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STARTERS
Sweet Potato & Cranberry Soup , Warm Ciabatta, Whipped Parsley Butter ve.gfaM
Twice Baked Camembert Souflee, Slaw Salad, Cranberry Chutney gfa
Prawn Cocktail, Iceburg lettuce, Marie Rose Sauce, Toasted Bloomer v df
Confit Duck Scotch Egg, Asian Slaw, Red Chilli, James’s Duck Sauce 11/22 gf df
James' Original Recipe Duck Chips df
Katsu Chips, Chilli & Crispy Onion v

MAINS

Smoked Haddock Fishcake, Poached Egg & Hollandaise sauce gf v dfa
Braised & Rolled Turkey Breast, Duck Fat Roasted Potatoes & All the Trimmings gfa
Steak & Hooky Pie, Parsnip Mash, Braised Red Cabbage, Stout Gravy gfa,dfa
Tomato & Basil Lingunie, Crispy Cabbage & Parmesan
Add Chicken & Bacon 5 or Garlic & Chilli King Prawns 5 or Chorizo 5
Beetroot & Butternut Squash Wellington, Crushed potato, Cranberry Sauce gfa,dfa,vea
Hooky-Battered Haddock, Triple-Cooked Chips, Mushy Peas & Tartar Sauce gfa
Add Homemade Curry Sauce +1.5
Add Chicken & Bacon 5 or Garlic & Chilli King Prawns 5, Blue Cheese 1.5 or Chorizo 5
Caesar Salad, Croutons, Gem Lettuce, Parmesan, Soft Boiled Egg, Caesar Dressing gfa
Add Chicken & Bacon 5 Garlic & Chilli King Prawns 4.5 or Blue Cheese 1.5 or choriszo 4.5
80z Rump, Triple-Cooked Chips, Garlic Mushrooms, Pickled Onion Rings + 5 gfa dfa

Add Peppercorn, Garlic Butter, Katsu Sauce or Blue Cheese, Mushroom Sauce 2.5
Upgrade Duck Chips 3.75 or Katsu Chips 2.5 Parmesan & Truffle 2.5

SIDES

Katsu Chips 7.5 Duck Chips 9, Triple Cooked Chips 4.5
Parmesan & Truffle Chips 5.5, Winter greens 4 Pickled Onion Rings 4

\ BURGERS
All Burgers Served in a Brioche Bun (gfa) with Tomato Relish, House Burger Sauce,
Gem Lettuce, Dry Slaw & Triple Cooked Chips

i In-House Seasoned Double 40z Steak Burgers, Mature Cheddar dfa gfa
Go Green & Love Beyond Vegan Burger, Vegan Cheese, Guacamole ve
Upgrade to Duck Chips +3.75 Parmesan & Truffle +3 Katsu Chips +2.5

u"’.\’i’ 3

Smoked Back Bacon +2 Blue Cheese +1.5

L Y

An optional discretionary 12% service charge is added to each bill & shared fairly between all staff.
If you require information regarding the pfesence of allergies in any of our food or drink, please ask your server who will be happy to provide
this information.
Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen foods may be at risk of cross
contamination bv other ingredients.



