
ROASTED & SALTED CASHEWS  466kcal 4.75

BOSCIAL A OLIVES  95kcal 5.25 
Maldon sea salt

WARM SOURDOUGH  712kcal 5.75 
Black garlic butter, truffle oil, Maldon sea salt

PORK CRACKLING 232kcal 4.75 
Tracklements onion marmalade 

HAM HOCK TERRINE 559kcal 8.00 
Piccalilli, pickles, toasted soldiers 

PORK, LEEK & SAGE 7.50 
SAUSAGE ROLL 723kcal 
Fennel seeds, piccalilli

HASSELBACK POTATOES  541kcal 7.50 
Truffle mayonnaise, Grana Mantovana 
hard cheese

CURRIED CAULIFLOWER 7.50 
WINGS  274kcal 
Madras batter, mango relish, chilli flakes,  
spring onion

HALLOUMI FRIES  731kcal 8.00 
Tracklements chilli jam, garlic 
& parsley mayonnaise

BREADED MUSHROOMS  575kcal 7.00 
Black garlic mayonnaise

MINI OLD SPOT SAUSAGES 656kcal 7.50 
Honey & coarse grain mustard glaze

CRISPY WHITEBAIT 391kcal 7.00 
Smoky paprika, tartare

KING PRAWN COCKTAIL 480kcal 8.00 
Marie Rose sauce, gem lettuce, 
diced tomato, cucumber, lemon, 
sourdough bread & butter

TOMATO & BASIL SOUP  325kcal 7.50 
Sourdough bread

S H A R E R S

G R A Z I N G

S M A L L  P L AT E S

BAKED CAMEMBERT  1134kcal 14.50 
Pistachios, apricots, honey, extra virgin olive oil, toasted soldiers

NACHOS  1499kcal 13.00 
Multigrain tortilla nachos, five bean chilli, melted Barber Cheddar cheese, 
sour cream, guacamole



ENGLISH GARDEN SAL AD / * 219kcal 12.75 
Gem lettuce, baby spinach, radish, garden peas, spring onion, cucumber, cherry tomatoes, 
baked croutons, buttermilk dressing. * Without buttermilk dressing 
Add grilled halloumi  433kcal 3.50, chicken breast 268kcal 4.00, king prawns 135kcal 4.50

CAULIFLOWER & BROCCOLI BAKE  716kcal 14.75 
Barber’s Cheddar cheese sauce, seeded Cheddar crumb, English garden salad

FISH & CHIPS 1011kcal 18.50 
Atlantic cod fillet, herb batter with Maldon sea salt, triple-cooked chips, smashed peas, 
grilled lemon

STEAK FRITES 917kcal 21.50 
7oz flat Iron steak, confit garlic butter, skin-on fries, watercress 

TIKKA MASAL A / * 902kcal 12.75 
Brown rice, poppadom, mango relish, sour cream, toasted almonds, coriander 

* Without sour cream 
Add chicken breast 268kcal 4.00, roasted root vegetables  135kcal 3.50, king prawns 135kcal 4.50

PRESSED PORK 668kcal 18.00 
Roasted hasselback potatoes, buttered greens, creamy mushroom sauce

SAUSAGE & MASH 1069kcal 16.00 
Cumberland sausages, creamed mash, roasted red onion, buttered greens, red wine gravy

HUNTERS CHICKEN 1067kcal 16.50 
Grilled chicken breast in BBQ sauce, topped with smoked streaky bacon and Cheddar 
cheese. Triple-cooked chips, house ‘slaw

SEEDED WHOLEGRAIN SCAMPI 853kcal 16.50 
Wholetail scampi, triple-cooked chips, smashed peas, tartare, grilled lemon

HAM, EGG & CHIPS 725kcal 15.00 
Honey roasted ham, fried free-range eggs, triple-cooked chips

Served with creamed mash * 164kcals or triple-cooked chips  374kcals, 
red wine gravy , buttered greens 

M A I N  P L AT E S

H A N D C R A F T E D  P I E S

PIE TASTING PL ATE 716kcal 19.75 
Chicken & ham hock, steak & ale 
and Cheddar, leek & potato

CHICKEN, HAM HOCK 17.25 
& LEEK PIE 901kcal 
Shredded British chicken & ham hock 
in a cream sauce

