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Snacks

MIXED MARINATED OLIVES (VE) 6.99

HOUSE SOURDOUGH  WHIPPED BUTTER (V) 6.99 

SMOKED COD’S ROE  GRILLED FL ATBRE AD, PICKLED R ADISH  8.99

BABY CHORIZO  PARSLEY MAYONNAISE  7.99

Small Plates

SPRING PEA VELOUTÉ  MINT DRESSING, GRILLED SOURDOUGH  9.99

BEETROOT SALMON GRAVALAX  PICKLED APPLE, CRISPY CAPERS, BUTTERMILK DRESSING (GFO) 12.99

CHICKEN SCHNITZEL  LEMON THYME MAYONNAISE, CELERIAC REMOUL ADE  11.99

BRAISED BEEF SHIN FRITTER  LOVAGE, PICKLED WALNUT, ROSCOFF ONION  12.99

Large Plates

DUO OF PORK  PORK FILLET, PORK BELLY, ROOT MASH, MUSTARD SAUCE  19.99

SMOKED HADDOCK  POACHED EGG, CRUSHED NEW POTATO, CAVIAR BEURRE BL ANC (GFO) 20.99

ROASTED CAULIFLOWER  BURNT CAULIFLOWER PURÉE, PICKLED WALNUT, MALT JUS (V) 16.99

GRAIN-FED CHICKEN  CRE AMED POTATO, PANCETTA & SHALLOT SAUCE  18.99

From The Grill

AGED PORK CHOP  24.99   |   12oz RIBEYE  34.99   |   7oz FILLET  36.99

SERVED WITH CHIMMICHURRI, CHUNKY CHIPS & HOUSE KETCHUP 

SAUCES   PEPPERCORN   |   BONE MARROW GR AVY   4.99

Pub Classics

CHICKEN BURGER  HOT HONEY, HOUSE R ANCH, DILL PICKLE, SKIN-ON FRIES  17.99

BOOT BEEF BURGER  DOUBLE PATTY, MELTING CHEESE, STRE AKY BACON, PRETZEL BUN, SKIN-ON FRIES  17.99

BRAISED BEEF & BOOT BEER PIE  CRE AMED POTATOES, GREENS & BONE MARROW GR AVY  17.99

CAESAR SALAD  GEM LETTUCE, CROUTONS, ANCHOVIES, AIOLI, OLD WINCHESTER  12.99   ADD CHICKEN +2.50

BOOT BEER BATTERED HADDOCK  CHUNKY CHIPS, CRUSHED PE AS, TARTARE SAUCE  17.99

Sides

CRISPY NEW POTATOES  GARLIC AIOLI, WINCHESTER CHEESE  5.30

CHUNKY CHIPS (V)(GFO) 4.50   SKIN-ON FRIES (V)(GFO) 4.50   BUTTERED GREENS (V)(GF) 4.50

MINI CAESAR  BROWN BUTTER CROUTONS  5.30  

Desserts

LEMON POSSET  ALMOND CAKE, BLUEBERRY COMPOTE (GFO) 9.99  

DARK CHOCOLATE DELICE  BLOOD OR ANGE JELLY, CHOCOL ATE SPONGE  10.99

STICKY TOFFEE PUDDING  BANANA, RUM CAR AMEL, VANILL A ICE CRE AM (V) 8.99

CHEESE PLATE  CHUTNEY, GR APES, SELECTION OF BISCUITS (GFO) 13.99

(VE) VEGAN    (V) VEGETARIAN    (GF) GLUTEN FREE    (VO) VEGETARIAN OPTION    (GFO) GLUTEN FREE OPTION AVAILABLE
VEGAN OPTIONS AVAILABLE ON REQUEST, PLEASE ASK YOUR SERVER. PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE 

ASK STAFF. IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN 
TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. 

AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.  
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.  THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.


