
Snacks
Pickled Egg, Vinegar Salt (v)� £3

Root Vegetable Crips (vg)� £3

Classic Jersey Rocks Oyster, Lemon Shallot Red Vinegar � £5

Small Plates
Ham Hock Terrine, Piccalilli, Malted Rye� £8 

Traditional Scotch Egg, Hot Apple Mustard � £6

Smoked Haddock Scotch Egg, Hot Apple Mustard� £10 

Beef & Bone Marrow Crumpet � £15

Creamed Mushrooms on Toast (v)� £12

b a r  b i t e s 
 



Sandwiches
Salt Beef, English Mustard, Pickles, Malted Rye�£12

Ploughman’s Sandwich� £12

Ploughman’s Veggie Sandwich (v) � £10

Welsh Rarebit Sandwich� £12

Chophouse & Tavern Club� £16 

Proper Pies
British Beef & Red Wine Pie � £11.5

Free-Range Chicken & Leek Pie� £10.5

Forest Mushroom & Asparagus Pie � £10.5 

Salads
Endive & Radicchio Salad (vg)� £6.5

Salad of Artichokes, Beans, Peas, Beets (v)� £12 

To Share
Ploughman’s Platter� £24 
Terrine, Poacher Cheese, Cropwell Stilton, House Pickles, 
Scotch Egg , Apple, Tomato, Celery, Malted Rye Bread

Why not add...
Caviar Oscietra� Topping £10 | Tin £30

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request

All prices include VAT at the current rate. A discretionary 13.5% service charge will be added to your bill. When dining with us, 
it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens 
present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all 
reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan 
recipes but may not be safe for those with milk or egg allergies. We are a cashless venue.


