
Starters

Warm Crispy Camembert, Fig Relish & Rocket 7.00

Soup of the Day - See Blackboard 5.50

Citrus-cured Salmon, Beetroot, Fennel & Radish Salad 7.25

Venison & Pheasant Terrine, Cumberland Sauce & Toasted Bloomer 7.50

Mains

Butternut Squash, Spinach & Pearl Barley Butternut Squash, Spinach & Pearl Barley Wellington, Roasted Roots & 
Vegetarian Gravy 13.50

Free-range Flat Iron Chicken, Confit Garlic, Butter & Lemon, Skinny 
Chips 15.75

Smoked Haddock Fishcake, Sauteed Leeks & Mustard Butter Sauce 13.75

Slow & Low Lamb Shoulder, Celeriac Puree, Braised Red Cabbage & 
Mint Jus 17.75

28 Day Dry-aged 8oz Rump Steak Served with Rocket, Chips, 28 Day Dry-aged 8oz Rump Steak Served with Rocket, Chips, 
Slow-roasted Plum Tomato & a choice of Béarnaise or 

Charcutière Sauce 19.75

SIDES

Chips 3.50  Baby Jackets & Sour Cream 3.75 Savoy Cabbage, Bacon & 
Hazelnuts 3.75

Honey & Thyme-roasted Carrots & Parsnips 3.75  Garden Salad, Beetroot Honey & Thyme-roasted Carrots & Parsnips 3.75  Garden Salad, Beetroot 
& Thyme Dressing 3.75

Puddings

Vanilla & Honeycomb Cheesecake 6.00

Warm Chocolate Brownie, Chocolate Sauce, 

Jude’s Raspberry Ripple Ice Cream 6.25

Warm Bakewell Tart & Clotted Cream 6.00

JudeJude’s Free-range Ice Creams & Sorbets 5.75 (Vanilla, Chocolate Orange, 
Pecan & Brown Butter or Raspberry Ripple, Lemon or Mango Sorbet)
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