
On your bi l l  you’ l l  f ind a  12 .5% discret ionary  serv ice  charg e.  
100% of  which i s  sp l i t  fa i r ly  between ev eryone who works  here.  

 
Please ask  the  squad i f  y ou would  l ike to  know about  the a l lergens present  in  our food.  

 
 
 
 
 
 
 
 
 
 
 
DRAUGHT  

 

Guinness  4 .2%  3.65 /  7 .10  

Rude Giant ,  Lager 4.5% GF  3.10 /  6 .00  

Rude Giant ,  Ju icy  IPA 4.8%           2.85 /  5 .80  

Rude Giant ,  Best  Bi t te r  4 .0%  2.85 /  5 .80  

St  Austel l ,  Cornish  Best  3.4%  2.85 /  5 .80  

Rude Giant ,  IPA 4 .3%  3.00 /  5 .80  

Camden Hel ls ,  Lager 4.6%  3.35 /  6 .50  

Mahou,  Lager  5.1%  3.35 /  6 .50  

 
 

SNACKS  

 

Whitebai t  +  Curried  Ketchup  8  

 

Soup,  Bread + Bu t ter  9  

 

Frickles  +  Ranch  8  

 

Pork Scotch  Egg + Engl ish  Mustard  9  

  
Hot Smoked  Mackerel  Pa te  +  Toas t  9.5  

 

Confi t  Garl ic  +  Mushroom Arancin i ,   

Cashew Cream  9.5  

 
Butte rmilk  Fried  Chicken ,  
Frank’s  Ho t  Honey + Ranch  10  

 

 

PUB BANGERS  

 

Double Cheeseburger,  American  Cheese,   

Lettuce,  P ickles ,  Slaw,  Chips  21  

 

Beer Bat tered  Haddock,  Tar ta re  Sauce,  

Curry  Sauce,  Smashed Peas ,  Chips  23  

 

Whole Roasted  Seabass ,  Lemon  

Fennel  +  Cucumber Salad  23  

 

Gril l ed  Peach,  Burrata  +  Prosciu t to  Sa lad  20

  
 

SIDES  

 

Ext ra  Roast ies  |  Yorkie  |  Gravy  0  

Truffle  +  Parmesan Roast ies  3  

Creamed Leeks  3 /  6  

Chips  5  

 

 

 

 

 

MAINS  

 

Roast  Church Farm Sir lo in  Horseradish   

Cream +  Al l  The Trimmings                     23  /  25   

 

Slow Braised  Norton  S t .  Phi l ip  Lamb  

Breast ,  Mint  Sauce +  Al l  The  Tr immings   23  /  25

  

Roast  Pork  Bel ly,  Apple Sauce +   

All  The  Tr immings                                 23  /  25

  

Roast  Vege table  Loaf  

Roasted  Beet root  +  All  The Trimmings     20  /  21  

 

All  The  Tr immings  = Spuds,  Yorkshire Pudding,  

Gravy,  Courget tes ,  Carro ts ,  Cabbage ,   

Fine Green  Beans,  Sage + Sausage Meat  Stuff ing  
 

 

P U D D I N G S  

  

Mango  Tart ,  St rawberry  +  Apple Salsa  8.5  

 

Dark Chocolate ,  Dr ied  Aprico t  +  Almond Bri t t l e  

Vani l la  Ice  Cream  6  

 

English  Cheese (Ask The  Squad)   

Tomato  Chutney,  Pe te r ’s  Yard  Crackers  10  

 

Blondie Sundae,  Raspberries ,  Cream  8  

 

Sorbe t  |  Lemon /  Mango          (Per  Scoop) 3  

 

Ice Cream |  Vani l la  /  Chocola te  /   

Sal ted  Caramel  /  S t rawberry   (Per  Scoop) 3  

Affogato  6  

Add a  shot  o f  rum            +2  

NOLE SOURDOUGH PIZZA  

From 5pm  
 

no.1  Mozzare l la  +  Fresh  Basi l   16  

no.4  Mushroom,  Wes tcombe Ricot ta   

+ Truff le     16.5  

no.5  ‘Nduja,  Mozzare l la  +  Cri spy Onions  16.5  

no.6  Aubergine,  Tahin i  +  Roqui to  Pepper

 (Vegan On Request )    16.5  

no.7  Pepperoni  +  Ch i l l i  Honey   16.5  

Meat Specia l  |  Ask  The Squad   17  

 

DIPS  

Garl ic  +  Herb      2.5  

Frank’s  Ho t  Honey     2.5  

Ranch       2.5  



SPAR KLING  

 

