
EVENING MENU. 

BAR SNACKS.
Smoked Paprika Nuts (vg) � 3.50 

Wasabi Peas (vg) � 3.50

Pretzels (v) � 3.50

Chilli Rice Crackers (vg) � 3.50

TO BEGIN.
House Marinated Olives (vg) � 3.50 

Sourdough, Evoo, Balsamic (v) � 3.00 
Rose Harissa Hummus, Charred Flatbread (vg) � 3.00 

STARTERS. 
Soup Of The Day (v) � 5.00

Bloomer Bread, Salted Butter

Crispy Chicken Wings � 6.50 
Spicy Buffalo Sauce, Blue Cheese Mayo, Crispy Onions

Crispy Baby Squid � 7.00 
Harissa Mayo, Lemon

Seared Padron Peppers (vg) � 6.50 
Peanut Salsa Matcha 

Beetroot & Barley Falafel  (v) � 6.50 

Honey Mustard Aioli

Honey Roasted Fig (V) � 6.00

Feta, Basil, Rocket 

Mussels & Chunky Bread � 7.00 

White Wine, Garlic, Cream 

Squash & Sage Risotto (v) � 7.00/14.00 

Katy Rodger’s Crème Fraiche, Lemon, Rocket, Italian Hard Cheese 

SIDES. 
Skinny Fries � 3.50 

Cheesy Truffle Chips� 3.50

Chunky Fries � 3.50

Mini Sweet Potato, Chickpea & Feta Salad (v)� 3.50

Mini Sriracha & Lime Superfood Salad (vg)� 3.50

Garlic Ciabatta (v)� 3.50

Jasmine Rice (vg)� 3.50

Beetroot Quinoa (vg)� 3.50

Lemongrass Cous Cous (vg)� 3.50

Spiced Bulgar Wheat (vg)� 3.50

FROM THE GRILL. 
Chargrilled 8oz Reivers Reserve Sirloin Steak � 29.00

Flat Cap Mushroom, Roasted Tomato & Chunky Chips

>> Add Peppercorn / Chimichurri / Bearnaise Sauce � 2.00

Hyndland Fox Burger � 12.00

Brioche Bun, Burger Sauce, Gem, Tomato, Pickle, Fries & Slaw 

>> Add To Your Burger: Cheese/Crispy Bacon/Onions/Vegan Cheese � 2.00

>> Upgrade To Sweet Potato or Truffle Chips � 2.00

Coriander & Sriracha Chicken Skewers � 11.00

Mini Superfood Salad & Spiced Lime Dressing 

MAINS. 
Moules Frites � 14.00

Shallots, White Wine, Preserved Lemon Aioli 

Stuffed Winter Squash (vg)� 10.00 

Bulgar Wheat, Green Sauce, Vegan Feta, Olives, Cucumber & Mint 

Mac And Cheese (v) � 10.00

Smoked Cheddar Mac And Cheese, Garlic Ciabatta

Goan Cauliflower Curry (vg)� 11.00 

Roasted Cauliflower, Spiced Coconut Broth, Fragrant Jasmine Rice 

>> Add Chicken / Tofu � 2. 50 

Chicken Stuffed with Mozzarella � 14.95 

& Sun-Blushed Tomato 
Roasted New Potatoes, Baby Leeks & Romesco Sauce 

Camden Hells IPA Battered Haddock � 12.95

Chunky Chips, Crushed Peas, Lemon, Tartare Sauce

Hyndland Fox Beet Burger (vg) � 10.00

Brioche Style Bun, Beetroot & Pearl Barley Patty,  
Vegan Burger Sauce, Gem, Tomato, Pickle, Fries, Vegan Slaw 

>> Add To Your Burger Cheese/Crispy Bacon/Onions/Vegan Cheese � 2.00

>> Upgrade To Sweet Potato or Truffle Chips � 2.00

LEAVES & GREENS. 
Sriracha & Lime Superfood Salad (vg) � 8.50

Beetroot Quinoa, Herb Cous Cous, Toasted Pumpkin & Sunflower Seeds,  
Braised Kale, Pickled Cucumber, Pomegranate, Sriracha & Lime Dressing 

Oak Aged Feta, Roasted Sweet � 8.50 

Potato & Chickpea Salad (v) 

Toasted Walnuts, Citrus Dressing 

Classic Caesar Salad � 8.50

Cos Lettuce, Garlic & Herb Croutons, Smoked  
Anchovies, Italian Hard Cheese Shavings 

>> Add To Your Salad Chicken / Crispy Bacon / Chickpea / Sweet Potato� 3.00 
�

We can cater for a number of dietary requirements, and we ask that you please let your server know if you have any allergies. We can also offer a selection of our dishes without gluten, ask us for more information.

SPECIALS BOARD.
Each month we choose  
a theme for our board  
which our chefs run for  
a whole week!

LAZY BRUNCH.
Our famous brunch is 
available until 4pm  
every weekend.


