsa, Guacamole & Smoked Paprika Sweet Potato, Red Slaw

10 OZ RIBEYE 27.95
Tomato, Mushroom, Watercress & Fries (gf)   add peppercorn or béarnaise 1.5

MEAT & POULTRY

MISO SALMON 19.5
Miso Glazed Roasted Salmon on bed of Rice Noodles, Pak Choi, Finished with 
Fresh Chilli, Black Onion Seeds & Coriander (gf)

FISH & CHIPS 15.95
Cod Loin, Homemade Tartare Sauce, Crushed Minted Peas & 
Hand Cut Chips (gfo)

SEAFOOD LINGUINE 16.95
Mussels, King Prawns, Squid & Cray� sh in a Garlic, White Wine Tomato Sauce 
with a Touch of Chilli

FISH

WINTER SALAD 12.95
Pear, Walnut, Blue Cheese, Red Onion, Watercress, Rocket With Honey And 
Mustard Dressing (v/gfo)

SUPERFOOD 12.95
Sweet Potato, Butternut Squash, Spinach, Kale, Carrot, Blueberries, Cashews, 
Cranberries, Pomegranate, Cauli� ower Couscous, & Walnuts (vg/gf)

add chicken or cray� sh to either salad 2

SALADS

POPCORN CAULIFLOWER
Maple & Ginger Sriracha Dip (vg/gf)

CUMBERLAND SAUSAGE
Chilli & Mustard Glaze, Dijon Mayo

BAKED SOURDOUGH & OLIVES
Olive Oil & Balsamic (vg) 

PATATAS BRAVAS
Chorizo, Sriracha & Garlic Mayo (vgo/gf) 

HALLOUMI FRIES
Sweet Chilli Dip (v/gf)

TEMPURA MONKFISH
Tartare Sauce (gf)

4.95 EACH OR  
3 FOR 14

BITES

SKINNY FRIES 4

CHUNKY CHIPS 4

TRUFFLE & PARMESAN FRIES 5

SWEET POTATO FRIES 4.5

MISO SPROUTS 4.5

SAVOY, PEAS & BACON 4.5

CHOPPED SALAD 4

SIDES

POSH DOG 11.95
Bockwurst Sausage in a Brioche Roll, Fried Onions, 

Ketchup & American Mustard

CROQUE MONSIEUR 10.95
Classic Cheese & Ham Toasted Sandwich

PRAWN & CRAYFISH ROLL 14.95
Butter Poached Prawn & Cray� sh in a Brioche Roll, 

Guacamole, Lemon & Dill Mayonnaise

FISH FINGER OPEN SANDWICH 11.95
Tempura Battered Haddock with Baby Gem 

Lettuce & Homemade Tartare Sauce on 
Charred Sourdough (gfo)

AVOCADO ON TOAST 10.95
Smashed Avocado on Charred Sourdough Topped 

with Poached Eggs & Chilli Flakes (vgo/gfo)

STEAK OPEN SANDWICH 12.95
Caramelised Onions, Rocket & American Mustard on 

Charred Sourdough (gfo)

CHICKEN OPEN SANDWICH 11.95
Grilled Chicken, Smashed Avocado & Smoked 

Streaky Bacon on Charred Sourdough with Maple & 
Ginger Sriracha (gfo)

LUNCH
available until 5pm

All served with fries
Upgrade to Sweet Potato Fries 1 or Tru�  e fries 1.5

Garlic & Cashew Cream Filling, with Roasted Mediterranean Vegetables & 

Monterey Jack, Bacon, Fried Onions, American Mustard, Ketchup, Lettuce, 
Tomato, Gherkins, Red Onion, Tomato Relish & Fries (gfo)

VEGAN MOVING MOUNTAINS BURGER 15.95
American Mustard, Ketchup, Lettuce, Tomato, Red Onions, Gherkins, 

Cauli� ower, Chick Pea & Sugar Snaps, Rice Noodles & Fresh Chilli, Ginger, Cauli� ower, Chick Pea & Sugar Snaps, Rice Noodles & Fresh Chilli, Ginger, Cauli� ower, Chick Pea & Sugar Snaps, Rice Noodles & Fresh Chilli, Ginger, 

add chicken or prawns 2        add monk� sh 3

Watercress, Oranges, Pomegranates, Red Onions, Honey & Mustard Dressing (gf)

Miso Glazed Roasted Salmon on bed of Rice Noodles, Pak Choi, Finished with 

add peppercorn or béarnaise 1.5

Tomato, Gherkins, Red Onion, Tomato Relish & Fries (gfo)

Miso Glazed Roasted Salmon on bed of Rice Noodles, Pak Choi, Finished with 

Cod Loin, Homemade Tartare Sauce, Crushed Minted Peas & 

Mussels, King Prawns, Squid & Cray� sh in a Garlic, White Wine Tomato Sauce 


