
 
 
 
 
 
 
Nibble 
Olives 5.5 (vg) | Focaccia, oil & balsamic 7 (vg) | Camembert, garlic & thyme, breads 12.5 (v) 
Garlic king prawns & cherry tomatoes 7 | Chilli & honey halloumi 6.5 (v) 
 

 
Start 
Mushroom pearl barley risotto, poached hens’ egg, chestnut mushroom,  
truffle oil, mushroom cracker 9.5 (v) 
 

Chicken liver & brandy pate, ginger parkin, roasted apple purée, hazelnuts 9 
 

Salt baked celeriac, roasted Jerusalem artichoke purée, chestnut foam, artichoke crisp 9.5 (vg) 
 

Prawn cocktail, Marie rose, rye bread & butter 9.5 
 

Treacle cured salmon, pickled beetroot, salmon roe, crème fraîche, soda bread 10.5 
 

Kitchen soup of the day, home-baked focaccia 7 (v)  
 

Char Siu belly pork, pan roasted scallop, pickled plum gel, puffed wild rice, togarashi 13.5 
 

 
Follow 
Braised beef cheek, beer roasted shallot, beef fat crumb, mushroom purée,  
potato terrine, tarragon oil, jus 19.5 
 

Mushroom, chestnut & spinach wellington, fondant potato, roasted Brussels, vegetable jus 16 (vg) 
 

Roasted hake, bouillabaisse sauce, mussels, samphire, Pomme Anna, seaweed cracker 23.5 
 

Harker’s 10oz gammon steak, fried hens’ egg, pineapple & pink peppercorn jam,  
triple cooked chips 17.5 
 

Home-made pastry pie of the day, creamed potato, seasonal greens, jus 16.5 (v) 
 

Harker’s 8oz sirloin steak, triple cooked chips, oven roasted tomato, wild mushrooms & garlic,  
roasted onion & truffle butter 27  
 

Beer battered haddock, triple cooked chips, minted pea purée, homemade tartar 17.5 
 

Rib & chuck burger, smoked streaky bacon, Lincolnshire Poacher cheddar, house pickles,  
relish, fries, slaw 17 
 

Chicken supreme, roasted onion purée, Boulangère potato, kale, hen of the woods, jus 18 
 

Roasted heirloom carrots, cumin carrot purée, crispy kale, spiced chickpea stew, cashews 16 (v) 
 
 

Side 
Triple cooked chips 5.5 | Skinny fries 5, Garden salad 5 | Seasonal Vegetables 4.5  
Beer battered onion rings 5.5 | Truffle & parmesan fries 7 | Tenderstem broccoli & almonds 5.5 
 


