
Blackberry cheesecake 
wild berry dome, glazed fig, yoghurt sorbet 

7.25

Casa Luker chocolate delice 
Tia Maria, coffee granita, milk ice cream 

7.95

Selection of cheeses (v) 
homemade biscuits, celery, grapes and chutney

8.95

a la carte Menu

(v) suitable for vegetarians (ve) vegan (gf ) gluten free (gfo) gluten free option available (w) wine/ale recommendation for this dish
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.

0919*

Soy glazed rib of beef 
glazed carrot, peanut crumb, pickled chilli,  
shimeji mushroom 

21.95

Caramelised apple terrine 
puff pastry, cinnamon crumble  
and Tahitian vanilla ice cream 

7.95

Venison loin and “pasty”  
local beets celeriac puree, rainbow chard,  
red wine sauce 

25.95

mains

desserts

Starters
Soup of the day (v)(gfo) 
homemade sourdough and whipped butter

6.95

Packington pork terrine 
consommé jelly, boot beer pickled onions,  
mustard, crackling and potato bread 

7.95 

Smoked salmon pate 
wasabi emulsion, sea vegetables,  
pickled kohlrabi, toasted brioche 

8.25

Spiced pigeon breast 
fruit and nut granola, yoghurt, coriander, jus 

7.95

Cornish cod 
tarragon gnocchi, tartar beurre blanc, curry sauce, 
salt and vinegar scraps 

19.95

Butter poached cauliflower (v) 
cheese puree, foraged mushrooms,  
raisin, apple

13.95

Crème caramel 
poached pear, rum soaked raisins,  
toasted hazelnuts 

6.95

Fish of the day
(market price) 

Poached duck egg (v) 
sourdough, wild mushrooms, truffle mayo, 
Tunworth cheese

7.50



Chicken & bacon burger 
chicken, smoked streaky bacon, avocado,  
ranch dressing, skin-on fries

13.95 

Braised lamb shank 
creamed potatoes, savoy cabbage, red wine sauce 

17.95

8oz Fillet steak 
salad Niçoise, pickled onion rings,  
triple cooked chips

26.95 

10oz Ribeye steak 
salad Niçoise, pickled onion rings,  
triple cooked chips

25.95 

bar Menu

Triple cooked chips 
Garlic greens
Pickled onion rings
Broccoli almondine
Star anise glazed carrots 
Pepper sauce
Blue cheese sauce
Garlic flatbread

All 3.50 

(v) suitable for vegetarians (ve) vegan (gf ) gluten free (gfo) gluten free option available (w) wine/ale recommendation for this dish
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.

The Boot burger with pulled pork 
pickles and Swiss cheese, skin-on fries

13.95

Pie of the day 
creamed potato, garlic greens

13.95

mains

sides steaks

Salmon & prawn risotto 
crème fraîche and garden herbs

13.95

Halloumi Niçoise salad 
soft boiled egg, new potatoes, fine beans,  
olives, tomato

11.95

Boot Beer battered fish and chips 
crushed peas, tartare sauce

13.95 

0919*

snacks / sharers

Scotch egg, wholegrain mustard mayonnaise 
5.95

Lamb flatbread 
tzatziki, cucumber, coriander

8.95 

Marinated olives (v)
3.95 

Wild mushroom flatbread (v) 
black garlic, Tunworth cheese

8.95 

Homemade sourdough, whipped butter (v)
3.95 


