
Starters
Soup of the Day (V) sourdough £7.50
Beef Fillet Tartare cured egg yolk, pickled shallots, toasted sourdough £13.50
Chicken & Smoked Ham Hock Terrine homemade pickles, red onion chutney, sourdough £10.50
Trio of Candied, Rainbow & Pickled Beetroot (V, GF) honeyed goats cheese, candied walnuts £9.00
Creamy Mushroom Feuillette (V) puff pastry, julienne vegetables £9.50
Chorizo Scotch Egg Romesco sauce £10.50
Pan-fried Scallops (GF) celeriac purée, crispy prosciutto, champagne velouté £15.00
Gnocchi (VE) Mediterranean vegetables, tomato & basil sauce £8.50
Chilli, Salt & Pepper Squid & Whitebait cayenne pepper aioli, charred lime £9.50
Cotswold Gin & Beetroot Cured Trout horseradish potato salad, crostini £13.50
Fishcake smoked paprika cream £10.00

Sunday Roasts All roasts are served with roasted carrots, parsnip, braised red cabbage, roast potato, Yorkshire pudding & gravy

48 Days Aged Ribeye £25.00
Roast Pork Belly £21.50
Chicken Crown sage & cumberland sausage stuffing £21.50
Trio Of Meats: Beef, Pork Belly, Chicken Leg stuffing £27.00
Butternut Squash Spinach, Cashew & Pine Nut Wellington (VE) vegan gravy £20.00
Roast Leg of Lamb £27.50
Kids Butternut Squash Spinach, Cashew & Pine Nut Wellington (VE) vegan gravy  £10.50
Kids 48 Days Aged Ribeye £12.00
Kids Roast Pork Belly £11.00
Kids Roast Chicken £11.00

Mains
Tring Ale Battered Haddock triple cooked chips, tartare sauce, crushed minted peas, lemon £19.50
Spiced Cauliflower (VE, GF) roasted cashews, pickled cucumber, pomegranate, bombay potatoes £17.50
Wild Mushroom & Black Garlic Risotto (GF) £16.00 • Add Seabass (GF) £7.00
Pan-roasted Cod (GF) crushed peas, buttered leeks, beurre blanc sauce, lemon & orange gel £29.00

Sides
Skin-on Fries (VE, GF) £5.00
Triple Cooked Chips (VE, GF) £6.50
Parmesan Truffle Fries (GF) £7.50

Buttered Seasonal Greens (V, GF) £6.00
Garden Salad (VE, GF) £6.50
Pomme Purée (V, GF) £5.00

Pigs in Blankets (5) £6.00
Cauliflower Cheese (V) £8.50

For the Table
Italian Mixed Olives (VE, GF) £5.50 Warm Sourdough (V) butter £6.50 Whole Baked Camembert (to share) (V) 

truffled honey, fig, walnuts, sourdough £18.50

(V) Suitable for vegetarians    (VE) vegan    (VEA) vegan alternative available    (GF) gluten free   (GFA) gluten free available

We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any allergen due to our busy kitchen, and 
the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked weights. For allergen information please scan the QR code. Calorific 
information and nutritional data is taken from information provided by suppliers and manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. 
Service is not included. 

SUNDAY MENU Served until 7pm