STEAK & ALE PIE 796kcal 17.75 
Hand diced British beef braised with 
onions & ale in a rich meat sauce

SPICED CAULIFLOWER, 16.75 
SPINACH & LENTIL PIE  752kcal 
Roasted cauliflower, baby spinach 
& lentils with curry spices



WAGYU BURGER 1166kcal 17.75 
6oz Wagyu beef patty, Tennessee seeded brioche bun, burger sauce, gem lettuce, 
beef tomato, pickled gherkins, skin-on fries

BUTTERMILK CHICKEN BURGER 1282kcal 16.75 
Buttermilk chicken breast, coated in panko crumb, Tennessee seeded brioche bun, 
burger sauce, house ‘slaw, gem lettuce, beef tomato, pickled gherkins, skin-on fries

BEETROOT, CORIANDER & MINT BURGER  949kcal 14.50 
Plant-based pretzel bun, house ‘slaw, gem lettuce, beef tomato, pickled gherkins, skin-on fries

Add Barber’s Cheddar cheese  234kcals, smoked streaky bacon 156kcals 2.50 each
Upgrade to triple-cooked chips  374kcals 1.00

B U R G E R S

S A N D W I C H E S
Served on sliced bloomer bread with a mug of skin on fries 382kcals 

or an English garden salad 109kcals 
 Upgrade to triple-cooked chips  374kcals 1.00

MON-SAT UNTIL 5PM

AHT SANDWICH  957kcal 10.50 
Avocado, halloumi, tomato, dill oil, Tracklements onion marmalade

CBLT SANDWICH 700kcal 10.50 
Chargrilled chicken breast, smoked streaky bacon, beef tomato, gem lettuce, mayonnaise

COD GOUJON SANDWICH 708kcal 10.50 
Atlantic cod goujons in herb batter, gem lettuce, tartare sauce

STEAK SANDWICH 728kcal 11.50 
Flat iron steak, Tracklements onion marmalade, gem lettuce, horseradish

TRIPLE-COOKED CHIPS  447kcal 4.50

SKIN-ON FRIES  455kcal 4.25

HOUSE ‘SL AW  156kcal 3.50

BUTTERED GREENS  111kcal 3.75 
Tenderstem broccoli, kale, leeks

ENGLISH GARDEN 3.75 
SAL AD * 109kcal 
Gem lettuce, baby spinach, radish, 
garden peas, spring onion, cucumber, 
cherry tomatoes, baked croutons, 
buttermilk dressing 

* Without buttermilk dressing

S I D E S



TOFFEE & HONEYCOMB CHEESECAKE  498kcal 7.00 
Dulce De Leche caramel sauce, honeycomb ice cream

STICKY TOFFEE  961kcal 7.50 
Vanilla custard, vanilla pod ice cream, caramelised honey pecans

TREACLE TART  906kcal 7.00 
Vanilla custard, vanilla pod ice cream

WARM CHOCOL ATE BROWNIE  829kcal 7.50 
Salted caramel sauce, vanilla pod ice cream

BLOOD ORANGE SORBET  228kcal 7.00 
Aperol, rosemary 

JAM SPONGE  553kcal 7.00 
Forest berries, vanilla custard, vanilla pod ice cream

D E S S E R T S

 Suitable for vegetarians.  Suitable for vegans. Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are 
subject to availability. Adults need around 2000kcal a day. Allergen Information. Non-gluten menu is available upon request. If you have any allergies or 

dietary requirements, please speak to our team for more information. Our kitchens contain many ingredients and so we cannot guarantee the total absence 
of nuts, gluten, or other allergens. Menu descriptions do not contain all ingredients. Our fryers are used to cook different products so we cannot guarantee 

total absence of animal products or allergens. A full list of allergens in each dish is available for your peace of mind. All prices include VAT. 
A discretionary 10% service charge will be added to the final bill when receiving full table service.  All tips are retained by the grateful team.

