
 

A discretionary service charge of 12.5% is added to your table. 
Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimize risk and 

safely handle the foods that contain potential allergens, please be advised that cross contamination may occur.  

 
 
 
 

 

Sample Menu 
 
 

 
SNACKS 
Sausage roll, honey mustard          8.5 
Asian glazed crispy chicken, house pickles   _     8.5 
Spicy lime corn ribs (vg / gf )          7.5 
BBQ pork belly bites (gf )        8.5 
 
 
STARTERS 
Soup of the day, warm sourdough bread (vg)                   8.5 
Winter burrata, smoked tomato jam, croutons, parsley and watercress (v)    12 
Haddock fishcake, crushed peas, dill & chervil sauce      12.5 
Iceberg wedge salad, crispy bacon, parmesan, croutons      8 
 
 
MAINS 
Chicken & leek pie, mash potatoes, braised cabbage, jus      20 
Steak frites, peppercorn sauce (gf )                   25 
The Albert burger, Cornish cheddar cheese, lettuce, pickled red onion, tomato jam  18 
Grilled pork chop, garlic roasted potatoes, honey mustard, charred hispi cabbage   22 
Upside down vegetable pie, braised cabbage, filo pastry (ve)     18 
Pan roasted cod, cannelloni bean cassoulet, parsley pesto (gf )     21 
 
 
SIDES 
House fries (vg)   5 
Princess salad, French dressing (vg)  3.5  
Mashed potatoes with rosemary, thyme (v / gf ) 4.5 
Roasted garlic potatoes (v)  6 
 

 
PUDDINGS  
Sticky toffee pudding, toffee sauce, vanilla ice cream (v) or salted caramel (vg)    9  
Burnt Bramley apple crumble, vegan custard (ve/gf )                  9 
Ice cream selection: chocolate (v), vanilla (v), salted caramel (ve)     5  


