
 

Ingredients are sourced primarily from local British suppliers, taking advantage of seasonal change.  
Allergen information available upon request. A discretionary 13.5% service charge will be added to your bill. 
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FOR THE TABLE 

  

Nocellara olives (VG) (NCGI) £5 

Sourdough, whipped house-made butter, Maldon Sea salt (V) £7 

STARTERS 

Curried cauliflower soup (VG) (NCGI on request) £8 

Salt and pepper squid, smoked chilli jelly  £9.5 

Wild mushrooms on toast, poached egg with herb dressing (V) £10.5 

Nduja Scotch egg, romesco sauce and pickled radish £10.5 

Classic Caesar Salad, bacon, egg and parmesan. £9.50 

MAINS 

The Cleveland Arms beef burger, brioche bun, smoked cheddar, onion, tomato, 
pickles, house relish with salted skin-on fries. 

£20 

Grilled fillet of sea bream, roasted fennel with spinach and butterbeans £23 

Chicken Kyiv, mashed potato, green beans £19.50 

Onglet steak, chimichurri with triple-cooked chips (NCGI) £27 

Chopped aubergine and potato curry (NCGI) 
Courtesy of Wholesome World Company, 50p from every dish donated to The Brain Tumour Charity. 

£17 

SIDES 

Kale, ginger, garlic (VG) (NCGI) £6 

Mixed leaf salad, house dressing (VG) (NCGI) £5 

Truffle & parmesan fries (V) (NCGI) £7.5 

DESSERT 

Apple and Blackberry Crumble with custard £9 

Chocolate Brownie, served with vanilla ice-cream £9 

Selection of seasonal ice cream (V) & sorbet (VG) (per scoop) (NCGI) £2.5 

Bath soft cheese, tomato and mustard seed chutney and water crackers (NCGI on 
request) 

£6.5 

  

V – vegetarian | VG – vegan | NCGI – not containing gluten ingredients 


