
On your bi l l  you’ l l  f ind a  12 .5% discret iona ry  serv ice  charg e.  

100% of  which i s  sp l i t  fa i r ly  between ev eryone who works  here .  

 

Please ask  the  squad i f  y ou would  l ike to  know about  the a l lergens present  in  our food.  

 

 

 

 

 

 

 

 

 

 

 

SUNDAY SHARPENERS  

 
Bloody Mary          10  
v o d k a ,  p o r t ,  sh e r ry ,  t o ma to  ju i ce ,  Wo rces t e r  sau ce ,  

t ab asco ,  p epp e r ,  c e l e ry  sa l t  

 
Vi rg in  Mary          7  

t o ma to  j u ice ,  Wo rces t e r  sau ce ,  

t ab asco ,  p epp e r ,  c e l e ry  sa l t  
 

 

STARTERS  
 

Hogs’  pudding  sco tch  egg ,  c ide r  v ineg ar   

mayo       10  

 

Sweet  po tato  + lemongrass  soup ,  sourdough  8  

 

Chi l l i  +  l ime squid ,  Sr i racha mayo   10  

 

Har is sa  roasted  carro t s ,  t ah in i ,  pars ley   9  

 

Apple  g l azed  pork  bel ly ,  p ick led  kohl rab i ,   

cr ack l ing      10  

 

Smoked  rareb i t  croquet te s ,  Worcest er sh i r e   

mayo       9 .5  

 

 

SUNDAY ROAST 

 
Al l  serv ed  wi t h  ro a s t  sp ud s ,  Yo rkshire  p ud ding ,  p ig s  in  

b la nket s ,  bra i sed  red  ca b ba g e ,  ca rro t  +  swede  ma sh ,  

g reens  +  g ra v y  

 
Church  Farm s i r lo in         23 /25  

 

S low roast ed  Nor ton  St .  Ph i l l ip  lamb should er  2 3 /25  

 

Mixed  roast  |  s i r lo in  + lamb              23 /25  

 

Ches tnu t  mush room,  apr i co t  + walnut  ro as t   21  

 

 

HANDMADE PIES  
 
Sho rtcru s t  +  pu f f  pa s try  p i e s  serv ed  wi t h  ma sh ,  

sma shed pea s  +  g ra v y  

 

Chicken ,  smoked  gammon + l eek   25  

 

Veg an  sausage p i e  + r a ta tou i l le   25  

 

 

PUB BANGERS 
 

Double  beef  burg er ,  Amer i can  cheese,   

burger  sauce,  p i ck l es ,  co les law,  f r ie s      21  

 

Beer  ba t te red  h addock ,  t ar tare  sauce,  

curry  sau ce,  smashed  p eas ,  f r i es           23  

 

 

 

 

SIDES 
 

Extra  spuds  |  York ie  |  g ravy     0  

Ext ra  v eggies       5  

Cheesy  l eek s       6  

Fr ies  /  mash      5  

Gar l ic  f r i ed  green s     5  

Mixed  leaf  sa lad     5  

 

 

P U D D I N G S      

 

St icky  to f fee  pudding ,  to f f ee  sau ce,   

van i l la  ice  cream     8 .5  

 

Mint  choc ch ip  i ce  cream sundae |  ch an t i l ly  

chocolate  syrup ,  wafer     8 .5  

 

Chocolat e ,  a lmond + b l ack berry  tu i l le ,   

whipped  co conut  c ream,  r aspberry  sorb et   8 .5  

 

Red  ve lvet  cheesecak e,  van i l la  i ce  c ream  8 .5  

 

Warm cho cola te  ch ip  cook ie ,   i ce  cream  8 .5  

 

Westco mbe chedd ar ,  r ed  o n ion  chutney  

Pete r ’ s  yard  sourdough cracker s   10   

 

Affoga to      5 .5  

Add a  sho t  o f  Kahlua  /  Kraken  /  Bai leys .        +2  

 

 

 

NOLE SOURDOUGH PIZZA 

 
Pizza s  fro m the  no l e  k i tc he n  ma y  co me  a t  s l i g ht ly  

d i f fere nt  t imes  to  fo o d  fro m the  Pembro ke  k i tche n .  

 

no.1  mozzarel la  +  fresh bas i l   16 

no.2  anchovy,  ar t ichoke + ch il l i   16.5  

no.3  pepper  pork,  po ta to ,   

b lue cheese + walnu t  pesto   16.5  

no.4  mushroom,  Westcombe r icot ta   

+ truff le     16.5  

no.5  ‘nduja,  mozzarel la  + cr i spy onions  16.5  

no.6  aubergine,  tahin i  + roquito  pepper   

(vegan on request)    16.5  

no.7  pepperoni  + ch il l i  honey   16.5  

Meat  specia l  |  see  blackboards   17 

Vegan specia l  |  see blackboards   16.5  

 

DIPS 
 

Gar l ic  + h erb      2  

Waterc ress  + walnut  pes to    2  

Chi l l i  j am mayo     2  

Sr i rach a mayo      2  

 



 

WINE, PERRY + CIDER 

 

SPARKLING 

Prosecco, Bella Modella NV           7.25 / 30 

Ven e to ,  I t a l y  

Cava, Peralada, Stars Brut Reserva ORG   32 

Pen ed es ,  S pa in  

Le Roc Ambulle, Pet Nat Rosé 2022 ORG   35 

Fro n ton ,  Fra n ce  

Crémant de Limoux, Maison Antech, 
Cuvée de Françoise NV    40 

La n g u edo c ,  Fra n ce  

Champagne Grande Réserve 1er Cru, 
Pierre Mignon HALF BOTTLE    40 

Ch a mp a gn e ,  Fra n ce  

Furleigh Estate, Classic Cuvée 2017   55 

Do rse t ,  En g la n d  

Champagne Grande Réserve 1er Cru, 

Pierre Mignon     65 

Ch a mp a gn e ,  Fra n ce  

 

