
                      Snacks 

 Locally Baked bread, cultured butter, olive oil   £5 

 Gordal olives, pink pepper, citrus & Thyme         £5 

 Mixed smoked house nuts      £3.50 

 

 

 

  Small Plates   

 Grey wood ash, Roasted beetroot, confit aubergine, leafy greens, tarragon     £12 

dressing 

 Moules a la Basquaise or Moules Mariniere             £12/£22 

 Braised snails, smoked bone marrow, caper berries, shallots, and pumpkin   £14 

seeds 

 Smoked haddock and potato chowder, crispy bacon, and leeks.    £12 

 Chicken liver parfait, port jelly, grilled bread, honey beer onions    £12 

 

 

 From the Grill 

 Locally caught fish, winter greens, caper, and mushroom cream sauce.   £21 

 Pork chop, celeriac puree, green beans, cider and fennel jus, triple mustard.  £20 

 10oz 35-day dry aged Sirloin steak, winter greens and a choice of sauce:    £35 

peppercorn, Red wine jus, bone marrow jus, Chimichurri or café Verde butter 

 Sharing Butchers Block Steak. Please ask your server about today’s selection  £MP 

 

 

Large plates 

 LLL Smashed steak burger, Monterey jack or blue cheese, bacon and baby    £18.50 

gem, house sauce, pretzel bun, herb salted skin on chips. 

 Beer battered catch of the day, skin on chips, tartare sauce, curry sauce and   £19 

a side of your choice. 

 Roasted celeriac, wild mushrooms, cauliflower puree, Roscoff onion and    £18 

Chimichurri. 

 Homemade pasta of the day, changes daily. Please ask your server.    £19 

 

 



 

Sides 

 Tender stem broccoli, pickled lemon, and parmesan      £4 

 Grilled cabbage, miso butter, sesame dressing and crispy onions    £6 

 Mushy marrowfat peas          £6 

 English lettuce salad, pickled radish, fresh herbs, French vinaigrette,    £5 

spiced breadcrumbs 

 Smoked bone marrow trough.         £4.50 

 

 

 

Puddings 

 Rice pudding, pineapple, and mango jam.        £8 

 Chocolate Mousse, fresh fruit         £9 

 Vanilla ice cream, Chocolate soil, caramel sauce       £7 

 Raspberry sorbet with fresh fruit and seasonal jam      £7 

 Cheese selection, crackers, honey beer onions, pickles.      £12 

 

 

Little ones 

             All served with Tender stem broccoli and skin on chips. 

 Grilled chicken breast, beef jus         £10 

 5oz Sirloin steak, rich meat sauce        £12 

 Pan seared fish, sauce Hachee.         £10 

 4oz young version of our LLL smash burger       £10  

 Fish and chips.           £10 

 Childs portion of our pasta of the day        £10 

 

 

 

 


