
Autumn Menu
Mixed Marinated Olives (VE) (GF) £4.50 | Homemade Chicken Crackling (GF) £2.50

 Mozzarella Flatbread, Garlic Butter (V) £4.50

Starters & Small Plates

Spiced Pumpkin Soup, Bloody Mary Croutons, Sage Oil & Toasted Seeds (S) (VE) (GFA) £7.00

Breaded Whitebait, Lemon & Caper Mayonnaise £7.50

Burrata, Roasted Autumn Squash, Honey Torched Figs, Balsamic Glaze & Lambs Lettuce (V) (GF)
£11.50

Chilli Con-Carne Arancini, Pumpkin Purée, Pickled Jalapeños & Dorito Crumb £8.00

Battered Cod ‘Scampi’, Coconut Curry Sauce, Coriander & Desiccated Coconut (GF) £8.50

Squash & Harissa Hummus, Roasted Mixed Seeds, Crispy Chickpeas & Toasted Ciabatta (S) (VE) £6.75 

Cider Braised Pork Cheeks, Kohlrabi & Chive Slaw, Toffee Apple Sauce (GF) £9.00

Caramelised Onion Stuffed Mushroom, Garlic & Herb Crumb, Sage Oil & Blue Cheese Sauce (V) (VEA)
£7.50

Mains & Classics 

We offer more manageable portions of some dishes, perfect for smaller appetites

Shredded Lamb Shoulder, Turmeric & Almond Rice, Harissa Hummus, Roasted Tomato, Kale,
Pomegranate & Chickpea Salad, Garlic Flatbread (N) (GF) £21.00

Wild Boar & Apple Sausages, Wholegrain Mustard Mash, Fennel Seed Spiked Greens & Redcurrant Jus
£16.50

Pan Fried Cod, Cavolo Nero, Wild Mushrooms, Baby Potatoes, Clam & White Wine Sauce (GF) £18.50

Station Beef Burger, Smoked Bacon, American Cheese, Onion Jam, Lettuce, Burger Sauce, Kohlrabi &
Chive Slaw, Fries (GFA) £17.00

Roasted Butternut Squash, Blue Cheese & Spinach Orzo, Cherry Tomatoes, Crispy Onions & Toasted
Seeds (V) (S) (VEA) £8.00/£15.50

Battered Fish & Chips, Mushy Peas, Lemon & Caper Mayonnaise, Lemon Wedge (GF) £9.00/£18.00

Chargrilled Aubergine, Chickpea & Coconut Stew, Caramelised Onion, Crispy Chickpeas & Herb Oil
(VE) £16.00

Monday–Friday 12-3 & 5-9 | Saturday 12-9 | Sunday 12-6



Autumn Menu
Monday–Friday 12-3 & 5-9 | Saturday 12-9 | Sunday 12-6

Sides 

Chunky Chips (GF) (VE) £4.50

Fries (GF) (VE) £4.50

Onion Rings (GF) (VE) £5.00

Seasonal Side Salad (VE) £5.00

 Honey & Thyme Roasted Carrots, Coriander (V) (GF) £5.00 

Garlic Butter & Spinach Wild Mushrooms (V) (GF) £5.50

Loaded Fries with Jalapeño, Mozzarella & Buffalo Sauce (V) (GF) £6.50

Puddings

Carrot Cake Swiss Roll, Orange Cream Cheese, Tea-Soaked Raisins & Candied Walnuts (N) (V)
£7.50

Vegan Cinnamon Rice Pudding, Figs, Maple Syrup & Honeycomb (GF) (VE) £7.50

Treacle Tart, Amaretto Custard (A) (N) (V) £7.50

Smidge of Cheese (please ask for today’s cheese), Crackers, Seasonal Chutney (V) £5.50

Selection of Dawlicious Ice Cream or Sorbet, £2.50 a scoop

Pumpkin Spiced Affogato with Cinnamon Ice Cream, Pumpkin Syrup & Espresso Shot £5.50

Cake & Cuppa £5.00 

V – Vegetarian, VE – Vegan, VEA – Vegan Available GF – Gluten Free, GFA – Gluten Free Available, N – Nuts
A - Alcohol S – Sesame. Please ask for additional allergen information if required