RED 

Los Espinos, Merlot 2023                8 / 29 

Central Valley, Chile  
Tempranillo, Finca Manzanos 2022               8 / 29 

Rio ja ,  Sp a in  

Nero d’Avola, Cantine Paolini 2022 ORG   29 

S ic i l y,  I t a l y  

Pinot Noir, Dissenay 2023            8.5 / 30 

Pa ys  d ’Oc ,  Fra n ce  

Malbec, Santa Julia 2021 ORG             8.5 /30 

Men d o za ,  Arg en t in a  

Côtes du Rhône, Réserve de Fleur 2022   31 

Cô tes  d u  Rhô n e ,  Fra nce  

Bordeaux Superieur, 

Château Maine Martin 2018    33 

Bo rd eau x ,  Fra n ce  

Primitivo, Electric Bee 2022    35 

Pu g l ia ,  I t a l y  

Old Vine Shiraz,  

Thistledown ‘Gorgeous’ 2022    40 

McLa ren  Vale ,  Au s t ra l ia  

Bourgogne Rouge, Domaine Chitry 2022   45 

Bu rg u nd y,  Fra n ce  

Rosso di Montalcino, Argiano 2021   48 

Tu sca n y,  I t a l y  

Barolo, Castagni ‘Reverdito’ 2017   55 

La  Mo rra ,  I t a l y  

Château Pavillon Rocher,  

St-Émilion Grand Cru 2015    60 

S a in t -Émi l i o n ,  Fran ce  

Piedlong, Famille Brunier 2019    65 

Ch â teau n euf -d u -Pa p e ,  Fra n ce  

Pinot Noir, Talley Estate 2020    65 

Ca l i f o rn ia ,  US A  

 

 

BOOZE -FREE  

Saint-Chinian, Oddbird                8 / 30 

La n g u edo c ,  Fra n ce  

Riesling Blend, Oddbird ORG                8 / 30 

Alsa ce ,  Fra n ce  

Sparkling Rosé, Oddbird    30 

La n g u edo c ,  Fra n ce  

Blanc de Blancs, Oddbird    30 

La n g u edo c ,  Fra n ce  

Sprigster, Sparkling Gooseberry Infusion   25 

Ti sb u ry,  UK  

ROSÉ 

Mont Rocher Rosé 2022                8 / 29 

Pa ys  d ’Oc ,  Fra n ce  

Palm Par l'Escarelle 2023 ORG             9.5 / 35 

Provence, France 

Folc, English Rosé 2022    37.5 

Ken t ,  UK  

Palm Par l'Escarelle 2022 MAGNUM ORG   68 

Pro ven ce ,  Fra n ce  

Château l’Escarelle, 

Les Deux Anges 2022 ORG    42 

Pro ven ce ,  Fra n ce  

Château l’Escarelle,  

Les Deux Anges 2022 MAGNUM ORG   80 

Pro ven ce ,  Fra n ce  

 

WHITE 

Pinot Grigio, Orsino 2023                8 / 28 

Ven e to ,  I t a l y  

Chardonnay, Montsablé 2023                8 / 29 

Ha u te  Va l l ée  l ’Au d e ,  Fra n ce  

Vinho Verde Branco, Vale do Homem 2022   29 

Vin h o  Verd e ,  Po r tug a l  

Picpoul de Pinet, Ornezon 2023             8.5 / 31 

La n g u edo c ,  Fra n ce  

Rioja Blanco, Gatito Loco 2022 ORG   32 

Rio ja ,  Sp a in  

Chenin Blanc, Winery of Good Hope 2022   33 

Weste rn  Ca p e ,  S o u th  A f r i ca  

Grüner Veltliner, Funkstille 2022    34 

Nied erö s t e rre i ch ,  Au s t r i a  

Riesling Trocken, Von Buhl ‘Bone Dry’ 2022  34 

Pfa l z ,  Germa n y  

Sauvignon Blanc, Kukupa 2023                9 / 35 

Ma rlb o ro u g h ,  New  Zea lan d  

Gavi del Comune di Gavi 2022  

Produttori de Gavi, Mille951    37 

Pied mo n t ,  I t a l y  

Albariño, Alba Martín 2022    38 

Ría s  Ba ixa s ,  S pa in  

Petit Chablis, Courtault Michelin 2022   47 

Bu rg u nd y,  Fra n ce  

Sancerre, Aurore Dézat,  
Domaine des Chasseignes 2022    49 

Lo i re ,  Fra n ce  

Bourgogne Chardonnay, Chanzy 2022   51 

Bu rg u nd y,  Fra n ce  

Condrieu ‘La Berne’ 2022 Lionel Faury   68 

Cô tes  d u  Rhô n e ,  Fra nce  

 

ORANGE 

Le Mécanique du Vin, Vin orange 2023   29 

La n g u edo c ,  Fra n ce  

Skin Contact, Funkstille 2022    30 

Nied erö s t e rre i ch ,  Au s t r i a  

 

CIDER + PERRY  

Wilding, Commix 2021    32 

S o merse t ,  UK  

Wilding, Ditcheat Hill 2022    32 

S o merse t ,  UK  

Wilding, Perry Hill 2021    32 

S o merse t ,  UK  

 

PUDDING     75ml / 375ml bottle 

          

Chateau Briatte, Sauternes 2018               7 / 29 

Bordeaux, France 
Quady, Elysium Black Muscat 2018              7 / 29 

California, USA  

Michele Chiarlo, Nivole Moscato d’asti 2021             7 / 29 


