
If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our 
kitchen may be present. 

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day. 
13% discretionary service charge will be added to your bill. Prices include VAT. 

 

 

 

 

 

STARTERS 

Chilled pea soup, minted crème fraîche, cheese straw 159 kcal (v/vg) 

Beetroot & Ragstone, heritage beetroot salad, Ragstone’s goats cheese, roasted 

hazelnuts 193kcal (v/vg)  

London burrata, heirloom tomatoes, baby basil 419 kcal 

 

MAINS 

TiNDLE crispy burger, carrot, turmeric bun, and sriracha relish 575kcal  (vg) 

Day boat haddock fish & chips, minted peas, tartar sauce 1214kcal 

Roasted Chicken Supreme Pickled shimeji, baby onions, carrots, crushed Cornish earlys’, 

chicken gravy 674 kcal  

 

 

SIDES 

Triple cooked chips 694kcal 5 (vg) 
Steamed spinach 58kcal 5.5 (vg) 
Creamed spinach 488kcal 5.5 (v) 

Heirloom tomato & red onion salad 41 kcal 5 (vg) 

 

DESSERTS 

House ice creams (v)/ Sorbet (vg) 

House ice creams: vanilla 120kcal chocolate 134kcal honeycomb 135kcal 

Sorbet: mango 107kcal raspberry 104kcal lemon 78kcal  

Sticky toffee pudding, toffee sauce, clotted cream 827kcal 

Rhubarb cheesecake, vanilla, rhubarb compote, candied orange zest 548kcal (v) 

 

2 course – £25 

 3 course - £30 

Including a glass of house white, rose or red wine 

 


