
  
 

 

 
 

 
Nibbles 
 

Warm focaccia, balsamic & olive oil glaze (pb) – 4 
 

House marinated olives (pb/gf) – 4.5 
 

Monkfish scampi, curried mayo (gf) – 9 
 

Padron peppers with lemon pepper seasoning (gf/pb) – 6 
 

 

Small Plates 
 

Butterbean soup with garlic crisp & chorizo crumb, toasted sourdough (gfo/pbo) – 7.5 
 

Charcuterie with coppa, chorizo, Napoli salami, serrano ham, tomato chutney & warm bread - 12/20 
 

Creamy burrata with heritage tomatoes, toasted focaccia & herb oil (v/gfo) – 11 
 

King prawns with chilli & garlic, sourdough to mop (gfo) – 13.5 
 
 

Large Plates 
 

Grilled pork steak with caponata, gochujang mayo & mixed green salad (gf) – 22 
 

Pan fried cod loin with sauteed potatoes, clams, a split white wine sauce & samphire (gf) – 26 
 

Fish Board - Mackerel & Trout Pate, marinated Anchovies, monkfish scampi, smoked salmon,  
shell on prawns, horseradish & dill crème fraiche, seeded bread (gfo) – 25 
 

Pan roasted celeriac steak with celeriac puree, pine nuts, golden sultanas & caper salsa (pb/gf) – 16   
 

Chicken schnitzel Caesar salad with gem lettuce, anchovies, soft boiled egg, parmesan & croutons – 19 
 

Fresh dill battered fillet of haddock with chunky chips, crushed minted peas & house tartare (gf) – 19 
 

8oz hand pressed rump burger with chips, cheddar, streaky bacon & marmalade (gfo) – 18 
 

 
Our Surrey Farm steaks are served with chips, peppercorn sauce & watercress salad (gf) 

 

10oz Rump Steak – 29 
 

10oz Ribeye steak – 34 
 
Sandwiches available 12pm till 3pm only - served with fries or dressed salad 
  
Steak Philly – strips of steak, mixed peppers & onions with melted cheese on toasted ciabatta – 13 
§ 

A proper ‘battered fish ciabatta’, gem lettuce, pickles & tartare – 13 
 
 

Warm falafel & roasted red pepper on toasted ciabatta with hummus & rocket (pb) - 11 
 

Sides 
 

Charred leeks with mustard dressing & pickled shallots (gf/pb) – 5 
 

Chunky chips (pb/gf) – 5  
 

‘Posh’ chips with rosemary truffle oil & parmesan (v/gf) – 6 
 

Gem lettuce, pickled red onion & grated parmesan (v/gf) – 5   
 

If you have an allergy, please talk to a member of our team.  
 (v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 We add a discretionary 12.5% service charge for all our tables – please let us know if you would like this removed. 

 

 

If you have parked in our carpark, please register your car on the tablet by the front door 

 

Have you seen our specials board? 
 

 

 

Aperitif 
 

Bloody Mary – 8.5 | Farmhouse Picante – 11 | Albury Sparkling Rose – 12 | Albury Classic Cuvee – 12 
 

 

 


