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MELBOURNE
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HOUSE BREAD (v)(gfo)
Whipped butter, flavoured oils
6.99

GARLIC BAGUETTE (v)
Garlic & herb butter 7.%°

ooooooooooooooooooooooooo

SPICED RED LENTIL &
CARROT SOUP (v)(veo)(gfo)
Toasted seeds, mini loaf,

coriander 8.%°

DUCK LIVER PATE (gfo)
Orange & cranberry chutney,
toasted brioche 9.%°

SIS

GAMMON 100z (cF)
Triple cut chips, fried eggs,
pineapple chutney 17.%°

DRY-AGED STEAKS

Dry-ageing is regarded as the
best way to concentrate the taste
of the meat & maximise the
flavour.

RUMP RIBEYE

(GF) 70z (cF) 100z (cF) 120z
35.99 PARE 31.%9

Served with balsamic tomato,
dressed rocket, triple-cooked

FILLET

SAUCES & EXTRAS

Peppercorn sauce (cr) 4.5

Béarnaise sauce (cr) 4.%°
Pickled onion rings (cr)(ve) 5.%°

ooooooooooooooooooooooooo

DOUBLE BEEF BURGER (gfo)
Streaky bacon, melting cheese,
burger sauce, gherkins, lettuce,

house slaw, brioche bun
16.99

--------

oooooo

oooooooo

Main Menu

Snacks

HARISSA & HONEY BAKED
CAMEMBERT (v)(gfo)
IDEAL FOR 2

Pomegranate, baguette
il

Small Plates

OLD WINCHESTER &
CARAMELISED ONION TART (v)
Pickled walnut, Jerusalem artichoke
8.99

SALMON RILLETTES (gfo)
Pickled cucumber, radish,
sourdough toast 10.%°

FRIED TURKEY BITES (gf)
Southern fried turkey breast,
American slaw 10.%°

oooooooooooooo

FISH & CHIPS (gf)
Mushy peas, hand cut chips,
lemon, tartare sauce 16.%°

SLOW BRAISED BEEF & ALE PIE
Braised red cabbage, mash potato,

gravy 16.%°

SAAG ALOO PIE (ve)

Hand cut chips, braised red cabbage,

vegetarian gravy 15.%°

ooooooooooooooooo

CONFIT PORK BELLY (gfo)
Creamed potato, black pudding,

poached pear, wholegrain mustard

velouté 17.%°

ROLLED TURKEY BREAST (gfo)

Pork & cranberry stuffing, pig in
blanket, roast potato, parsnip, sprouts
& winter greens, roasting gravy 17.%°

Burgers
HOUSE BURGER (gfo)

Brioche bun, melting cheese, burger

sauce, gherkins, lettuce 15.9°

BEYOND MEAT BURGER (ve)
Lettuce, spiced tomato salsa,
vegan mayonnaise 16.%°

ooooooooooooooooo

ooooooo

Classics & Salads

Large Plates

oooooooo

MAPLE SQUASH
HUMMUS (ve)(gfo)
Toasted seeds, sage, crotites
6.99

MARINATED OLIVES (ve)(gf)
Lemon, garlic & thyme 5.%°

oooooooooooooooooooooooo

GLAZED CHIPOLATA SLIDERS
Cranberry, honey, brie 10.%°

MUSHROOMS ON SOURDOUGH
(v)(veo)(gfo)
Garlic cream mushrooms,
crispy onion, sage 8.%°

oooooooooooooo

SWEET POTATO SALAD (v)(veo)
Pickled red onion, walnuts,
cranberries, rocket,
yoghurt & honey dressing 14.%°

HOUSE CAESAR SALAD
Cherry tomatoes, garlic croutons,
parmesan, anchovies,
Caesar dressing 13.%°

/

PESTO ROASTED COD (gf)
Tomato & chorizo ragu,
grilled tenderstem 17.%°

SWEET POTATO &
CHICKPEA CURRY (ve)(gfo)
Herb rice, grilled flatbread 15.%°
ADD CHICKEN OR HALLOUMI + 2.5° = 77-

Ty

......................... ///

TURKEY, BRIE & BACON (gfo)
Aiolj, lettuce, brioche bun
6

All burgers are served
with fries & house slaw.