Pro secco ,  Be l l a  Mo d el l a  NV  7 .5  /  3 0  

Ve n e t o ,  I t a l y  

Cav a ,  Pe ra l ad a ,  S t a r s  Bru t  Rese rv a  O R G  3 2  

P e n e d e s ,  S p a i n  

Le  Ro c  Amb u l l e ,  Pe t  Na t  Ro sé  2 0 2 2  O R G  3 5  

F ro n t o n ,  F r a n c e  

Créman t  d e  L imo u x ,  Ma i so n  An tech ,  

Cu v ée  d e  Fran ço i se  NV  4 0  

L a n g u e d o c ,  F r a n c e  

Ch amp ag ne  Gran d e  Rése rv e  1 e r  Cru  NV,  

Pie r re  Mig n o n  HALF BOTTL E  4 0  

C h a m p a g n e ,  F r a n c e  

Fu r l e ig h  Es t a t e ,  C l a ss i c  Cu vée  2 0 1 8  5 5  

D o r s e t ,  E n g l a n d  

Ch amp ag ne  Gran d e  Rése rv e  1 e r  Cru  NV,  

Pie r re  Mig n o n  6 5  

C h a m p a g n e ,  F r a n c e  

Bo l l i ng e r  Sp ec i a l  Cu vée  NV  1 0 0  

C h a m p a g n e ,  F r a n c e  

 

RED  

 

Merlo t ,  Orée  Sau v ag e  2 0 24  7  /  8  /  29  

P a y s  D ’ o c ,  F r a n c e  

El  Ot ro  Tin to   8  /  9  /  32  

Ca r in en a ,  S p ain  

Temp ran i l l o ,  F in ca  Man zan o s 2 0 2 2   3 2  

R i o j a ,  S p a i n  

Pin o r  No i r,  Les  Mo u g eot t e s  2 0 2 3  8 .5  /  9 .5  /  3 4  

L a n g u e d o c ,  F r a n c e  

Malb ec ,  La  Gran  Bes t i a  2 02 4  8  /  9 .5  /  3 5  

M e n d o z a ,  A rg e n t i n a  

Cô tes  d u  Rh ô n e ,  Do main e  d e  l a  Be r th è t e  2 02 3  3 5  

C ô t e s  d u  R h ô n e ,  F r a n c e  

Bo rd eau x  Su p e r i eur,  Ch â t eau  Min v ie l l e  2 02 2  3 3  

B o r d e a u x ,  F r a n c e  

Pr imi t i v o ,  E l ec t r i c  Bee  2 0 22  3 5  

P u g l i a ,  I t a l y  

Old  Vin e  Sh i raz ,  Th i s t l ed o wn  ‘Go rg eo u s ’ 2 0 2 2  4 0  

M c L a re n  Va l e ,  A u s t r a l i a  

Bo u rg og n e  Rou g e ,  Do main e  Ch i t ry  2 02 3  4 5  

B u r g u n d y,  F r a n c e  

Ro sso  d i  Mon ta l c in o ,  Arg i ano  2 0 22  4 8  

Tu s c a n y,  I t a l y  

Baro lo ,  Cas t ag ni  ‘Rev e rd i t o ’ 2 0 1 8  5 5  

L a  M o r r a ,  I t a l y  

La  R io j a  Al t a  ‘Viñ a  Ard an za ’ Rese rv a  2 0 1 7  6 0  

R i o j a ,  S p a i n  

Ch â teau  Pav i l l o n  Ro ch e r,   

St -Émi l i o n  Gran d  Cru  2 0 1 6  6 0  

S a i n t - É m i l i o n ,  F r a n c e  

Pied lo n g ,  Fami l l e  Brun i e r  2 02 0  6 5  

C h â t e a u n e u f - d u - P a p e ,  F r a n c e  

Pin o t  No i r,  Ta l l ey  Es t a t e  2 0 20  6 5  

C a l i f o r n i a ,  U S A  

Bru n e l l o  d i  Mon ta l c ino ,  

Co r to n es i  La  Man n e l l a  2 0 18  7 0  

Tu s c a n y,  I t a l y  

Cô te -Rô t i e ,  Yv es  Cui l l e ro n  20 2 0  9 5  

C ô t e - R ô t i e ,  F r a n c e  

Amarao n e  d e l l a  Va lp ol i ce l l a ,  Le  Be r t a ro l e  2 0 1 8  9 0  

Ve n e t o ,  I t a l y  

Gev rey -Ch amer t i n ,  Ren é  Bo uv ie r  2 0 2 2  1 0 0  

B u r g u n d y,  F r a n c e   

 

ORA NGE  

 

Le  Mécan iqu e  d u  Vin ,  Vin  o ran g e  2 02 3  3 0  

L a n g u e d o c ,  F r a n c e  

Sk in  Co n tac t ,  Fu n k s t i l l e  2 022  3 5  

N i e d e r ö s t e r re i c h ,  A u s t r i a  

WHITE  

 

