
An optional 12.5% service charge will be added to your bill. 

All of our food is freshly prepared every day, so we can cater to any dietary requirements. 
Please make your server aware of any allergies or intolerances. Scan to see our allergen menus. 

SMALL PLATES
Perfect to start or to share

Moroccan spiced lamb sausage roll, rose harissa mayonnaise� 6.5 

Chickpea fries, truffle mayonnaise� 5.5

Pork & chorizo Scotch egg, red pepper ketchup� 7

Spiced scallop scampi, smoked aioli � 10

Chicken ‘cordon bleu’ croquettes, wholegrain mustard mayonnaise� 8

Crispy artichoke hearts, green sauce� 7

Grilled prawns, smoked chilli & garlic dressing� 13

CLASSICS 
Minute steak� 18
green peppercorn sauce and fries or salad	

Grass-fed burger and fries� 16.5
house-cured bacon, Applewood, beetroot, 
smoked aioli	

Mushroom burger and fries� 16
celeriac and truffle remoulade, gem lettuce

Beer battered cod and chips� 17
mushy peas, tartare sauce

SANDWICHES
All served with a portion of fries or salad

Dry-aged beef sandwich� 16
horseradish cream, caramelised onion

Cod fish finger sandwich� 13
chunky tartare sauce, gem lettuce�

Grilled vegetable and pesto ciabatta� 12

SALADS 
Beau Brummell Caesar� 14
romaine lettuce, parmesan, brioche croutons, 
pickled anchovies	

House salad� 13
gem lettuce, buttermilk, radish, preserved lemon 	

Add hot smoked salmon or chicken breast� 2

SIDES
Fries� 5.5
truffle & parmesan

Creamed corn� 5
pickled jalapeño, coriander

Wedge salad� 5
blue cheese, grapes

Buttered hispi cabbage� 5

DESSERT 
Bramley apple pie, pecans, salted caramel, vanilla ice cream� 8

Paxton & Whitfield cheese plate� m/p


