
 

 
 Please inform us if you have any dietary requirements. Allergen information is available upon request.  
Our produce is sourced from the best farms in the UK and most of our meat is butchered on site. Game may contain shot.  
V = vegetarian Ve = vegan P = Pasteurised  
We add a suggested 12.5% service charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what we could do better. 

Sample Sunday Menu  

Bloody Mary   House vodka, tomato juice, beetroot, Dijon mustard, lemon, Worcestershire, Tabasco & celery salt   12.50 
Bottomless filtered water   1.50 (all proceeds go to Great Ormond St Hospital Charity) 

Snacks 
Pork scratching & apple ketchup   4.50   /  1698 focaccia & whipped chicken fat   5.50  
 
Starters 
White gazpacho, summer salad & rapeseed oil (Ve) 11.00 
Coal roasted beetroots, whipped ricotta & pickled walnuts   12.00 
Charred leek, Graceburn & elderflower vinegar & toasted hazelnuts (V)   13.00 
Isle of Wight heritage tomato salad, burrata & young basil   13.00 
Little Mill Farm pig’s head croquette, sand carrot, brown sauce & crackling   14.00 
House-cured chalk stream trout, gentlemen’s relish, turnip remoulade & stout bread   16.00 
Glazed King prawn  & aged parmesan   20.00 

Sharing Roasts 
The Piglet Sharing Roast - Somerset Saxon chicken, “Aurox” beef rump cap, Little Mill Farm pulled pork & 
pork belly, stuffing & pigs in blankets for 2 to share   39.50 per person  
- add Little Mill Farm lamb leg for 7.00 per person 

Whole charcoal rotisserie Somerset Saxon chicken from Lyons Hill Farm for 2 to share   24.50 per person 

Roasts 
45-day aged Lyons Hill Farm “Aurox” beef rump cap   29.00 
Roasted belly & pulled shoulder of Little Mill Farm Tamworth pork, crackling & Bramley apple sauce   25.50 
Roast Leg of Little Mill Farm Romney Marsh lamb   27.50 
BBQ white asparagus, roasted sand carrot & pickled red cabbage (Ve)   22.00 
Beetroot & mushroom wellington, roasted king oyster mushrooms & trimmings   23.50 
 
All roasts served with roast potatoes, seasonal greens, honey glazed carrots, Yorkshire pudding & gravy  

Cauliflower cheese 6.00  /  Pigs in blankets   6.50  /  Extra Yorkshire (V)   1.75   
Greens (V)   4.50  / Oxtail stuffed Yorkshire pudding   4.50  /  Tamworth sage & onion stuffing   6.50       
Roast potatoes   4.50  /  Honey carrots (V)   4.50    


