
Fries VE GF  |  Triple Cooked Chips VE GF  |  Crushed Potatoes V GF  |  Boulangère Potatoes V GF

Steamed Tenderstem Broccoli, Romesco V GF  |  Garlic Butter Portobello Mushrooms V GF 

Glazed Heritage Carrots VE GF  |  Braised Red Cabbage VE GF  |  Garden Salad VE GF

SIDES £6

Charcuterie £16
Jamón Serrano, salami Milano, chorizo reserve 

picante, olives, tomato Catalana, focaccia

Vegan Board VE £15
Pâté, dressed leaves, beetroot salsa, 

tomato Catalana, olives, falafel, focaccia 

Homemade Bread Selection V £5 

Marinated Nocerella Olives VE GF £5

FOR THE TABLE

Buxton Butchers Black Angus Grass Fed Steaks 

10oz Ribeye £38  |  6oz Fillet £38  |  10oz Sirloin Steak £33 
Served with watercress, confit tomato 

& a sauce of your choice

Bath Blue Cheese GF  |  Peppercorn GF  |  Mojo Verde GF 
Café de Paris Butter GF  |  Red Wine Jus  GF 

Classic Hereford Cheeseburger  £20
House burger sauce, confit onion, pickles, fries

Add bacon |  £1.5

Marinated Chicken Breast Burger  £20
Avocado, rocket, sun blushed tomatoes, fries

Add bacon |  £1.5

FROM THE GRILL

Soup of the Day V £8
House soda bread  

Classic French Onion Soup £8 

Pan-Seared Kingfisher Brixham Scallops GF £15
Butternut squash, Parma ham crisp 

Beef Carpaccio GF £15
Rocket, Parmesan, crisp capers

Herb Crusted Goats’ Cheese Crotin V £12
Beetroot salsa, balsamic glaze  

Tiger Prawns al Ajilo £15
Smoked paprika crostini 

Vegan Cauliflower Pâté VE £9
Toasted focaccia, shallot crisps, apple & cider chutney 

Ham Hock Terrine £13
Seasonal leaves, piccalilli, crostini 

STARTERS
Classic Caesar  £15 

Rosemary croutons, Parmesan dressing

Superfood Salad VE GF £15
Quinoa, roasted squash, broccoli, vegan feta  

Goat’s Cheese Salad V GF £15 
Seasonal leaves, heritage beetroot, balsamic glaze  

Add: marinated grilled chicken £5 
halloumi £5  |  tiger prawns £6

SALADS

Kingfisher Market Catch of the Day  £POA

Whole Baked Seabass GF £29
Wilted chard, caper beurre noisette  

Chicken Milanese £27
Capers, rocket, Parmesan, fries

Fresh Egg Tagliatelle £27 
Prawns, chorizo, spinach, creamy tomato sauce  

Duo of Duck £29
Confit leg & half breast a l’orange, Parmesan gnocchi, 

seasonal greens, jus 

Cider Braised Pork Belly GF £27
Boulangère potatoes, red cabbage, caramelised apple, 

red wine jus  

Wild Mushroom Bourguignon Pot Pie VE £20 
Triple cooked chips, glazed Heritage carrots

Beer Battered Kingfisher Fillet of Haddock GF £22 
Crushed peas, triple-cooked chips, tartar sauce

Roast Cod Loin GF £26
Root vegetable mash, samphire, charred artichoke, dill cream 

MAINS



V Vegetarian  |  VE Vegan  | GF Gluten Free 
Some of our dishes contain allergens. If you or a member of your party require any further information, please ask your server for a copy of our 
allergens menu, which contains a full listing of our dishes, and itemises the allergenic ingredients of each where applicable. Inclusive of VAT.

A discretionary service charge of 10% will be added to your bill.