TOPSIDE BEEF 1230kcal 21.00

HALF ROAST CHICKEN 1538kcal 19.00 
Sage & onion stuffing

SWEET POTATO & CHESTNUT  1049kcal  * 838kcal   17.50 
*Served without Yorkshire pudding

W E  R O A S T
O N  S U N D AY S

All our Sunday roasts are freshly prepared and served with roast potatoes, 
seasonal vegetables, Yorkshire pudding and gravy

S I D E S
CAULIFLOWER CHEESE  319kcal 4.25

PIGS IN BL ANKETS 249kcal 4.25

SAGE & ONION STUFFING  323kcal 3.25

YORKSHIRE PUDDING  123kcal 2.25



C O C K TA I L S

M A R T I N I  C L U B

PORNSTAR MARTINI  10.25 
Absolut vanilia vodka, Passoã, passion 
fruit, egg white, lime juice, vanilla sugar 
with a shot of Prosecco on the side

ESPRESSO MARTINI  10.25 
Absolut Vodka, Kahlúa and sugar 
syrup shaken with espresso coffee

S P R I T Z

APEROL SPRITZ  9.25 
Aperol liqueur, topped with Prosecco 
and a splash of soda – the classic!

HUGO SPRITZ  9.25 
St-Germain elderflower liqueur, Prosecco 
with a splash of soda and fresh mint

L AVENDER SPRITZ  9.25 
Bombay Sapphire gin, lavender syrup,  
lemon juice and Prosecco 

C L A S S I C S

MAPLE OLD FASHIONED  10.00 
Woodford Reserve bourbon, Angostura 
aromatic  bitters and maple syrup

BABY STRAWBERRY BELLINI  9.00 
Prosecco and Fragola; a sweet liquor 
distilled  with baby strawberries

BARREL AGED LONG  10.00 
ISL AND ICED TEA 
Absolut vodka, Bombay Sapphire gin, 
Bacardi Carta  Blanca rum, Olmeca Gold 
tequila and Cointreau  shaken with lemon 
juice and poured over Pepsi

MOJITO  9.25 
Havana Club Añejo Especial rum, 
fresh lime,  brown sugar and mint

N O N  –  A L C O H O L I C

VIRGIN PORNSTAR MARTINI 82kcal 9.70 
Strykk Not Vanilla Vodka, lime puree, 
passionfruit puree, shot of Freixenet 
alcohol-free sparkling wine  

ESPRESSO-NO MARTINI 12kcal 9.70 
Strykk Not Vanilla Vodka, espresso

CRODINO ITALIAN 
APERITIV-NO 105kcal 7.00 
Spritz style served with an orange wheel

BLOODY SHAME 66kcal 7.00 
Strykk Not Vodka, tomato juice, 
Worcestershire sauce, Tabasco, Sriracha

HUGO SPRITZ 57kcal 9.25 
Tanqueray 0% gin, elderflower cordial, 
Freixenet alcohol-free sparkling wine 
with a splash of soda and fresh mint

B52 
3 layers comprising of Kahlúa, 
Baileys and Cointreau

BABY GUINNESS 
Kahlúa topped with Baileys 

LEMON DROP 
Absolut Vodka and lemon juice 

JÄGERBOMB 
Jägermeister dropped in Red Bull

S H O O T E R S £5.25 
EACH



W H I T E

PICPOUL DE PINET CUVÉE THETIS Côteaux du Languedoc, France 7.80   10.65   29.00 
A dry and light bodied white that has a good balance of fruit and freshness

ZIMOR PINOT GRIGIO  Spain 7.25    9.90   26.95 
A crisp dry white with a delicately fruity palate and attractive  
floral notes on the nose

CASTILLO DE PIEDRA VIURA  Australia 6.15    8.40   22.95 
Fresh, juicy white with melon fruit flavour and crisp finish

CLOUD ISL AND SAUVIGNON BL ANC  New Zealand 8.60    11.75   32.00 
Fresh and juicy with tropical fruit flavours and zingy acidity

SPEARWOOD CHARDONNAY  Australia 7.00    9.55   26.00 
Fresh, juicy white with melon fruit flavour and crisp finish

CHABLIS, J.MOREAU & FILS Burgundy, France 36.95 
Steely and dry with a hint of green in the colour. Like all fine Chablis, 
the fruit is balanced by crisp acidity

VALDOCEA ALBARIŇO Rías Baixas, Spain 8.30    11.35   31.00 
Lovely floral and exotic fruit aromas are followed by a zingily fresh  
and dry taste

GAVI, TERRE DEL BAROLO Piedmont, Italy 7.40   10.10   27.50 
Crisp, dry white, long and elegant with a nutty finish

PL ATE 95 SAUVIGNON BL ANC Valle Central, Chile 6.65     9.10   24.75 
Fresh and zesty with ripe tropical fruit flavours

