/>
/\
=</

OCTOBER 2026 ‘ ’
N

WHILE YOU WAIT £
BREAD, Whipped Salted Butter, Roast Pepper Hummus & Toasted Seeds (V) 6
MIXED OLIVES, Olive Oil & Balsamic Glaze (VE) 7
TOASTED SMOKED SALTED ALMONDS (VE) 7
CHICKEN SKINS CRACKLING, Droitwich Sea Salt 7
TO SHARE
BAKED CAMEMBERT, Rosemary, Confit Garlic, Caramelised Onion Chutney, Warm Bread (V) 17
MEXICAN PLATTER - Slow-cooked Chipotle Beef Brisket, Nachos, BBQ Wings, Cheese Quesadillas, Guacamole, Pico de Gallo, Pickled
Jalapefos. Mexican Slaw, Sour Cream, Cheese Sauce. 28
FISH PLATTER - Crispy Squid, Smoked Salmon, Mini Fish Cakes, French Fries, House Salad, Tartare Sauce, Spicy Mayonnaise 24
STARTERS
NDUJA SCOTCH EGG, Soft-boiled Free-range Egg, Spicy Nduja Sausage, Golden Panko Crumb, Smoked Paprika Aioli, Crispy Bacon 9.5
POTTED SMOKED MACKEREL, Smoked Mackerel Parfait, Horseradish, Pickled Beetroot, Crisp Apple & Dill Slaw, Toasted Seeds,
Focaccia Crostini 10
TANDOORI SALMON SKEWER, Charred Tandoori Spiced Salmon, Pickled Shallots, Crisp Poppadum, Mango Purée 10
CARAMELISED GOAT CHEESE SALAD, Blackened Baby Crottin Goats Cheese, Roasted Beetroot, Pistachio Crumb,
Peter’s Yard Crackers (V) 9.5
SOUP OF THE DAY, Toasted Focaccia With Whipped Butter, Herb Oil (V) 9
SALADS
HOT SMOKED SALMON POKE BOWL, Avocado, Edamame Beans, Asian Slaw, Sesame Seeds, Mango Sticky Rice, Kewpie 19.5
GRILLED LAMB RUMP SALAD, Smoked Baba Ganoush, Tabbouleh Salad, Mint Salsa Verde, Moroccan Jus 21
KOREAN PORK SALAD, Crispy Shredded Pork, Charred Pineapple, Asian Slaw, Watercress, Sweet Chilli Sauce, Spicy Mayo,
Roasted Peanuts 15
MAINS
ROTISSERIE HALF ROAST CHICKEN, Charred Lemon, Slaw, Skin on Fries 21

Choose from Smokey BBQ Sauce / Franks Hot Sauce / Garlic Lemon Herb Butter
KORMA MONKFISH CURRY, Mint & Coriander Chutney, Saffron Pilaf, Pickled Red Onion, Garlic Yoghurt 23
ROASTED CAULIFLOWER & SMOKED CHEDDAR, Whole Roasted Cauliflower, Smoked Applewood Cheddar Sauce, Crispy Potatoes,
Chestnuts, Crispy Onions (V) 16
CRISPY PORK BELLY, Bourbon Bacon Jam, Champ Mash, Apple and Celeriac Puree, Swiss Chard, Cider Jus 23
KOREAN FRIED CHICKEN BURGER, Gochujang Mayo, Sriracha Slaw, Frickles, Baby Gem, Skin on Fries 19
FOREST SMASHED CHEESEBURGER, Pickled Red Onion, Iceberg Lettuce, Frickles, Skin on Fries, Burger Sauce 19
FRESH HADDOCK BEER BATTERED FISH & CHIPS, Tartare Sauce, Pea Puree, ‘Forest’ Chip Shop, Curry Sauce 19.5
FILLET MIGNON, Dauphinoise Potatoes, Roast Shallots, Wilted Spinach, Beef Brisket Bon Bon, Peppercorn Sauce 31

We make all food from scratch using the best of British produce, please allow 30 minutes for ordering main courses.
*If you have any dietary requirements, please speak to ateam member.
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SEASONAL GREENS (V) 4.5 FRENCH FRIES (VE) 4.5
GREEK SALAD (V) 5 CHIPS (VE) 5
CLOTTED CREAM MASH, Crispy Onions (V) 5 HOUSE SALAD (VE) 4.5
DIRTY FRIES 5.5 SAFFRON PILAF RICE (V) 5
Cheese Sauce, Hot Sauce, Spring Onions,

Crispy Onions, Bacon Bits HALLOUMI FRIES, Spicy Mayonnaise (V) 6
OUR CHICKEN WINGS, CHICKEN TENDERS AND CAULIFLOWER WINGS (V)

ARE ALL AVAILABLE IN OUR DIFFERENT FLAVOURS

AVAILABLE IN PORTIONS OF:3-£8/6-£15/12-£28

FLAVOURS

BUFFALO FRANKS HOT SAUCE, Blue Cheese, Compressed Celery, Coriander, Black Onion Seeds

SMOKEY BBQ, White Alabama Sauce, Spring Onions, Crispy Onions, House Slaw, White Sesame

PLUM & HOISIN, Sesame, Pickled Ginger, Prawn Crackers, Spring Onions

PLEASE ASK A MEMBER OF STAFF FOR TODAY’S DESSERTS 9
AFFOGATO, Served with Choice of Liqueur 50ml (Kahlua, Baileys, Frangelico, Limoncello) (V) 13
SELECTION OF BRITISH CHEESES, Caramelised Onion Chutney, Crackers (V) 14
CHILDREN'S MENU

PORK SAUSAGES, Mash Potato, Peas 9
MACARONI, Tomato or Cheese Sauce, Crispy Onions (V) 8
COD GOUJONS, Peas, French Fries 9
CHICKEN STRIPS, Fries, Peas 9

We make all food from scratch using the best of British produce, please allow 30 minutes for ordering main courses.

*If you have any dietary requirements, please speak to ateam member.



