
NIBBLES
Bread selection £4 (v)

Marinated mixed olives £4 (ve/g)
Cockle popcorn with malt vinegar £5 (g)

SHARING AND SALADS
Charcuterie board, homemade pickled vegetables, served with homemade focaccia £14   

Italian Burrata, roasted cherry tomatoes and rocket, served with homemade focaccia £14   (v)
Chicken Caesar salad: baby gem, Parmesan, anchovies, croutons £8/£14

Superfood salad: quinoa, beetroot, feta, broad beans, pomegranate, broccoli, baby leaves, 
sunflower seeds £8/£14 (v/g)

Grilled chicken, fennel and orange salad: baby gem, toasted hazelnuts, 
pickled red onion, tarragon £8/£14 (g)

STARTERS
Today’s soup, seeded brown bread £6.50

Grilled baby aubergine, warm peperonata, garlic and herb dressing £8 (ve/g)
Glazed pork cheeks, fennel and apple slaw, cider vinaigrette £9 (g)
Smoked farmhouse terrine, piccalilli, seeded brown soda bread £9

Josper grilled king prawns, chilli, lime, coriander £10 
Seared scallops, green pea and lemongrass purée, serrano crisp £11 (g)

MAINS
Cumin spiced cauliflower steak, runner beans, tahini sauce £15 (ve)

Herb gnocchi, peas, vegetarian Parmesan, pesto, white wine and shallot cream £9/£16 (v)
Spinach and ricotta crêpe, tomato and basil sauce £16 (v)

Fish and chips, mushy peas, tartare sauce £16 (g)
Blackened cod, wilted pak choi, chilli and ginger dressing £16 (g)

Whole plaice (off the bone), caper butter sauce £19 (g)
Seafood skillet: prawns, scallops, octopus, squid, mussels, cooked in smoked paprika sauce 

and served with garlic bread £20
Josper grilled chicken breast, sautéed oyster mushrooms and spinach, Marsala cream sauce £16 (g)

Braised ox cheek, buttered cabbage with pancetta, jus £17 (g)
Rump of lamb, wilted baby gem, crushed peas and mint, jus £18 (g)

FROM THE JOSPER GRILL
10oz Sirloin steak £25 (g)
10oz Rib eye steak £25 (g)

Served with fries and a sauce of your choice:
Béarnaise / Peppercorn / Chimichurri (all gluten free)

The Bristol Burger, dill mayo and fries £15  (add cheese or bacon for £1 each)

SIDES all £4.50 each

Heritage tomato salad (ve/g)  � Sweet potato fries (v/g)

Charred hispi cabbage (ve/g)  � Roast cauliflower, tahini, pomegranate (ve/g)

Tenderstem broccoli, Romesco sauce, toasted almonds (ve/g)

Pak choi, chilli and ginger (ve/g)  � Baby roast potatoes, chive crème frâiche (v/g)

g - gluten free  v - vegetarian   ve - vegan
Some of our menu may contain nuts & other allergens – for further details please ask your server.  

Prices include VAT at 20%


