


SMALL PLATES

MAINS

BURGERS

SIDES

v= vegetarian , vg= vegan, vgo= vegan option, ngci= non gluten containing ingredients
Please inform us of any allergies, intolerances or special dietary requirements before placing your order.

All burgers are served in a sesame seed brioche and accompanied with seasoned fries 
(vegan and gluten free buns (£1) available on request)

House Classic Burger (ngcio) 17 
Ground brisket and chuck patty, mature cheddar cheese, shredded iceberg, gherkin, 

red onion and our signature sauce 

Chicken Satay Burger (ngcio) 17 
marinated chicken breast pan roasted and coated In a our spicy peanut sauce, 

shredded iceberg, red onion and cucumber salad 

Black Bean and Beetroot Burger (v)(vgo)(ngcio) 17 
Crushed black bean and roasted beetroot patty, house tzatziki, onion marmalade 

and goats cheese, red onion, gherkin and shredded iceburg 

Fries (ngci)(v) 4 
add cheese 1 

Chunky Chips (ngci)(v) 4 
add cheese 1 

Seasonal Greens (ngci)(vgo) 5

Stoneham Bakery Bread Selection (v) 8
Flavoured butters 

Soup du Jour (v) 8
Stoneham bread and salted butter 

Burnt Courgette ‘Baba Ganoush’ (vg) 8
Grilled flatbread 

Ox Cheek and Brisket Bon-Bons 12
Saffron and chive mayonnaise 

 

Signature Pork Belly 19 
Slow 12 hour roast crispy pork belly served with 

colcannon creamed potato, rich stock pot 
gravy and caramelised bramley apple compote 

Our Fish and Chips 18 
Beer battered sea bass fillet, pea purée, chunky 

chips, GP tartar sauce and lemon 

The Chicken Pie 18 
Hand raised shortcrust pastry pie of roast chicken, 

grilled bacon and braised leeks, buttered mash, 
sautéed greens and stock pot gravy 

Pan Seared Shell on King Prawns 10
Lime aioli, miso, red chilli and ginger butter  

Crisp Fried Tofu in a Korean Glaze (vg) 10
Sriracha mayonnaise and black sesame 

Confit Duck and Pork Spring Roll 12
Red plum gel, cucumber and spring onion salad 

Hot Honey Halloumi Fries (v)(ngci) 10
Tzatziki 

Oak Smoked Haddock (ngci) 19 
Grilled Oak smoked haddock fillet, champ potato, 

wilted baby spinach, poached free range egg 
and a whole grain mustard and cream velouté 

Tofish & Chips (vg) 18 
Beer battered nori wrapped tofu, pea purée, 
chunky chips, GP tartar sauce and lemon 

Sweet Potato Gnocchi (v) 18 
Poached and pan fried hand rolled gnocchi, celeriac 

purée, Gorgonzola cream sauce, crispy sage and Cavelo 
Nero, roasted pine kernels and finished with Parmesan 

Beef Bourg ‘N’ Stout Cottage Pie 19 
Our take on a classic French dish mixed up with an 
English classic. Braised brisket, red wine and stout

casserole with a melted brie and potato crust served 
with garlic buttered green beans 


