
 
 

Snacks  
Warm Sourdough Salted Hunnington’s Butter £5   

Dairy, Gluten 

Chilli, Lime and Herb Marinated Olives. £4  
 Honey Spiced Roasted Amonds £ 5   

Nuts 

 
To Start  

Sweetcorn Velouté | Charred Sweetcorn | Parsley Oil     £7 
Dairy 

Prawn & Crayfish Cocktail, Baby Gem Lettuce, Lemon £14 
Crustations, Egg, Mustard 

Beetroot | Goat’s Cheese | Balsamic Glaze £9 
Lactose 

Ham Hock & Confit Chicken Terrine | Celeriac Remoulade | Sourdough £11 
Egg, Mustard, Gluten 

Oak Smoked Salmon Traditionally Garnished | Brown Bread   £12 
Fish, Egg, Gluten 

Pan fried Wild Mushrooms, Sourdough Toast. £8 
Gluten 

 
Mains 

Pan fried Chicken Breast | Dauphinoise | Spinach | Mushroom Sauce £24 
Dairy 

Braided Lamb Shoulder & Cutlet Pie | Savoy cabbage | Devilled Kidney Jus £28  
Dairy, Celery 

 Green Pea Risotto | Pea and red onion Salsa | Rocket | Mint Oil £16 
Dairy 

Pan Fried Salmon | Green Pea Risotto | Parsley Oil | Shaved Parmesan £24 
Fish, Dairy    

Cauliflower Steak, Crispy Onions, Spicy Coconut Cream £ 18 
Gluten 

  
Over the Embers 

All our Steaks are Ethically soured, Grass fed and dry aged for a minimum of 28 days.  
All Our individual steaks are accompanied with a complimentary sauce and 1 side dish. 

Our Sharing steaks include 2 side dishes & 2 Sauces.  
 

 Sirloin on the Bone 284g £38 
  Fillet Steak 227g £45. 

Ribeye 284g £42 
 Whole Rainbow Trout £22 

Cote De Beouf 800g (For 2) £70 
Tomahawk Steak (For 2) £85 

 
Choose a Sauces  

Bearnaise | Peppercorn | Chimichurri | Red Wine Jus   
    Egg Dairy    Dairy                                                               sulphates  
 



 
 
 
 
 

Side Dishes  
Koffman Thick Cut Chips £5  

Gluten 

Buttermilk Mashed Potatoes £5 
Dairy 

Charred Tenderstem | Brown Butter | Crushed Almonds £5 
Dairy, Nut 

Grilled Cauliflower Cheese £5 
Dairy, Gluten, Mustard 

Roasted Bone Marrow | Smoked Sea Salt £6 
Huntington Ceaser Salad | Smoked Pancetta | Vintage Parmesan £5 

Egg, Mustard, Dairy, Sulpha Dioxide  

 
Desserts  

Apple Tart Tatian, Vanilla Ice Cream £9 (Please allow 15 minutes)  
Gluten, Egg, Dairy 

Chocolate Brownie | Salted caramel Ice Cream | Honeycomb £9 
Egg, Dairy, Soya 

 Glazed Lemon Tart | Raspberry Sorbet £8 
Gluten, Egg, Dairy 

Sticky Toffee Pudding | Butterscotch Sauce | Vanilla Ice Cream9   
Egg, Gluten, Dairy  

Selection of Local Cheese | Biscuits | Quince | Chutney 
Dairy, Lactose, Gluten   

3 cheeses £9 - 5 cheeses £12 - 7 cheeses £14   