W I N E S

C H A M P A G N E  &  S P A R K L I N G

PONTE PROSECCO Treviso, Italy   7.25     32.00   55.00 
Clean, dry and crisp, with a creamy finish

DOM PÉRIGNON BRUT Champagne, France 160.00   
Outstanding vintage, light, citrus

VEUVE CLICQUOT YELLOW L ABEL   70.00   
CHAMPAGNE NV Remis, France 
Balanced, toasty, refined

VIGNANA PROSECCO Treviso, Italy 9.25   
Light bodied, fresh and crisp, hints of ripe pear (small bottle 20cl)

BALFOUR HUSH HEATH ESTATE LESLIE’S RESERVE Kent, England 38.00   
Beautifully balanced with crisp acidity and a touch of sweetness - 
refreshing flavours of lime and redcurrant

N O N  –  A L C O H O L I C

FREIXENET Spain 31kcal | 50kcal 6.95        8.95   
Refreshing and fruity alcohol-free sparkling wine (small bottle 20cl) 
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R E D

COLUMBIA MERLOT Washington, USA 8.05   11.00   30.00 
A Merlot that is medium-full bodied and intensely fruity: plum and mulberry

MEDIEVO CRIANZA RIOJA  Spain 7.50    10.25   27.95 
A concentrated and brooding red with a solid structure of tannin 
and is medium-full bodied

CASTILLO DE PIEDRA TEMPRANILLO  Spain 6.70      9.15   24.95 
Light and fruity with soft red fruit flavours and a touch of spice on the finish

ESK VALLEY PINOT NOIR  Marlborough, New Zealand 8.30    11.35   30.95 
Pure and intense raspberry and redcurrant fruit defines this medium-light 
bodied red

POCKET WATCH SHIRAZ  Central Ranges NSW, Australia  7.75   10.60   28.95   
A medium-full bodied Shiraz with a good intensity of black cherry 
and blackberry

PL ATE 95 MERLOT  Valle Central, Chile  6.65      9.10   24.75   
A fruity and spicy red with a nice balance of tannin on the palate

VINAS DE MENDOZA MALBEC  Mendoza, Argentina 8.30    11.35   31.00   
A supple medium bodied Malbec that has plenty of dark berry fruit

HAHN CABERNET SAUVIGNON  Central Coast, California   32.00 
A stylish red that has real complexity, with notes of cassis, oak and spice

PRIMITIVO DI MANDURIA 'VITTI', 29.00 
CANTINE SAN MARZANO  Salento, Italy 
An impressively intense and complex full bodied red with liquorice, 
tar and dark fruit

R O S É

HENRI GAILL ARD CÔTES  DE PROVENCE ROSÉ  30.00 
Provence, France 
A classic French rosé: bone dry and light bodied with delicate red fruit

ZIMOR PINOT GRIGIO BLUSH   Venezie, Italy 6.70      9.15   24.95 
A Light, delicate rosé which is off dry, with plenty of refreshing acidity

TO BE CONTINUED  ZINFANDEL ROSÉ  7.10     9.70   26.50 
TEMPRANILLO  California, USA 
Light and sweet with juicy strawberry fruits and a refreshing finish

How many units are in your drink? Please drink responsibly. UK Chief Medical Officers recommend that for adult men and women, 
it is safest to drink less than 14 units a week and if you drink this quantity, it should be spread evenly over a minimum of 3 days. If you have any 

allergies or dietry requirements then please speak to our team for more information. All items are subject to availability. All prices include V.A.T. 
A discretionary 10% service charge will be added to the final bill when receiving full table service.  All tips are retained by the grateful team.
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B E E R S
We’re incredibly proud of our heritage beers. Our family brewing and pub 

company has been brewing Hertfordshire’s, surrounding counties’ 
and central London’s favourite beers since 1827.

PILSNER 4.7% 
A crisp, 4 hopped European lager

IPA 5.6% 
Bold, tropical American-style IPA

SIPA 4.1% 
Fruity, crisp, contemporary, 
session IPA 

AK 3.7% 
Smooth truly traditional mild - 
brewed since 1827

IPA 4.8% 
Traditional well-balanced English IPA

COUNTRY 4.3% 
Award winning “best bitter” with 
a fruity and biscuit taste 

D R A U G H T  &  B O T T L E D 
L A G E R S / C I D E R S

A S K  O U R  T E A M  F O R  T H E  F U L L  S E L E C T I O N  AVA I L A B L E !

