
Small plates
Cauliflower & truffle soup, camembert croute,
chive (V, GFOA) £7.50

Chestnut & turkey scotch egg, spice plum
ketchup £9

Smoked mackerel taramasalata, toasted rye,
horseradish, pickled apple (GFOA) £9

Blood orange & liquorice cured salmon, pickled
beetroot, fennel, watercress (GFOA) £8

Roast figs, gorgonzola, gingerbread, candied
walnuts, rocket (V) £8

Pork belly bao bun, gochujang mayo, mango
slaw £8.50

Sides
Triple cooked chips (GFOA) £5
Parmesan & truffle fries £5
Hound & Heather House salad £5
Hot honey carrots £5
paprika & garlic buttered greens £5
Onion rings £5

Large plates
 

Breaded scampi, minted peas, skinny fries,
tartare sauce £17 

Wild mushroom, spinach & truffle pie, creamed
potato, winter greens £17
 

Cider-battered cod, triple cooked chips, truffle
pea puree, tartare sauce £18 (GFOA)
 

Roast parsnip risotto, gorgonzola, pomegranate,
hazelnuts (V GFOA) £16 

Coronation chicken pie, creamed potato, winter
greens, apricot chutney £18

Pan roast hake, potato, clam, saffron & prosecco
chowder (GFOA) £22

Roasts
All served with vegetables, garlic & thyme roast potatoes,
Yorkshire Pudding & gravy (GFOA)

Garlic & thyme roast beef, shallot & horseradish
chutney £22

Roast pork loin, apple sauce £19 

Roast chicken supreme, cranberry & orange
jam £18 

Butternut squash nut roast £17

Tear & share lamb shoulder, mint and
honeycomb salsa £45 GFOA (Pre-order only)

Our food is prepared in kitchens where nuts, gluten, and other allergens may be present.
 Menu descriptions do not list every ingredient. If you have an allergy or intolerance, please speak to your server before ordering.

 Full allergen information is available on request.

Kids Roasts
 Garlic & thyme roast beef, shallot &
horseradish chutney £13
 

Roast chicken supreme, cranberry & orange
jam £12 


