
A discretionary 12.5% service charge will be added to your final bill.

As allergens are present in our kitchen and some ingredients have “may contain” warnings, we cannot 
guarantee menu items will be completely free from a particular allergen.

POTTED DEVONSHIRE CRAB, LEMON BUTTER, SAFFRON TOASTS £7

PULLED BEEF & BARKHAM BLUE CROQUETTES, CHILLI JAM £6

ROASTED GOULASH, SWEET CHILLI HUMMUS SOUR DOUGH £6 (VG)

TEMPURA AVOCADO, WHITE BEAN AND LEMON DIP £6 (VG)

STARTERS

VEGAN DARK CHOCOLATE & ORANGE MOUSSE, GRANULATES £6

M&B MESS, MERINGUE, BERRIES, TOASTED OATS, LOCAL HONEY £6

SELECTION OF ICE-CREAM £5 (VG)

DESSERTS

HAND CUT FRITES £3

 WATERCRESS & PARMESAN £2.50

 GRILLED TENDER STEM & ROAST NUT BUTTER £4

 SOURDOUGH £2

SIDES

REBELLION BEER BATTERED COD, FRITES, CRUSHED PEAS, TARTARE SAUCE £14

M & B STEAK BURGER, ONION CHUTNEY, SWISS CHEESE, ONION TEMPURA £11

AGED 10OZ HEREFORD SIRLOIN, VEAL BUTTER, WATERCRESS SALAD, ROAST PORTOBELLO £19

SUMMER GARDEN SALAD, BLANCHED ASPARAGUS SPEARS, FINE BEANS, WATERCRESS, ROASTED ARTICHOKE £10 (VG)

ADD CORN FED CHICKEN £4 + BLACKENED AUBERGINE £3 + PLANT BASED FETA £3

ROASTED BUTTERNUT SQUASH RAVIOLI, TOMATO OIL, WILD GARLIC, ROCKET & PARMESAN £12 (V)

MAINS
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