
Please inform your server of any allergens or special dietary requirements. Due to the handling of allergens 
in our kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients. 
The nature of some of our ingredients means that some dishes may contain bones, shot or shell. 

A discretionary 10% service charge will be added to your bill.

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

SCAN 
for allergen
information

F O O D  &  F L I C K S

K I T C H E N  G A R D E N  M E N U 

S TA R T E R

SPICED PARSNIP SOUP 
corriander chutney ve,v,gf  

GOAT’S CHEESE 
chicory, walnut, honey v,gf

GAME TERRINE 
cumberland sauce, grilled sourdough

SEVERN & WYE SMOKED SALMON  
brown bread gf*

S I D E

CREAMED SPINACH v,gf 6.75 

CHICORY SALAD walnuts  ve,v,gf 6.75

TARTIFLETTE pancetta gf 6.75

FRIES ve,v,gf 5.75

10.09.25

M A I N 	

BEEF CHEEK BOURGUIGNON 
buttered mash potato, parsley gf 

SALMON EN CROUTE 
spinach, beurre blanc

COURGETTE & COMTE GALETTE 
tomato fondue v

AGED BEEF BURGER gf*	  
aged beef mince, cheese, relish, fries

P U D D I N G

PANNA COTTA & BLACKBERRIES & FIG 

disaronno, pistachio gf

LEMON TART v

BLACK FOREST CHOCOLATE MOUSSE 

cherry brandy v, gf

CREME BRULEE v, gf*   
 


