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BAR SNACKS 

Fairfield farms hand cooked crisps (Salt&Vinegar, Cheese&onion, Ready salted) (VE)                £2.00 

Salted/dry roasted peanuts, chilli/wasabi peanuts, smoked almonds or get a mix (VE)                              £3.00 

Mixed olives (VE)           £3.50 

Padron peppers, smoked sea salt (VE)         £4.50 

Chorizo sausage roll                                                                 £4.50 

Spinach and cream cheese roll          £4.50 

Giant pork pie, piccalilli (serves 2-4 people)        £8.50 

Pint of prawns, lemon mayonnaise (serves 2-4 people)       £14.50 
 

SMALL PLATES 

Crisp polenta, ratatouille & vegan aioli (VE)        £7.00 

Beetroot salad, baby spinach, walnuts, goats cheese (V)       £8.00  

Ham hock croquettes, homemade piccalilli, mix salad                                  £8.50 

Chicken liver parfait, red onion marmalade & toasted sourdough        £8.50 

Welsh rarebit & mustard dressed watercress  (V)        £7.50 

King scallops, sweetcorn, leek, nori & sesame                                   £12.50  

Crisp salt & pepper squid, spiced mayonnaise, mixed leaf salad                       £8.25/ 15.50 

MAINS 

Toulouse sausage & mash, onion rings & gravy                                                                                                       £15.00                          

Sweet potato & cauliflower curry, tamarind & jasmine rice (VE)      £15.75 

Hake, butter beans, tomato, salsa verde & chorizo                                                 £17.50 

Lamb rump, Dauphinoise potatoes, cavolo nero, red wine jus                                              £22.00  

Traditional fish pie, greens            £13.00 

28 day aged Wagyu beef cheeseburger & fries (add bacon/avocado £1.25 each)    £14.00 

Crooked Well vegetarian burger  (V/VE)                                                                                                £11.50 

220g Ribeye steak, chips & green peppercorn sauce       £25.00 

SIDES 

Chips / Greens / Rocket & parmesan salad / Minted new potatoes/ Ratatouille/ 

Dauphinoise potatoes             £3.75 each 

DESSERTS  

Lemon posset                                                                     £4.50 

Chocolate mousse                                                                              £4.50 

Peanut butter chocolate brownie, salted caramel sauce, ice cream                                  £6.00        

Vanilla Cheesecake, star anise poached plum                                                   £6.00 

Jude’s ice creams                 £2.25 per scoop 

 

SMALL AFTER DINNER DRINKS LIST AVAILABLE… YOU SHOULD PROBABLY LOOK AT IT 

                             All food prices are inclusive of 12.5% VAT - We add a 12.5% discretionary service charge to your bill  

SAMPLE MENU 



 

 

 

 

 

 

 

  

 

SET MENU 

Tues/Weds only £15 for 3 courses! 

Thurs/ Friday £22 per head 

                                               Available Saturday lunch for £22 with the option to have bottomless Prosecco for an extra £16 

(Making Bottomless lunch £38 per person!) 

 

Beetroot salad, baby spinach, walnuts, goats cheese (V) 

Crisp salt & pepper squid, spiced mayonnaise, mixed leaf salad  

Crisp polenta, ratatouille & vegan aioli (VE) 

 

Toulouse sausage & mash, onion rings & gravy  

Traditional fish pie, greens  

Sweet potato & cauliflower curry, tamarind & jasmine rice (VE) 
 
 
 

(all arrive with greens) 
 

 

 

Lemon Posset 

Chocolate mousse 

All food prices are inclusive of 12.5% VAT - We add a 12.5% discretionary service charge to your bill 

 

 

  


