
 
 

 
 
 

 
 

NIBBLES TO SHARE 

Sourdough Bread with Marmite Butter £4.5 

Marinated Olives £6 

Smoked Almond £5.5 

Cauliflower Croquette, Pickled Walnut Ketchup £4.5 

 

STARTERS 

Soup of the Day, Sourdough Croutons £10.5 

Goats Cheese, Artichoke, Tarragon, Sourdough Crisps £12 

Soy Cured Salmon, Taramasalata, Kohlrabi, Almonds, Wasabi £14 

Chicken Terrine, Baby Beetroots, Pear, Chicory £12.5 

 

Burleigh Sharing Platter For 2 £22 

Wild Venison Scotch Egg, Tempura Gherkins, Buttermilk Chicken 
Strips Cauliflower Croquettes, Homemade Brown Sauce  

 

ROASTS 

Slow Cooked Native Breed Striploin £ 28 

Herb Stuffed Rolled Pork Belly £26 

Free Range Chicken Supreme £ 24 

 

All of the above mains are served with roast potatoes, seasonal 
vegetables, Yorkshire pudding and red wine gravy 



 
 

 
 
 

 

OTHER MAINS 

BBQ Monkfish, Winter Brassica, Nduja And Mussels’ Sauce £36 

Marinate Cauliflower Nuggets, Papadum Crumb, Madras Mayo, Ale 
and Date Jam, £24 

 

Sides 

Roast Potatoes £ 6 | Cauliflower Cheese £6 | Red Wine Gravy £5 | 
Winter Greens £6 

 

DESSERTS 

Sticky Toffee Pudding, Butterscotch Sauce, Pecan Crumb,           
Vanilla Ice Cream £10.5 

Jaffa Cake Sundae, Candy Orange Compote, Blood Orange Sorbet 
Blondie Brownie, Chocolate Ganache, £10.5                                         

Chocolate Choux Bun, Caramelised Banana, Miso Salted Caramel, 
Banana Ice Cream, £11.5 

Affogato, Salted Caramel Ice Cream, Honeycomb, £8 

Selection Of British Cheeses, Damson Jelly, Grapes, Biscuits, Spiced 
Plum Chutney, 3 for 14.5 5 for 18 

 
 
 
 

If you have any food allergies, intolerances, or dietary requirements, please 
let us know at the time of ordering. We apply a discretional service charge 

of 10% to all tables, which 100% of it goes to staff 


