


STARTERSSTARTERS

Corn Chowder with Leeks, New Potatoes with Fresh Chives and Chilli Oil  (ve)

Prawn Cocktail, Atlantic and King Prawns with Crisp Gem Lettuce  

and Marie-Rose Sauce

Homemade Scotch Egg and Branston Pickle Gel

Chicken and Apricot Terrine with Spiced Fruit Chutney  

and Mustard Dressed Leaves

Chargrilled Asparagus with Miso Mayonnaise and Seaweed Crumb  (ve) 

Honey and Sesame Baked Feta with a Lemon Dressing  (vg)

Sharing Platter for two - Charcuterie Board of Brickhill Ham,  

Cured Deli Meats, Hummus, Sun Blushed Tomatoes, Olives,  

Basil Marinated Bocconcini and Grissini Bread Sticks

£9.50

£14.00

£11.50

£11.50

£12.50

£12.00

£23.00

(vg) is Vegetarian and (ve) is Vegan. Tables available for 2-8 guests, larger bookings will need to enquire. Please always inform your server of any allergies or intolerances before placing your order. Please note when dining on a Friday or Saturday, there is 

a minimum order of 2-courses per person. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. Detailed information on the Fourteen legal allergens is available on request; however, we are unable to provide 

information on other allergens. A discretionary 10% service charge will be added to your bill. May 2025.

SIDESSIDES

Buttered New Potatoes  (vg)

Chunky Cut Chips  (ve)

French Fries  (ve)

Truffle and Parmesan Fries

Onion Rings  (vg) 

Summer Slaw  (vg)

Peas and Pancetta

Herb and Garlic Grilled Beef Tomato  (vg) 

Tomato and Red Onion Salad  (vg)

£5.75
 

£5.75

 £5.75

£6.00

£5.75

£5.75

£5.75

£5.50

£5.50

À LA CARTEÀ LA CARTE

FROM THE GRILLFROM THE GRILL

£21.00

£21.95

£80.00

Falafel and Spinach Burger with Tomato and Red Onion on a Vegan 

Brioche Bun, topped with Lime and Coriander Coconut Yoghurt served 

with a side of French Fries  (ve) 

BBQ Brisket topped Burger with Applewood Smoked Cheese, on a 

Brioche Bun with Summer Slaw and a side of French Fries

For two to share: Roast Rack of Lamb with Summer Squash,  

Gratin Potatoes and Romesco Sauce 

8oz Fillet

10oz Rib Eye

For two to Share: Chateaubriand 

Add: Peppercorn, Jalapeno and Lime Butter or Creamy Blue Cheese Sauce

Add: King Prawns in Garlic Butter

£40.00

£38.00

£78.00 

£2.00 

£8.25

All Served with Chunky Cut Chips, Herb and Garlic Grilled Beef Tomato and Onion Rings

MAINSMAINS

Chicken and Leek Pie with Buttered Peas and Pancetta 

Pan Seared Sea Bass, on a Warm Heirloom Tomato Salad,  

dressed in Lemon Oil and Watercress Sauce

Confit Duck, Creamed Potatoes, Tenderstem Broccoli and  

Spiced Black Cherry Jus

£25.00

£26.00

£26.00

Sri Lankan style Curry of King Prawns, Monkfish and Salmon  

with Saffron Buttered Rice, Naan Bread and Mango Chutney 

Slow Roasted Aubergine with a Moroccan style stuffing of Grilled Vegetables, 

Apricots, Chickpeas, Pumpkin and Poppy Seeds with Chilli and Coriander Oil  (ve)

Watercress Risotto with Crispy Hen’s Egg and Ricotta  (vg)

£26.50

£22.00

£22.00


