DELI

Warm Mini-loaf & Roasted Garlic Butter £2.75

CHEESE BOARD £13.75
Channel Island Brie, Quickes Vintage Cheddar, Ogle Shield, Driftwood, Organic Cropwell Bishop Stilton, Fig & Almond Wheel, Quince Jelly & Toast Biscuits

COLD CUTS BOARD £14.75
Honey Glazed Chipolatas, Beef Pastrami, Woburn Rabbit & Ham Hock Terrine, Venison Salami, Balsamic Onions & Piccalilli, Warm Mini Loaf

FAVOURITES BOARD £14.00
Smoked Pollack Goujons, Honey Glazed Chipolatas, Spiced Houmous, Quickes Vintage Cheddar, Herb Mayonnaise, Carrot & Fennel Chutney, Toasted Pitta

FISH BOARD £14.75
Potted Torbay Crab, Smoked Pollack Goujons, Shell on King Prawns, Taramasalata, Herb Mayonnaise, Cucumber Sticks & Toasted Pitta

VEGGIE BOARD £13.25
Mushroom Crumble, Spiced Houmous & Crudites, Sesame Crusted Feta & Baby Peppers, Carrot & Fennel Chutney, Crispy Tacos

STARTERS EITHER/OR

STARTER MAIN

Soup of the Day - See Blackboard £5.50

Woburn Rabbit & Ham Hock Terrine Piccalilli Pumpkin & Swiss Chard Pancake, Gruyére Sauce £725  £13.00
Toasted Sourdough £7.00 Treacle Cured Beef, Celeriac & Watercress Salad,

Severn & Wye Smoked Salmon Roulade, Mustard Dressing £775  £1300
Gin Soused Cucumber £9.50 River Exe Mussels cooked in Celery,

Crispy Wild Mushroom Risotto, Parsley & Garlic Purée £6.75 Créme Fraiche & Dill, Rustic Malt Bread £8.00  £1350
Tidenham Duck Croquette, Butternut Squash Superfood Salad’of Hot Smoked Salmon,

& Raisin Remoulade £7.50 Puy Lentils & Spinach, Salt Baked Beetroot £8.00 £13.50

This includes a discretionary 25p contribution to The Peach Foundation,
supporting the MK Food Bank, providing healthy meals to families and
individuals during difficult times.

CHAR-GRILL

Our steaks are supplied by award winning butcher and royal warrant-holder Aubrey Allen.
They select from the best British grass-fed beef herds, dry-aged for superb flavour and tenderness.

28 Day Dry-aged 8oz Rump Steak, Chunky Chips, Watercress, Béarnaise Sauce or Peppercorn Sauce £19.75
28 Day Dry-aged 120z Ribeye Steak, Chunky Chips, Watercress, Béarnaise Sauce or Peppercorn Sauce £29.00
Woburn Game Mixed Grill, Venison Haunch Steak, Pigeon Breasts, Rabbit & Black Pudding Sausage, Colcannon, Braised Red Cabbage  £44.00

Add Grill Garnish of Roast Field Mushrooms, Garlic & Thyme Plum Tomatoes & Beer-battered Onion Rings £3.00

MAINS

Jimmy Butler’s Bangers & Mash, Sage & Onion Gravy £13.00
Caramelised Red Onion & Fennel Tart Tatin, Whipped Goats Cheese £13.50
Brixham Fish Pie, Chive & Cornish Yarg Crust, Winter Greens £13.75
Cotswold Chicken Supreme, Leek & Pearl Barley Risotto, Roast Garlic £14.75
Roast Cornish Cod, Lime Crushed Potatoes & Curried Cauliflower Cream £16.50
Slow Cooked Woburn Venison Bourginon, Parsnip & Thyme Pureé £17.00
Market Fish of the Day Market Price
Pan-fried Tidenham Duck Breast, Rosti Potato, Braised Shallots, Rhubarb & Vanilla Jus £19.50

SIDES

Chunky Chips £3.50
Potato Dauphinoise £3.50
Baby Leaf Salad, Shallot & Orange Dressing £3.75
Maple Glazed Carrots & Parsnips £3 7=
Savoy Cabbage, Bacon & Chestnuts £3.75

Children are heartily welcome & we are happy to make them simplified versions of our dishes. If your child would like a small portion at half price, please ask us.
A 10% service charge is added to parties of six or more. All tips go to the team.

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients.
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