
 

 

 
 

Nibbles & Sides 
House baked bread & dips £5.50 (Ve)/
Confit garlic focaccia, parmesan £6 /Crunchy crackling 
Gf (Ve) Skin on fries dusted with sea salt
aioli £6 Gf (Ve) House Salad Mixed leaves, sun dried tomato, red onion, Dijon vinaigrette
 

Soup served with house baked bread 
 

Celeriac, Bacon & Barley – Crème Fraiche, Tarragon Oil 
Smoked Potato and Leek - Crispy Leeks, Chive Oil 
 

Sandwiches  
All served on homemade thyme & sea salt focaccia and s
Gf bread option available on request 
 

Dry Aged Steak - caramelised onion jam
The Italian Deli – Mortadella, Bresaola, salami Finocchiona, Provolone cheese,  rocket, burnt citrus aioli 
The Vegan Deli – Vegan pastrami, vegan cheddar, sauerkraut, gherkins, rocket, Russian dressing
St Paul’s Club – Pan seared chicken, streaky bacon, vine ripened tomato, mayo 
 

Burgers  
Served on a toasted brioche bun with skin on fries & dressed 
Gf burger buns available on request 75p 
 

Our Classic Burger made with minced brisket beef
The Big Blue – a minced brisket beef burger
onion jam, pickles and rocket £17.50 
Bhaji Burger – Spiced onion bhaji burger with mango relish, mint raita, vine tomato, baby spinach 
 

Small Plates  
Maple Roasted Beetroot – Whipped goats cheese,
Ham Hock Scotch Egg – Pea puree, apple & radish remoulade 
Pearl Barley Risotto – Wild mushrooms, white miso, burnt leeks
Classic Coq au Vin – Tender chicken thighs slow cooked in red wine
house bread £11 
(Gf bread option available on request)
 

Sunday Roasts 
Slow roasted sirloin of beef £18.95 
12 hour slow roasted pork belly £17.95 
Roast butternut squash £15.95 Gf (Ve)
 

Add a sharing side of cauliflower cheese for £5
Served with roast potatoes, our own homemade Yorkshire pudding, seasonal vegetables, homemade gravy 
and freshly made sausage stuffing with our meat options.
Kids sized Sunday Roasts are available upon request £9.95

/ Marinated Olives, balsamic onions & sweet peppers 
Crunchy crackling with apple sauce £4.50 Gf / Cinnamon

with sea salt £4.50 Gf (Ve) Crispy  roast potatoes citrus sea salt, chimichurri 
Mixed leaves, sun dried tomato, red onion, Dijon vinaigrette

bread  (Gf  bread option available on request)  

Fraiche, Tarragon Oil  £7  
Crispy Leeks, Chive Oil £7 Gf (Ve) 

homemade thyme & sea salt focaccia and served with dressed leaves & skin on fries
 

am, chimichurri mayo, rocket £16 
Mortadella, Bresaola, salami Finocchiona, Provolone cheese,  rocket, burnt citrus aioli 
Vegan pastrami, vegan cheddar, sauerkraut, gherkins, rocket, Russian dressing

Pan seared chicken, streaky bacon, vine ripened tomato, mayo £14 

with skin on fries & dressed leaves 
on request 75p surcharge 

made with minced brisket beef, crispy bacon, Emmental, sun-dried tomato
a minced brisket beef burger topped with beer braised beef shin, aged blue Stilton, 

Spiced onion bhaji burger with mango relish, mint raita, vine tomato, baby spinach 

goats cheese, blood orange, crushed pistachios £11 
apple & radish remoulade £10 

hrooms, white miso, burnt leeks £11 (Ve) 
chicken thighs slow cooked in red wine with button mushrooms

bread option available on request) 

 
(Ve) 

side of cauliflower cheese for £5  
Served with roast potatoes, our own homemade Yorkshire pudding, seasonal vegetables, homemade gravy 
and freshly made sausage stuffing with our meat options.  

upon request £9.95 

alsamic onions & sweet peppers £5.50 Gf (Ve) 
Cinnamon roasted nuts £4 

citrus sea salt, chimichurri 
Mixed leaves, sun dried tomato, red onion, Dijon vinaigrette £6 Gf (Ve) 

with dressed leaves & skin on fries 

Mortadella, Bresaola, salami Finocchiona, Provolone cheese,  rocket, burnt citrus aioli £15 
Vegan pastrami, vegan cheddar, sauerkraut, gherkins, rocket, Russian dressing £13 (Ve) 

omato relish, rocket £15 
aged blue Stilton, caramelised 

Spiced onion bhaji burger with mango relish, mint raita, vine tomato, baby spinach £14 (Ve)     

£11 Gf (V) 

with button mushrooms.  Served with our 

Served with roast potatoes, our own homemade Yorkshire pudding, seasonal vegetables, homemade gravy 


