
 
 

Champagne Esterlin Brut NV 16 
 

Bad Kitty 14 
 

Schiehallion Lager 6.5 

  
Champagne Cocktail 16 

  
Belfast Irish Coffee 15 

  
Virgin / Bloody Mary 8 / 13 

 
 

Monday 13th April 2026 
 

Olives (vg) 4.5 | Salted Valencia Almonds (vg) 5 | Treacle Soda Bread & Butter (v) 5.5 | Whipped Cod’s Roe on Toast 7​
 

…​
 

Welsh Rarebit (v) 11 
Salt Cod Croquettes & Black Garlic Mayonnaise (v) 14 

Winter Tomato, Straciatella, Pickled Walnut & Mint (v) 14 
Chicken Liver Parfait, Clementine Compote & Toast 15​

Lobster Bisque, Cod Cheeks with Paprika & Cornish Kern Crouton 19 
Wye Valley Asparagus, St Ewe Hen Egg & Brixham Crab Vinaigrette 19 

 
… 

 
Wild Garlic Risotto, Poached Hen’s Egg, Artichoke Crisp & Spenwood (v) 29 

Norfolk Sea Trout, Smoked Trout Velouté & Monk’s Beard 36 
Suffolk Texel Lamb Breast, Confit Belly, Anchovy & Mint 38 

Belted Galloway Wing-Rib with Green Peppercorn & Parsley Butter 120 
(for two, with Crispy Potatoes & Mixed Leaf Salad) 

 

…​
 

Crispy Potatoes (v) 7.5  
Mixed Leaf Salad (vg) 6 

Buttered Spring Greens (v) 6.5​
Purple Sprouting Broccoli & Anchovy  7 

… 
 

Apple & Almond Tart Fine with Crème Fraîche Ice Cream (v) 13 
Hot Chocolate Pudding, Treacle Sprinkles & Clotted Cream (v) 13 

White Chocolate Truffles (v) 7 
Sorbet & Ice Cream (v) 8 

Rollright, Earl Grey Loaf & Pear Saffron Jam (v) 11​
 
 
 
 

 
Please inform your waiter of any allergies / intolerances. We use both pasteurised and unpasteurised cheeses.  

A discretionary 13.5% service charge will be added to your bill. 
Game dishes may contain shot. 

 
wifi password: goodfood  



 

 
 
 
 

 
 

House Cocktails 
 
 

 Bad Kitty 14 
Hayman’s London Dry Gin,  

Hayman’s Sloe Gin, Elderflower,  
Lemon & Cava   

  

Lucy Locket 15 
Hendricks Gin, Cucumber,  

Elderflower, Lemon,  
Peychaud Bitters & Egg White 

Spicy Pineapple Daiquiri 15 
Planteray Pineapple Rum,  

Fresh Chilli,  
Lime Juice & Sugar 

     Rhubarb Caipiroska 15 
       Respirited Vodka,  
Rhubarb, Fresh Lime,  

Grand Marnier & Sugar 

 
Classic Cocktails 

 

Pisco Sour 14 
Sol de Plata Pisco, Lemon Juice 

Sugar Syrup & Egg White 

Negroni 14 
Hayman’s London Dry Gin,  
Antica Formula & Campari 

Margarita 14 
 Olmeca Tequila, Cointreau & Lime Juice 

Manhattan 15 
    Rittenhouse Rye Whiskey, Antica Formula & Bitters 

Paper Plane 14 
 Buffalo Trace, Amaro Nonino, Aperol & Lemon Juice 

Old Fashioned 15 
Buffalo Trace, Orange Oils & Angostura Bitters 

White Negroni 14 
Hayman’s London Dry Gin,  

Lillet Blanc, Italicus 

Belfast Irish Coffee 15 
Micil Irish Poitin, Cold Brew Coffee,  

Cream & Nutmeg 

Last Word 15 
Hayman’s London Dry Gin, Green Chartreuse,  

Maraschino Liqueur​
& Lime Juice 

 
Temperance Drinks 

Kitty’s Pear 9 
Tanqueray Alcohol Free, Fresh Pear, Lemon Juice,  

Honeyed Cinnamon Water 

 Satsuma & Ginger Fizz 9 
Satsuma, Mint & Ginger Tea, 

Lemon Juice & Soda Water 

 

 

 


