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Small dishes from our woodfire

(Served from 12noon to 3pm
From 5pm to 7.30pm)

Our Sour Dough
cooked over embers with gorse
flower butter
£5.50

Ricotta miso bread \' £6

Garlic bread \' £6

Beef Sirloin
prune, spice rub, crispy shallots
£14

Smoked Pork Belly
miso cured, rhubarb, garlic chives
£12

Lamb Ragu
alexander capers, puffed barley,
pomegranate molasses
£9.50

Monk Fish
cold seaweed cured with sorrel oil,
sliced radish, salsa
£11

Elderflower Salad \/
British red pear, runner bean, rocket, almond
salad with an elderflower dressing
£7

Dressed Leaves \'
with toasted seeds
£4

Roskillys

Isle of Wight Tomatoes V.

Buffalo mozzarella, lovage salsa verdé
£8.50

King Oyster Mushrooms V
chargrilled shiitake puree,
toasted sesame seeds
£7

Asparagus V
smoked almond cream, wild garlic oil,
cured egg yolk shavings
£8

Spelt Risotto V
Spring vegetables, preserved lemon,

crunchy brioche
£7.50

Soup and Vicky’s Bread V
Our soup changes frequently, please see the

blackboard inside or ask member of staff
£7

Dirty Fries
pulled smoked pork, cheese, garlic mayo,
fermented hot sauce
£7.50

Sea Salted chips V' £3.80

V' £4

Rosemary & thyme salted chips




Woodfired Pizza’s

Goats cheese, salsa verdé, crispy potatoes Y
£12

Wood grilled Burgers

Homemade Kimchi, fresh mozzarella,

chargrilled shiitake puree v Beef Burger with cheese, pickled shallots,
£12 white cabbage
£9

Fresh mozzarella, cherry tomatoes,
basil pesto, rocket \'s

Beef Burger with bacon, white cabbage,
£10.50

fermented hot sauce, garlic mayo

Cornish Chorizo, roasted pumpkin, £10

garlic chives
£12.50

Beef Burger with smoked pulled pork,
pickled shallots, black garlic ketchup
£11

Smoked beef, watercress, red onion,
fermented hot sauce
£12.50

Chestnut mushrooms, black garlic ketchup,

crispy shallots V
£12

Cashew cheese, fresh asparagus,
red onions, pesto, rocket

£12 Kids
IR Cheese & tomato pizza V' £7.50

Cornish Chorizo pizza £7.50

Maccaroni cheese V £7
Gluten free & vegan options are available Hot dog & chips ~ £6.50
for some dishes, please ask a member of
staff
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