
v: Vegetarian. ve: Vegan n: Nuts gf: Gluten Free df: Dairy Free s: Sesame
Please inform us of any allergies before ordering. Some dishes can be easily adapted 

Starters.

  Pork Crunch, Apple & Jalapeno Ketchup (df) |  French Rosemary Almonds (ve,v,n,df,gf)

  BBQ Garlic Sourdough w/ Burnt Black Garlic Butter (ve,v,df)  | Nocellara Olives (gf,df,ve,v) 

 ‘Stir’ Bakery Rosemary & Sea Salt Focaccia w/ Extra Virgin Olive Oil & Balsamic  (ve,v,df)

Kebabs.
Our Famous Flatbread Kebab Red Cabbage & Pink Onion Slaw, Toasted Seeds, Toum, Moroccan Sweet Chilli Sauce

& Pickled Chillis  

Char Sui Chicken (df,s) 18 | Beetroot & Rose Harissa Falafel (ve,v,df) 17.5 | Overnight XO Pork Belly (df,s) 19

             
meat.
Chicken Schnitzel Amarillo & Coriander Sauce, Lime Mayo, Spiced House Chips, Fresh Lime (can be gf & df on request)  22

House  Burger Double Beef Patty, PS Burger Sauce, Pickles, Ogleshield Cheese, Chips   19.5

Overnight Pork Belly Spanish Black Pudding, Celeriac & Potato Puree, Sherry Glazed Quince, Gravy (gf)  23

Cut of the Day A Changing Cut, Selected by Nathan, our Head Chef    See Board

Dry-Aged Steaks House Chips, Overnight Beef Tomato, Rocket, Sauce

Fish.
Deep Fried & Battered Plaice Chips, House Tartar Sauce, Curried Mushy Peas (df)        19

Day Boat Fish Daily Line-Caught Fish                  See Board

Plant.
Harissa Roasted Cauliflower and Butternut Squash Tahini Sauce, Pomegranate, Dukkah, Flatbreads (v,ve,df,n,s)         18.5

Market Vegetables Seasonal Choice of Local Produce  See Board

Vegan Burger Double ‘Future Farms’ Patty, Cheese, Pickles, Burger Sauce, House Chips (ve,v,df)   18.5

230g Malloy’s Flat Iron
300g Spanish Ex-Dairy Sirloin  
300g Malloy’s Rib-Eye  

‘Pigs in Blankets’ Scotch Eggs Apple & Mustard Ketchup   9

Iberico Jamon Croquettes Sobrasado Mayo            10

Charred Broccoli, Clementine & Watercress Salad Sweet & Spicy Walnuts, Lemon Dressing (ve,v,n,df,gf)  9

Sriracha, Honey & Soy Chicken Wings Lime Mayonnaise, Fresh Green Chilli, Lime (df,gf)    9

Crispy Japanese Mushrooms Vegan Kewpie Mayo, Lime, Sesame (ve,v,df,gf,s)      9.5

‘Chapel & Swan’ Beetroot Grav’lax Pickled Cucumber, Crispy Capers, Horseradish, Dill (df,gf)  12

Coppa Ham & ‘Gomez Moreno’ Manchego in Extra Virgin Olive Oil Pickles, Focaccia Crumb  10

Cashew & Spring Onion Dip Radish, Chive & Chilli Oil, Flax & Sweet Onion Flatbreads (ve,v,n,df)  8.5

 Red Cabbage Slaw, Toasted Seeds, Citrus (ve,v,gf,df) | Cauliflower Cheese (v)

  House Chips (ve,v,gf,df) | Celeriac & Potato Puree (v,gf)  | Pigs in Blankets (df,gf) 

Green Leaves, Cucumber, Herbs, Tamari Pumpkin Seeds, Lemon Dressing (ve,v,gf,df) 

Sides. All £4.5

Snacks.  A ll  £4.5

Subject to Minor Changes. 

25
35
40

Brandy & Peppercorn Sauce (gf) | Chimichurri Butter (gf)

Sharing boards.
British Charcuterie Cured Meats, Focaccia, Scratchings, Chutney, House Pickles, Olives, Crackers     22

British Cheeses Focaccia, Balsamic Onions, House Pickles, Chutney, Muscat Grapes, Crackers 22


