
STARTERS

Sweet Potato, Pickled Ginger & Coconut Soup (VG) 
Hazelnut & Coriander Pesto 
599Kcal – 9.00

Josper Grilled Butternut Squash (VG)
Feta, Toasted Pumpkin Seeds
242Kcal – 8.00

Dill Cured Salmon 
Horseradish Cream, Apple Jelly, Pumpernickel 
611Kcal – 12.00

Ham Hock & Pistachio Terrine
Mustard Mayo, Cornichons, Membrillo, Pea Shoots
774Kcal – 11.00

 

Classic Caesar  
Poached Egg, Croutons, Parmesan, Anchovies, Bacon 
578Kcal – 12.00 

Green Bean & Lambs Lettuce (V) 
Confit Shallot & Tomato, Stilton, Hazelnut, Sherry Vinegar
705Kcal – 14.00

Glazed Beetroot & Quinoa (VG),
Lollo Rosso, Kale, Maple Dressing 
641Kcal – 12.00

Sweet Potato & Coconut Curry (VG) 
Basmati Rice, Papadum
593Kcal – 16.00
Add Roasted Herb-Fed Chicken - 299Kcal +£7.00

Grilled Tamworth Pork Chop
Buttered Cavolo Nero, Red Wine Jus
842Kcal – 25.00

Braised Lamb Pie
Chantenay Carrots, Greens, Rich Gravy
1003Kcal – 19.00

Beer Battered Haddock 
Mushy Peas, Tartare Sauce, French Fries
1236Kcal – 19.00

 

Crispy Skinned Hake Fillet
Potato Purée, Ratatouille, Lobster Cream
862Kcal – 27.00

Cedar Roasted Baby Chicken
Preserved Lemon, Zhoug Butter
788Kcal– 27.00

28 Day Dry Aged Beef Fillet 200g - 484 kcal
Béarnaise 28 ml- 160kcal 
Or 
Peppercorn Sauce 50 ml - 150kcal
44.00

35 Day Dry Aged Sirloin 250g - 437 kcal 
Béarnaise 28 ml- 160kcal Or 
Peppercorn Sauce 50 ml - 150kcal
38.00 

Tenderstem Broccoli (VG)
220Kcal - 6.50

Traditional Ratatouille (VG) 
265Kcal - 6.50

Mixed Lettuce Salad  (VG)
Confit Tomato & Cucumber
227Kcal - 6.50
  

 

French Fries (VG)  
492Kcal - 6.50

Potato Purée (V)
642Kcal - 6.50
  
Mac’n’Cheese, (V)
981Kcal - 8.00 

 

VG – Vegan | V – Vegetarian - Adults need around 2000 kcal a day.
Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. 
Please note that whilst we minimise the risk of cross-contamination,we handle allergenic ingredients throughout 
our kitchens and cannot guarantee any allergen-free dishes. 
Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 
A discretionary 15% service charge will be added to your total bill. Prices include VAT

ADDITIONS
Seared Flat Iron Steak 183Kcal +£8.00
Roasted Herb-Fed Chicken 299Kcal +£7.00
Garlic Roasted Tiger Prawns 527Kcal +£12.00

SANDWICHES
Served with French Fries

3SP Cheeseburger
Applewood Cheddar, Lettuce, Tomato, Gherkin
1441Kcal – 22.00

Beyond Burger (VG) 
Carrot & Turmeric Bun, Lettuce, 
Gherkins, Firecracker mayo
1083Kcal – 20.00

Traditional Club 
Sourdough, Roast Chicken, Streaky Bacon,
Boiled Egg, Avocado Mayo
1496Kcal – 16.00

New York Deli
Sourdough, Salt Beef, Pickles, 
American Style Mustard
953Kcal – 16.00

MAINS

SIDES

SALADS

Grilled Tiger Prawns
Garlic Butter, Toasted Sourdough 

615Kcal – 12.00

Goat’s Cheese & Courgette Fritters (V)
Truffle Honey
337Kcal – 6.00

Rustic Sourdough Bread
Salted French Butter

750Kcal – 5.00

BITES
Padron Peppers (VG)

Maldon Salt
225Kcal – 6.00


