
Sample Menu, Subject to Change
£24.95 For Two Courses.  £29.95 Three Courses

Available Monday  - Saturday

To Nibble
Lemon, Chilli & Garlic Gordal Olives (v ve gf) £6.25

Butternut Squash & Harissa Houmous, Toasted Paprika Chickpeas, Herb Oil,
Flatbread (v ve) £6.25

Starters
Chicken Liver Pate

Spiced Apple & Pear Chutney, Sourdough Toasts, Dressed Rocket Salad (gfo)

Chestnut Mushroom & Blue Cheese Arancini
Chestnut & Truffle Velouté, Caramelised Red Onions (v ve gf)

Spiced Celeriac & Bramley Apple Soup
Sage Oil, Sourdough Croutons (v ve gfo)

Main Courses
Confit Belly Pork

Pulled Ham & Apple Bon Bon, Creamy Dijon Mash, Sauteed curly Kale, Cider Jus (gfo)

Wild Mushroom & Truffle Risotto
Parmesan Crisp, Sage Oil, Pickled Mushrooms (v veo)

Fish & Chips
Local Ale Battered Haddock, Lemon & Seaweed Salt, Chunky Chips, Tartare Sauce

Add Bread & Butter £2.50

Desserts
Sticky Toffee Pudding

Dark Rum Butterscotch sauce,  Vanilla Ice Cream (v)

Cinnamon & Nutmeg Sugared Churros
Cointreau Chocolate Dipping Sauce (v)

Affogato
Double Espresso, Vanilla Ice Cream, Gingerbread (v gfo)

Naughty Affogato.  50ml Baileys £4.90

Loopy Set Menu

Side Orders
 

Truffle & Parmesan Fries (gfo vo) £5.85
Chunky Chips (ve v gfo) £4.50

Skinny Fries (ve v gfo)£4.50
Garlic & Herb Flat Bread (v ve) £3.50.  Add Melted Mozzarella (v) £1.50

Sautéed Tenderstem with Herb Oil (v ve gf) £5.50
Rocket, Baby Gem & Pecorino Salad, House Dressing (vo gf veo) £5.50

Pan-fried Garlic & Tarragon Chestnut Mushrooms (v veo gf) £4.2
Beer Battered Onion Rings (ve v) £3.50

Please always inform your server of any allergies or intolerances before placing your order. not all ingredients are listed on the menu and we can not guarantee the total absence of allergens.
Detailed information on the 14 legal allergens is available upon request, however we are unable to provide information on other allergens .

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