LUCKY SAINT 
330ml 50kcal

BREWDOG PUNK AF 
0.5% 330ml 26kcal

PERONI ZERO 
330ml 73kcal

HEINEKEN ZERO 
330ml 70kcal

N O N  –  A L C O H O L I C

We have a wide range of popular world beer and ciders - 
please ask our team for what’s available on our bar and in our fridge!



R U M

BACARDI 
BACARDI SPICED 
BACARDI COCONUT 
CAPTAIN MORGAN DARK 
HAVANA 7YO 
HAVANA ANEJO 
KRAKEN

B O U R B O N  &  W H I S K I E S

BELLS 
DALWHINNIE 
GLENFIDDICH 
GLENMORANGIE 
JACK DANIEL’S 
JAMESON 
JOHNNIE WALKER BL ACK 
MONKEY SHOULDER 
TALISKER 
WOODFORD RESERVE

B R A N D Y

COURVOISIER VSOP

V O D K A

ABSOLUT  
ABSOLUT VANILIA 
CIROC  
GREY GOOSE

G I N

BEEFEATER PINK 
BOMBAY SAPPHIRE 
BOMBAY CITRON PRESSÉ 
HENDRICK’S 
MALFY ROSA PINK GRAPEFRUIT 
PINKSTER 
TANQUERAY 
TANQUERAY FLOR DE SEVIL A 
WARNER’S RHUBARB 
WHITLEY NEILL RHUBARB & GINGER

T E Q U I L A

PATRON SILVER 
PATRON REPOSADO 
TEQUIL A ROSE 
TEQUIL A CAFÉ

O T H E R S

AMARETTO 
ARCHERS 
BAILEYS 
CAMPARI 
COINTREAU 
JÄGERMEISTER 
KAHLÚA 
MALIBU 
PIMM'S NO.1 
SAMBUCA 
SOUTHERN COMFORT 
TIA MARIA

S P I R I T S

N O N  –  A L C O H O L I C

STRYKK NOT RUM 1.5kcal 
STRYKK NOT VODKA 1.5kcal 
STRYKK NOT VANILL A VODKA 1.5kcal 
TANQUERAY 0% 3kcal

S E R V E D  A S  2 5 M L  -  A S K  T E A M  F O R  F U L L  S E L E C T I O N



M I X E R S

FEVER TREE TONICS  
Premium Indian 56kcal 
Refreshingly Light Indian 30kcal 
Elderflower Light 38kcal 
Mediterranean Light 34kcal

RED BULL 115kcal

D R A U G H T  

PEPSI R 149kcal  L 199kcal 
DIET PEPSI R 2kcal L 3kcal 
PEPSI MAX R 2kcal  L 3kcal 
LEMONADE R 7kcal  L 9kcal

B O T T L E D  

PEPSI 84kcal 
DIET PEPSI 1kcal 
7UP FREE 2kcal 
STILL WATER R 0kcal  L 0kcal 
SPARKLING WATER R 0kcal  L 0kcal 
BIG TOM TOMATO 53kcal

J U I C E S  

ORANGE R 175kcal  L 250kcal 
CRANBERRY R 82kcal  L 118kcal 
PINEAPPLE R 88kcal  L 125kcal 
APPLE R 82kcal  L 118kcal

C O R D I A L  

LIME  48kcal 
BL ACKCURRANT 48kcal 
ORANGE 48kcal

S O F T S

O R D E R  &  PAY 
F R O M  Y O U R  P H O N E !

S C A N  T O  D O W N L O A D  O U R  A P P

AMERICANO 0kcal 3.50

ESPRESSO 0kcal 
Single 3.00 
Double 3.25

CAPPUCCINO 153kcal 3.75

CAFFÈ L ATTE 153kcal 3.75

FL AT WHITE 120kcal 3.75

HOT CHOCOL ATE 234kcal 4.50 
Indulge and add whipping cream 
& marshmallows 59kcal 1.00 each
TEA PIGS 3.25 
Choose from: Everyday Brew 22kcal, 
Earl Grey Strong 22kcal, Peppermint 0kcal, 
Superfruit 0kcal, or Mao Feng 
Green Tea 0kcal

H O T  D R I N K S




