
Vanilla panna cotta 
poached rhubarb, ginger ice cream 

6.95 

Passion fruit tart 
white chocolate, coconut sorbet 

6.95 

Sticky toffee 
pecans, poached dates, butterscotch ice cream 

6.95 

Peanut butter mousse 
banana bread, casa luker chocolate,  
roasted banana ice cream 

7.95 

a la carte Menu

Roasted corn-fed chicken 
stuffed thigh, chestnut mushroom,  
black garlic, chicken jus 

17.95 

Beef feather blade 
suet pudding, bacon fat turnips,  
cavolo nero, red wine sauce  

18.95 

mains

desserts

Starters
Soup of the day 
sourdough, whipped butter

(v) 7.95 

Jerusalem artichoke “risotto” 
crispy skins, truffle 

7.95 

Dry-aged beef tartare 
soy sauce, shitake mushroom, caviar 

9.95 

Poached cod 
curry sauce, salt & vinegar chips, coriander 

8.95 

Hay baked celeriac 
rarebit, braised Roscoff,  
roasted onion sauce, thyme oil 

(v) 14.95 

Seabass 
smoked leek & horseradish gnocchi,  
crispy oyster, cucumber

18.95 

Fish of the day
(market price) 

Pork belly fritter 
charred pineapple, satay sauce, pickled chilli 

7.95 

(v) suitable for vegetarians (ve) vegan (gf ) gluten free
Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may 
contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the 
ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu.

0120

Selection of cheeses 
homemade biscuits, celery, grapes  
and chutney

(v) 8.95 



bar & grill Menu

snacks / sharers

classics

steaks

sides

Marinated olives 

(v) 3.95 

Pie of the day 
creamed potatoes, garlic greens

14.95 

8oz fillet steak 
crispy onions, roasted tomato,  
garlic mushrooms, triple cooked chips

26.95 

9oz ribeye steak 
crispy onions, roasted tomato,  
garlic mushrooms, triple cooked chips

23.95 

Boot burger 
smoked brisket, Monterey jack cheese, fries

13.95 

Butternut squash risotto 
curry oil, sage, gorgonzola,  
toasted pumpkin seed

(v) 13.95 

Fish and chips 
crushed peas, tartare sauce,  
triple cooked chips

13.95 

Lamb shank 
creamed potatoes, kale, minted gravy

17.95 

Chicken burger 
smoked streaky bacon, brie, fries

13.95 

Selection of homemade breads 
flavoured butter, whipped fat

5.95 

(v) suitable for vegetarians (ve) vegan (gf ) gluten free
Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may 
contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the 
ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu.

0120

Spiced pork flatbread 
roasted garlic aioli, crispy onions

8.95  

Marinated feta flatbread 
olive, tomato, pesto 

(v) 7.95  

Boot fried chicken (BFC) 
chilli sauce, buttermilk, spring onion

6.95 

Hand raised pork pie 
choose from plain, stilton, huntsman

5.95 

Garlic greens (v)             

Glazed carrots (v)

Pickled onion rings (v)

Pepper / stilton sauce (v)

Garlic flatbread (v)

Skinny / chunky chips (v)

all 3.50


