
M A I N S 
 
8oz sirloin  S T E A K     28 
crispy pickled onion rings • peppercorn sauce  
soul farm salad • fries 

slow roasted  B E L L Y  P O R K      20 
glazed carrots • smoked new potatoes 
tarragon cream sauce 

whole roasted  L E M O N  S O L E   17.5 
crispy lardons (optional) • garden peas • buttered gem 

battered  H A K E  goujons     17 
chips • salsa verde peas • tartar • charred lemon  

panko  C E L A R I A C      17 
fragrant artichoke stew • cavolo nero • garlic aioli  

•••  Please advise us of any allergies or dietary requirements before ordering  •••

S T A R T E R S  
 
S O U P       8 
see specials board for soup of the day 

crispy  S Q U I D      11 
garlic mayonnaise • caper verde • soul farm salad leaf 

braised  P I G S  C H E E K S               10.5  
smoked parsley mash • crispy shallots  

smoked  M A C K E R E L  rarebit     10 
pickled & ribboned cucumber 

charred  L E E K S        9 
beetroot puree • dukka • vegetarian parmesan 

• DON’T FORGET TO COLLECT A PARKING VOUCHER • please ask your server for a voucher to claim your free customer parking •

S M O K E D  H A D D O C K  
C H O W D E R 

SML 9 •  LRG 18 
smoked haddock • paprika cream sauce 

new potatoes • sweetcorn  
bacon crumb • today’s bread

S I D E S 

buttered new potatoes           sml 3.5 • lrg 7 
buttered seasonal greens & dukka          sml 3.5 • lrg 7 
truffle & parmesan fries       6 
Soul Farm leaf salad       5 
today’s bread       3 
chips         4 
fries         4

P I Z Z A  
thin crust 12” pizza • dough & tomato sauce base made in house   

 
the  P O N T O O N  piggy  •  16 

smoked ham • pepperoni • cured fennel sausage 
bacon jam • red onion • mushroom • mozzarella 

the  N A P O L I  •  15 
olives • anchovies • mozzarella   

caper verde • soul farm salad leaf 

ai  C A R C I O F I  • 14 
artichokes • olives • mozarella  

chicory • caper verde 

classic  M A R G H E R I T A  •  13 
home made tomato sauce • mozzarella 


