
Please inform your server if you have any food allergies.     Please note a discretionary 10% service charge will be added to all tables.     All prices are inclusive of VAT.

STARTERS
Soup of the Day

Sourdough               

Ox Cheek              
Celeriac remoulade, pickled shallots                                  

Trio of Salmon           
Cucumber, toast, lemon dressing          

MAINS
227g Butler Steak

Skinny fries, blue cheese sauce           

200g Dry-Aged Rump Steak              
Rustic chips and peppercorn sauce 

 
Silk & Grain Burger          

Lettuce, tomato, truffle & black pepper mayo, skinny fries        

Smoked Haddock         
Champ mash, poached egg, wholegrain mustard sauce   

Heritage Tomato Tarte Tatin         
Spiced couscous salad with whipped goats cheese

DESSERTS
Chocolate Brownie

Vanilla ice cream              

Blueberry Cheesecake              
Blueberry sauce                                 

Chocolate & Raspberry Tart

SET MENU
 

2 COURSES £24             3 COURSES £27




