
CHEF’S MESSAGE
Our kitchen team love what they do and our food 
is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“One cannot think well, love well,  
sleep well, if one has not dined well!”

 VIRGINIA WOOLF

   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.

MAINS
 CLASSICS 

FISH & CHIPS
Chef ’s secret recipe beer battered fish, 

hand cut chips, buttered peas, tartare sauce, 
lemon D, G, F, SD, E £14

CHEF’S PIE OF THE DAY
Mashed potatoes, vegetables, gravy 

ASK FOR ALLERGENS £14

BANGERS & MASH
Three butcher’s sausages, mustard mash, 

caramelised onions, gravy, fine beans G, D, CE, MU, SD £14

THE ROYAL BURGER
Cheddar, bacon, salsa, pancetta mayonnaise, 

hand cut chips D, G, E, SD, MU, S £14

ROASTED SWEET POTATO 
& CHICKPEA BURGER

Sun blushed tomatoes, crisp lettuce, houmous, 
skinny fries G, S, SD, SE, VEGAN £14

Add grilled Halloumi with our compliments D

Make your burger skinny – no bread or chips, just add 
a house salad. Gluten free buns also available.

 SALADS 

SALMON & POACHED HEN’S EGG SALAD
Flaked poached salmon fillet, charred cucumber, 

watercress, radish, new potatoes F, E, D £16

VEGAN SUMMER SUPER SALAD
Lentils, wild rice, kale, walnuts, edamame, 

blueberries, carrot, maple vinaigrette N, SD, CE, MU, VEGAN £14

CHEF’S CHICKEN CAESAR SALAD
Crisp cos lettuce, garlic croutons, smoked bacon, hen’s egg, 

anchovies, caesar dressing, Parmesan shavings G, D, SD, E, F, MU, CE, S £15

ARTISAN  SANDWICHES 

ROAST BEEF
Baguette, roast potatoes , gravy G, D, SD, E, MU £10

ROAST PORK
Baguette, roast potatoes , gravy G, D, SD, E, MU £10

GRILLED GOAT’S CHEESE
Toasted baguette, roasted peppers, pesto D, G, N, E, SD, MU £8

 SIDES 
£4.50 each or 3 for £12

HAND CUT CHIPS G     SKINNY FRIES G 

ONION RINGS D, G     HOUSE SALAD MU, SD, D

GREEN BEANS D     SEASONAL VEGETABLES S, D

 SUNDAY BEST 

ROAST SIRLOIN OF BEEF
Yorkshire pudding, roast potatoes, 

seasonal vegetables, gravy 
G, E, D, SD, MU, CE £16

ROAST LOIN OF PORK
Yorkshire pudding, sage & onion stuffing, 
roast potatoes, seasonal vegetables, gravy 

G, E, D, SD, MU, CE £14

HONEY ROAST CHICKEN 
& PIGS IN BLANKETS

Yorkshire pudding, roast potatoes, 
seasonal vegetables, gravy G, E, D, MU, SD, CE £13

GOAT’S CHEESE & 
MUSHROOM WELLINGTON

Red onion & spinach, Yorkshire pudding, 
roast potatoes, seasonal vegetables, gravy G, D, E, CE, SD £13

PAN FRIED SEA BREAM
Herb crushed potatoes, fennel salad, 

rouille sauce F, D, E, MU £17

WILD MUSHROOM RISOTTO
Truffle oil, Parmesan tuile D, E £13

SALMON & CHIVE 
CROQUETTES

Tartare sauce G, F, E, D, MU, SD

CRISPY WHITEBAIT
Paprika mayonnaise 

D, F, G, E, MU

PIGS IN BLANKETS
Honey & mustard dressing 

G, MU, SD, D, S

GLAZED TERIYAKI 
CHICKEN WINGS

Mango chutney D, G, SD, S

PEA & ASPARAGUS 
ARANCINI
Sweetcorn dip 
G, S, SD, MU, VEGAN

CHEF’S SAUSAGE ROLL
Mustard pickle D, G, E, MU, SD, S

MEDITERRANEAN 
BREAD SELECTION

Olive oil, balsamic G, N, SD, SE

SPICY ITALIAN 
MEATBALLS

Chunky tomato sauce, 
Parmesan D

MARINATED 
OLIVES SD

SOUP OF THE SEASON
Fresh bread ASK FOR ALLERGENS £6

ROASTED ASPARAGUS & 
POACHED HEN’S EGG

Hollandaise sauce, chives E, D £7

TIGER PRAWNS, 
GARLIC & ONIONS

Sambuca & lime dressing 
C, D, SD £8

CHORIZO SCOTCH EGG
Red pepper ketchup G, D, E, CE, SD £6

CRISPY CALAMARI
Harissa crème fraîche, spring onion 

& chilli salad G, MO, S, D, SD £7

HAM HOCK & SMOKED 
CHICKEN BALLOTINE

Pickled carrot salad, piccalilli, 
toast G, MU, SE, D, S £7

GRAZING & SHARING STARTERS

£4.50 
EACH OR 3 

FOR £12

Mix and 
match with 

any side

£4.50 
EACH OR 3 

FOR £12

Mix and 
match with 

any side

DESSERTS
RHUBARB & CUSTARD TART

Blow torched Italian meringue G, E, D £6

HONEY & RASPBERRY CHEESECAKE
Raspberry sauce G, D £6

MIRROR GLAZED 
CHOCOLATE MOUSSE

Chef ’s honeycomb, Chantilly cream S, E, D, G £6

WHITE CHOCOLATE & BERRY 
BREAD & BUTTER PUDDING

Vanilla ice cream, custard G, N, S, E, D £6

PASSION FRUIT ETON MESS
Passion fruit purée, honey, cream, raspberries D, E, S £6

CHEF’S CHEESE BOARD
Rhubarb & date chutney, biscuits, fruits D, G, SD, CE, N £9

MALTESERS ROCKY ROAD SUNDAE
Marshmallows, brownie chunks, vanilla & chocolate ice cream, 

chocolate sauce, whipped cream G, N, S, D, E £7

VERY BERRY MERINGUE SUNDAE
Strawberry & vanilla ice cream, meringue chunks, 

whipped cream E, D £7

ST. CLEMENT’S SUNDAE
Orange & lemon sorbet, lemon curd, 

meringue E, D, S £7

Liqueur 
coffee 

available

SUNDAES