7 ;4 N A 7 R Chips
CAJUN CHEESE FRIES (gf) 4.%°
PARMESAN & TRUFFLE CHIPS (gf) 4.%°

CHUNKY CHIPS (ve)(gf) 4.5
FRIES (ve)(gf) 4.*°

............... Sides

PICKLED ONION RINGS (ve)(gf) 5.9
MINI CAESAR (gfo) 4.9
SPROUTS & WINTER GREENS (v) 4.5
PEPPERCORN SAUCE (gf) 4.5°
BEARNAISE SAUCE (v)(gf) 4.5

ooooooooooooooo SandWiCheS ece 000000000000 0

All sandwiches are served with fries & poppyseed
coleslaw on a choice of farmhouse white bread,
granary bread, or wrap, unless stated.

THE TURKEY CLUB (gfo)
Crispy bacon, lettuce, tomato, mayonnaise 14.%°

HALLOUMI & HUMMUS PICA DE GALLO (v)(gfo)
Crispy halloumi, lettuce 13.%°

s FISH FINGER (gfo)
| = Gem lettuce, tartar sauce 14.%
BT CHARGRILLED BEEF (gfo)

Ribeye of beef, rocket, red onion jam 14.%°
CHEESE & PICKLE (v)(gfo)

;‘ ~_ Croxton mature cheddar, Branston Pickle 12.%°
S
\\\ \ . eecsenne Desserts ...............

APPLE CRUMBLE TART (v)
Stem ginger ice cream, créme anglaise 8.%°

CHRISTMAS PUDDING (v)(gfo)
Brandy caramel, vanilla ice cream 8.%°

DARK CHOCOLATE DELICE (v)(gf)
Mascarpone, candied orange 9.%°

LEMON POSSET (gf)
Blueberry compote, meringue 8.%°

ICE CREAM (v)
Berry compote, house fudge 8.%°

CHEESE PLATE (gfo)
Chutney, grapes, selection of biscuits 13.%°

An optional service charge of 7.5% will be added to your bill. 100% of this service charge is shared between

our staff. Should you wish for this to be removed, please let a member of our team know. Please scan
(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE here to view
IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN allergens

TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

ooooooooooooooo

ooooooooooooooo

Wood-fired Menu

Breads

GARLIC BREAD (v) 5.9°
Garlic & herb butter

GARLIC & CHEESE BREAD (v) 6.%°
Garlic & herb butter, mozzarella cheese

CHEESE & CHILLI BREAD (v) 6.%°
Mozzarella, roasted garlic, chilli oil

Pizzas

Made using our fresh handmade sourdough bases.
We believe a sourdough base gives a much better
tasting pizza.

THE FESTIVE ONE 13.%°
Camembert, cranberry, pigs in blankets, spinach

MARGHERITA (v) 12.%°
Mozzarella, cherry tomatoes, basil

PEPPERONT 13.%°
Mozzarella, pepperoni, red chilli, rocket, parmesan

DIAVOLA 14.%°
Mozzarella, harissa chicken, sausages, chorizo,
roquito peppers, chilli oil, parmesan

GOAT’S CHEESE & RED ONION (v) 13.%°
Mozzarella, goat’s cheese, confit red onion, rocket

TRENTINO 14.%°
Mozzarella, cherry tomato, prosciutto, parmesan,
garlic oil

STEAK & MUSHROOM 15.9°
Mozzarella, mushrooms, steak, red chilli,
parmesan, rocket, salsa verde

TRICOLORE (v) 13.%°
Sour cream, mozzarella, heritage tomatoes,
green olives, salsa verde, basil

AVVENTURIERO 14.%°
Choose from any 4 of the toppings above to make a
pizza tailored for you - vegan cheese available

ADDITIONAL TOPPINGS 1.5° EACH

Best of both worlds

Want to share a pizza but can’t agree?

Don't worry, we offer 50/50 split
options on all of our pizzas!




