
Starters and salads 
Freshly made soup of the day............................................................................................................................................4.45
Melon, proscuitto, feta, baby basil and pistachios........................................................................................................... 6.95
Tempura Soft shell crab with calamari asian slaw and mirin dressing............................................................................ 7.95
Baked hen’s egg with chilli, peppers, cumin, saffron, coriander and tomatoes............................................................ 5.95
Steamed mussels, cider, apples, leeks and cream.................................................................................................6.95/12.95
Prawn, avocado, bacon, spinach, mango and pomegranate, garlic and yoghurt dressing................................ 7.95/13.95
Tuna and salmon sashimi, pickled ginger Asian salad, wasabi creme fraiche..................................................... 7.95/13.95
Bresaola, clementines, beetroot, burrata, spiced cashews and truffle scented honey dressing.....................6.95/12.95
Chicken satay skewers, butter lettuce, carrot, garlic, cucumber and ginger.....................................................5.95/11.95
White onion and parmesan tart with rucola..................................................................................................................... 5.95
Bubble and squeak, smoked bacon, poached egg and hollandaise.................................................................... 5.95/10.95
Chargrilled watermelon, pineapple, pinenuts, chicory, spinach, broad beans and mint..................................5.95/10.95
Crispy chilli beef, chinese leaf, carrot, beetroot, mooli, capsicum, ginger and sesame seeds........................6.95/12.95

Sides
Shaved fennel, pear, feta,  
rocket and pomegranate salad..............................3.95
Chargrilled broccoli, almonds and chilli oil...........3.25
Salt and pepper onion rings...................................2.95
Frites, chermoula and aioli.....................................2.95
Creamed potatoes..................................................2.95
Sweet winter slaw...................................................2.95
Cabbage, leeks and peas........................................2.95

Feather
Spit roast chicken with either roast garlic  
and parsley butter, piri piri sauce or sticky  
barbeque served with sweet winter  
slaw and frites.............................................................11.95
Duck leg confit, creamed potatoes,  
shaved fennel, watercress, chorizo  
and cumquat relish.................................................. 14.95                                                                                                                       
Chicken, leek, black mushrooms  
and berkswell cheese pie,  roast onion  
and herb sauce...........................................................11.95
Chicken parmigiana, rocket, tomato  
red onions and frites.................................................12.95

Grazing and Sharing 
Maple glazed pork ribs and  
barbeque chicken wings.................................6.95/12.95 
Mexican chilli, nachos,  
guacamole and sour cream............................8.95/14.95
Winter vegetable crudites, baked cheese,  
European charcuterie, pickles and horseradish.....13.95
Pa amb oli, rustic breads, roast garlic,  
tomatoes and spiced olives....................................... 5.95
Garlic pizzette with rucola and parmesan .............. 5.95
Box baked camembert, pear and  
quince chutney and stiratta romagna.................... 10.95
Greek mezze, dukka bread, butternut  
hummus, frijomole, cucumber, ginger  
and mint tzatziki, feta and fattoush salad..............12.95

Hoof
Burger, tomato relish, dill pickle,  
onions, gorgonzola mayo and frites  
add smoked bacon......................................... 10.95/11.95
Hickory pigs cheeks, creamed sweetcorn, truffle 
potato croquettes, asian pear and mache..............13.95
Bavette steak, crispy onion stack,  
bearnaise sauce and frites........................................12.95
Grilled 8oz ribeye, hand cut chips,  
horseradish creme fraiche, roast tomato  
and field mushrooms............................................... 18.95
Grilled 10oz New York strip, sauce Diane  
and hand cut chips.................................................. 20.95
Lamb pave, butternut ratatouille,  
spring onion sauce and apple and mint jelly..........15.95

Flour and grains
Spaghetti, pork, beef and mozzarella meatballs, courgette ribbons, tomato and saffron........................... 6.95/12.95
Penne, bolognese with pangrattato and parmesan.........................................................................................5.95/11.95
Cannelloni of smoked haddock, spinach, leeks, ricotta and parmesan................................................................... 11.95
Jasmine rice, Thai green vegetable curry, roti bread and sweet chilli and mango chutney..................................12.95
Risotto of the day - See Specials
Pizza Piccante - chorizo, pepperoni, tomato, mozzarella, jalapenos..................................................................... 10.95
Pizza Sloppy Giuseppe - chilli beef, cherry tomatoes, mozzarella, green peppers and red onions..................... 11.95
Pizza Margherita - mozzarella, cherry tomatoes, basil and oregano....................................................................... 7.95
Pizza Giardiniera - tomato, peppers, leeks, mushroom, red onion and rocket......................................................9.95
Pizza Capricciosa - tomato, ham, artichokes, olives and mozzarella..................................................................... 10.95
Pizza Oriental - chicken, spring onions, hoisin, ginger, mooli and carrot............................................................. 10.95
Extras: leeks, chorizo, tuna, mushrooms, olives, jalapenos......................................................................... all 1.00 each

Fin
Seared tuna, watercress, plum, soy, radish and  
pickled ginger nori, mirin and spring onions..........16.95
Whole grilled lemon sole, sofrito potatoes,  
parsley and aioli.........................................................17.95
Salmon, dill and mustard fishcakes, sauce  
gribiche, preserved lemon and frites............6.95/12.95
Monkfish, prawn, scallop and potato pie,  
wilted spinach and crispy bacon..............................13.95

Fur
Rabbit goulash, sweet potato pancake  
and sour cream..........................................................12.95
Venison, crushed roots, matchstick  
potatoes, apple and cranberry chutney.................15.95
Bison burger, crispy onions, beetroot  
and horseradish relish and frites..............................13.95

An optional service charge of 10% will be added to parties over 6 or more. 
All tips are kept by our team. All items may contain nuts or nut derivatives. 
Please make staff aware of any food allergies or dietary restrictions.	

Plat du jour
	 Monday	T uesday	 Wednesday	T hursday	 Friday 
	 Cottage pie	 Thai chicken curry	 Gammon, hen’s egg, pineapple and chips	 Coq au vin 	 Fish and chips with mushy peas 
	 8.95	 8.95	 8.95	 8.95	 10.95

PIZZA SPECIAL • 2 FOR 1 MONDAY TO FRIDAY • 12.00 TILL 6.30
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