
SELECTION OF ICE CREAMS & SORBETS (V/VE)
Speak to your server for today’s flavours 

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared
in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights

are uncooked. A discretionary service charge of 10% will be added. All prices include VAT at the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.

Koffmann Chips (VE) 4.75 | Koffmann Fries (VE) 4.75 | Baked Mash Potato (V) 4.50 | Crispy Onion Rings (VE) 4.75
Baked Mac & Cheese (V) 4.95 | Buttered Green Beans, Toasted Almonds (V) 4.95 | Buttered Garden Peas (V) 4.50

Creamed Leaf Spinach with Horseradish (V) 5.95 | Creamed Cabbage & Bacon 4.95
Pear, Walnut, Chicory, Blue Cheese Salad (V) 5.25 | Green Salad, Truffle Dressing (VE) 4.95

GRILLED CHICKEN WITH TOMATO
VINAIGRETTE

Buttered leaf spinach, soft herbs 

CHIMICHURRI GLAZED BAKED
CAULIFLOWER (VE)

Roasted Piccolo tomatoes, extra virgin olive oil 

225g SIRLOIN STEAK
Served with roasted Piccolo tomatoes

& Koffmann chips 

WHEELER’S FISH & CHIPS
Sauce tartare, Koffmann chips,
marrowfat peas, fresh lemon 

CHARGRILLED PORK RIBEYE
Pork collar, buttered leaf spinach,

chimichurri sauce

PEA & HAM SOUP
Slow braised ham, fresh herbs 

(Vegan pea & mint option available)

WHEELER’S CRISPY CALAMARI
Sauce tartare, fresh lemon

COLONEL MUSTARD’S SCOTCH EGG
English mustard sauce 

BRUSCHETTA (VE)
Confit tomato, fresh basil, extra virgin olive oil 

1630 CAMBRIDGE BURNT CREAM (V)
“The Original Recipe”, fresh raspberries 

MR. WHITE’S CLASSIC CHEESECAKE (V)
Compote of seasonal berries

MR COULSON’S STICKY TOFFEE PUDDING (V)
Vanilla ice cream, toffee sauce

STARTERS

MAIN COURSES

SIDES

DESSERTS

For the table

Warm Baked Sourdough (V)
Salted English butter

4.75

For the table

Martini Olives (VE)
Fresh lemon, extra virgin olive oil

4.95

£50.00 per person
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