
 
 

Summer 2023 
 

 

 

Bar and Garden Menu 
 

 
 

 

From the sea 

Tiger prawns – lime butter £8 

Salt and pepper squid – lemon vinaigrette £7 

Ceviche of the day – picked onion, popcorn shoot £8 

Mussels – shallot and white wine reduction £7 

From the farm 

Meatballs – chipotle ragu £8 

Chorizo bites – black treacle glaze £7 

Lamb kofta – Mediterranean vegetables £7 

Pork Gyros – homemade flatbread, tzatziki £7 

From the ground (v) 

Korean fried cauliflower – siracha ketchup, sesame £5 

Patatas bravas – chipotle ragu £6 

Baked Feta – sun blushed tomatoes £6.50 

Confit tomato salad – rocket, pine nuts £6 

 
 

 
 

 
To Share 

Homemade bread £6 

Harlequin olives (v) £4 

Whole baked camembert £16 

Nachos (v) £9 

 

Bar snacks 

Scampi and fries £8.50 

Chicken goujons and fries £9 

Red pepper and pearl barley risotto bowl (v) £6 

Pork gyros sharer £12.50 

 
Farmhouse white ciabatta roll  

Served with dressed leaves & potato lattices 

 
Courgette and tomato (v) £7.50 

Bacon, brie and cranberry £8.50 

Battered 1606 cod fingers and tartar sauce £8 

Spiced lamb and red onion £8.50 

Cheddar and chutney £7.50 
 

Please discuss any allergens with your server. There are many dishes that we may be able to provide as gluten free so do ask! 

 
 
 

Choose 5 of the 

below for £35 

Served with bread & salad 