Pin o t  Gr ig io ,  Ors in o  2 0 2 3  2 8  

Ve n e t o ,  I t a l y  

Gri l l o ,  Can t in e  Pao l in i  2 02 3  O R G  7 .5  /  8  /  2 9  

S i c i l y,  I t a l y   

Ch ard o n n ay,  Mo n t sab l é  2 02 3   7 . 5  /  8 .75  /  29  

H a u t e  Va l l é e  d e  l ’ A u d e ,  F r a n c e  

Vin h o  Verd e  Bran co ,  Va le  d o  Ho mem 2 0 2 2  2 9  

Vi n h o  Ve r d e ,  P o r t u g a l  

Picp o u l  d e  P in et ,  Orn ezo n  2 02 3  8  /  8 . 7 5  /  3 1  

L a n g u e d o c ,  F r a n c e  

Rio j a  B lan co ,  Ga t i t o  Lo co  202 2  O R G  3 2  

R i o j a ,  S p a i n  

Ch en in  B lan c ,  Win e ry  o f  Go od  Ho p e  2 02 2  3 3  

We s t e r n  C a p e ,  S o u t h  A f r i c a  

Grü n e r  Ve l t l i n e r,  Fu n k s t i l l e  2 0 2 2  3 4  

N i e d e r ö s t e r re i c h ,  A u s t r i a  

Ries l i n g  Tro ck en ,  Vo n  Bu h l  ‘Bo n e  Dry ’ 2 0 2 3  3 4  

P f a l z ,  G e r m a n y  

Sau v ig n on  B lan c ,  Ku k u pa  2 02 3  8 .5  /  9 .5  /  3 5  

M a r l b o ro u g h ,  N e w  Z e a l a n d  

Gav i  d e l  Co mun e  d i  Gav i  2 02 2   

Pro d u t to r i  d e  Gav i ,  Mi l l e9 51  3 7  

P i e d m o n t ,  I t a l y  

Alb a r iñ o ,  Alb a  Mar t í n  2 02 2  3 8  

R í a s  B a i x a s ,  S p a i n  

Pe t i t  Ch ab l i s ,  Co u r t au l t  Mich e l i n  20 2 2  4 7  

B u r g u n d y,  F r a n c e  

San ce r re ,  Au ro re  Déza t ,   

Do main e  d es  Ch asse ig n es  202 2  4 9  

L o i re ,  F r a n c e  

Bo u rg og n e  Cha rd o n n ay,  Ch an zy  2 02 3  5 1  

B u r g u n d y,  F r a n c e  

Co n d r i eu  ‘La  Be rn e ’ 2 0 22  L io n e l  Fau ry  6 8  

C ô t e s  d u  R h ô n e ,  F r a n c e  

Ch en in  B lan c ,  Th e  FMC 20 23  7 0  

S t e l l e n b o s c h ,  S o u t h  A f r i c a  

 

ROSÉ  

 

Mo n t  Ro ch e r  Ro sé  20 2 2  8  /  9  /  29  

P a y s  d ’ O c ,  F r a n c e  

Wrax a l l ,  Ea r ly  P in o t  No i r  Rosé  2 0 2 3  3 2  

S o m e r s e t ,  E n g l a n d  

Pa lm Pa r  l ' Esca re l l e  2 0 2 3  O R G  8 .5  /  9 .5  /  3 5  

Pro v en ce ,  F ran ce  

C h â t e a u  l ’ E s c a re l l e ,  

Les  Deu x  An g es  2 0 2 2  O R G  4 2  

P ro v e n c e ,  F r a n c e  

Pa lm Pa r  l ' Esca re l l e  2 0 2 2  MAGN UM  O R G  6 8  

P ro v e n c e ,  F r a n c e  

Ch â teau  l ’Esca re l l e ,   

Les  Deu x  An g es  2 0 2 2  MAGNUM  O R G  8 0  

P ro v e n c e ,  F r a n c e  

 

 

PUD DING  

 

Ch a teau  Br i a t t e ,  Saut e rn es  20 2 1  7 .5  /  3 2  

B o r d e a u x ,  F r a n c e  

Qu ad y,  E ly s iu m Black  Mu scat  2 0 2 2  8  /  3 4  

C a l i f o r n i a ,  U S A   

Mich e l e  Ch ia r l o ,  Niv o l e  Mo sca to  d ’a s t i  2 0 23  7  /  2 9  

P i e d m o n t ,  I t a l y  

Ko p k e  1 0y r  Old  Tawn y  Po r t  9  

Ko p k e  LBC Po r t        9  

 


