
 

for allergen information please ask chef gareth or any of our team 

 
 

nibbles 
 

honeyed watermelon     3  cherry sourdough, jam    2         in a pickle      2 
 

hummus, spiced carrots  5  steamed mussels, leeks   5         pig carpaccio    5  

  

brunch 

smoked leeks, whipped cream cheese, watercress, seeds, toast  6 

smashed avo, heritage tomatoes, scallions, sweetcorn, danish rye 7 

the king’s frenchie: streaky bacon, banana, peanut butter, honey    10 

benedict, valley smokehouse bacon, kale, hollandaise, muffin  8 

g’s ricotta pancakes, blueberries, lemon, vanilla whipped cream  9 

shakshouka: hen’s eggs, tomato, parsley, chilli oil, toast   8 
 

pedler breakfast: eggs, little bird gin sausage, valley smokehouse 

bacon, house-made baked beans, black pudding, flat mushroom, 

slow roast tomato, toast & maple salted butter                 10 

 

sunday roasts from noon 

served with proper roasties, roots, cabbage, greens, gravy & a yorkie 

aged black angus sirloin, whipped horseradish     18 

organic lamb loin, stuffing, balsamic mint      17 

aubergine parmigiana, pecorino, san marzano      12 

 

plates 

english asparagus, red quinoa, lemon, pomegranate, white balsamic   9 

kedgeree: crispy seafood, curried rice, fancy peas, boiled egg  10 

cajun pig chop, bean, chilli & lime rice, creamed corn, coriander 14 

peterhead cod & chips, shandy batter, smashed peas, tartar, pickles 13 

 giant frizzle chicken, sweet bread, greens, gravy, pickles   15 

 

afters        

peachy trifle, vanilla custard, lady fingers, chantilly   6 

valrohna choccy brownie, choccy sauce, chantilly, honeycomb  6 

cheese: taleggio, gorgonzola, pecorino, apple jam, oatcakes      7 

messy cheesecake, poached pears, gingernut biccy crumb   5 


