SNACKS

Nocellara olives, rosemary oil (ve) 45
Smoked beetroot dip, onion tapioca crisp (v) 55
Pork belly *burnt ends”, Scotch bonnet ketchup 6.5
Charcutérie, bresaola, fennel salami, prosciutto, cornichon, crispy capers 13
MAIN PLATES

Brisket cheeseburger, beer pickles, cucumber bitter relish, French fries 1%
Wood-fired salmon charred leek and potato hash, dill creme fraiche, samphire 17
Coal-fired chicken Caesar salad, anchovy crumb, aged Parmesan 16
Wood-fired aubergine, tomato and chickpea stew, charcoal oil (ve) 12

ROASTS

All served with triple-cooked roast potatoes, swede and turnip mash, chargrilled agave
and thyme carrot, hispi cabbage topped with chimichurri, barbecued leeks, onion ash,
Yorkshire pudding and Binks gravy

Whole ham hock, crispy crackling skin, burnt apple sauce 19
Roast heart of rump beef, cooked over wood, horseradish hollandaise 22
Half a spatchcock chicken, chargrilled breast and leg, deep-fried crispy wing, 19

tarragon emulsion
Butternut squash and walnut roast, coriander oil, chargrilled squash purée, 15
vegetable gravy (ve)

A whole ham hock, half a chicken, two wings, three slices rump of beef 75

All the sauces

All the trimmings —
One of each side, extra triple-cooked roast potatoes and extra Yorkshire Pudding 20

SIDES

Confit garlic & rosemary salt French fries (ve) 5
Pork stuffing balls, hot & sweet mustard 5
Cauliflower cheese, Parmesan and breadcrumbs (v) 5
Clotted cream mash (v) 6
KIDS

Choice of roast chicken, roast beef OR nut roast 10
Binks cheeseburger and fries 745
Deep fried chicken and fries 7o

SUNDAY

Please do ask about allergens or intolerances and inform us of dietary requirements.
While every care is taken, our kitchen does handle allergens, so we cannot guarantee the absence of all traces.
A 10% discretionary service charge will be added to your bill. 1007 of all tips go to our team.
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