
On  y o u r  b i l l  y ou ’ l l  f i nd  a  d i s c r e t i o na ry  1 2 .5 %  se r v i c e  c h a rg e .  

1 00 %  o f  w h i ch  i s  sp l i t  fa i r ly  b e tw e e n  e v er y on e  w ho  w or k s  h e r e .  

P l e a se  a s k  the  s q ua d  ab ou t  a ny  a l l e rg e ns  p r e s e n t  i n  our  fo od  a nd  do  l e t  u s  k no w  i f  y o u  h av e  a ny  a l l e rg i es .  

Beer Luncheon Ale,  St  Austel l  3 .4 %   2 .8  /  5 .5 

Rude Giant Best ,  Rude Giant Brew Co.  4% 2.8  /  5 .5

Mahou,  lager  4 .8 % 3.2  /  6 .2

Rude Giant ,  lager  4 .5% 2.8  /  5 .5  

Rude Giant ,  sess ion IPA 4 .3 % 3.25 /  6 .3 

Starters  Roasted tomato + fennel soup,  basi l ,  cream, croutons  8 

Padron peppers ,  chi l l i  sa l t  7  

Smoked beetroot,  r icot ta ,  chicory,  pear      9 .5  

Nduja scotch egg,  cr ispy onions,  a io l i    9 .5  

Rarebi t  croquet tes,  p ickled shal lo ts ,  sour  cream, chives  9 

Cod ceviche,  cucumber,  chi l l i ,  bi t ter  leaves   12 

Braised ham hock,  c ider ,  p ickles ,  shal lo ts    9 .5  

Pub  Double cheeseburger ,  American cheese,  le t tuce,  p ickles,  s law,  fr ies          19.5  

bangers  Beer  bat tered haddock,  t ar tare  sauce,  curry sauce,  smashed peas,  f r ies           19.5  

English rose veal  l iver ,  bacon,  mash,  onions,  greens,  gravy 23 

 Chicken schnitzel ,  sugar  snaps,  capers ,  brown butter ,  lemon,  fr ies  22 

Mains   Roast  s ir lo in + al l  the tr immings   21/23 

Norton St Phi l ip  braised  lamb breast  + al l  the  tr immings   23 

Mushroom, squash + walnut nut  roast ,  + al l  the t r immings  18 

A l l  t he  t r i mmi n g s  =  ro as t  po t a to es ,  g r e e ns ,  c a r r o t s ,  c he es y  l e ek s ,  Yo rks h i re  p udd i ng ,  p ig  i n  

b la n ke t ,  g ra v y  

Fried fregola ,  baba ghanoush,  d i l l ,  green beans,  lemon,  tomato chutney   18 

Roast  pumpkin,  spinach,  burnt  chi l l i  but ter ,  pangrat to                            18 

Sides  Extra  spuds |  gravy  |  Yorkie    0   

Frisee salad,  house viniageret te  5  

Chi l l i  + garl ic  greens    5  

Fries   5  

This is  what we’re p laying 




