
To Start
Soup of the day, crusty bread (V, GF*) £8

Crab & butternut squash tart, micro herbs £9.50
 Bacon wrapped game terrine, red onion marmalade, focaccia £9

Sharing
Mixed board: Charcuterie - calamari, mixed olives, Moroccan spiced falafel, salami, smoked mackerel

paté, sticky tofu skewers, hummus, mixed leaves and crusty bread  £29.50
Honey, garlic & thyme baked camembert, onion marmalade, toasted baguette (V)(*GF) £16.50

KA Sunday Roasts
Served with all the trimmings:  roasted carrots, cauliflower cheese, 

lemon thyme beetroot, greens, roast potatoes, Yorkshire pudding & gravy

Strip loin of beef £20.95
Porchetta - pork roast stuffed with herbs & spices  £19.95

Homemade nut roast (V) £16

Mains 
Beer battered hake fillet, chunky chips, minted pea purée, lemon wedge, tartare £12/£19

Pan fried Chalk Stream trout, crushed new potatoes, tender stem broccoli, 
brown shrimp, chive butter sauce £26.50

Roasted vegetable & lentil curry, rice, poppadom, mango chutney (VG, GF) £17

Burgers
Served in a Bretzel bun with baby gem, beef tomato, gherkin, chilli jam, fries & coleslaw. 

Add cheese £2, add bacon £2, add Jalapeno £1.50

Owton’s Beef – chuck & short rib beef burger (DF, *GF) £17
Chicken – Lightly spiced panko breaded chicken strips £17.50

Vegan – mushrooms, lentils, roasted seeds & spices (VE)(DF) £16.50

Sides 

Chunky chips £5 – Fries £4 – Dressed leaves £4 – Buttered tenderstem broccoli £4.50

Truffle & parmesan fries £5.50

Gluten Free (GF), *Can be Gluten free (*GF) Vegan (VG), Vegetarian (V), Dairy free (DF)
A 10% discretionary service charge will be added to your bill

Please let us know of any dietary requirements


