
Our full menu is also available, just ask one of the team.
Allergens: before ordering, please speak to one of our team  if you want to know about our ingredients.

BAR MENU

CL ASSICS
Garlic & Rosemary Studded Camembert, Toasted Sourdough   7.50

Smoked Free-range Ham & Cheddar Croquettes, Piccalilli   7.50
Potted Native Crab, Toasted Sourdough  8.75 

Poached & Smoked Salmon Fishcake, Wilted Spinach & Lemon Butter Sauce   7.50 / 14.50
Jimmy Butler’s Sausages, Buttered Mash & Onion Gravy   13.75
28 Day Dry-aged 8oz Rump Cap Steak, Chips & Rocket   19.75 

Add Béarnaise or Peppercorn Sauce
Beer-battered Fish & Chips, Mushy Peas, Tartare Sauce   14.50

Aubrey’s Steak Burger, Cheddar Cheese, Burger Relish, Gherkin & Fries   14.00 
Add Free-range Bacon, Mushroom or Halloumi   2.00

Crispy Chicken Burger, Baby Gem, Garlic Mayonnaise   14.00
14 Hour Braised Beef & Ale Pie, Buttered Mash, Greens & Gravy   14.50

Sri Lankan Sweet Potato & Cashew Curry, Chapati, Lime Pickle, Coconut Sambal   14.50

DELI 
Warm Mini Bloomer & Garlic Butter   3.50               Campagnola Olives   3.25

CHOOSE ANY THREE FOR 12.00
Buttermilk Chicken & Chipotle Mayo   4.75

Halloumi Fries & Bloody Mary Ketchup   4.75 
Pollock Scampi, Tartare Sauce   5.25

Beetroot Falafel & Coconut Yoghurt   4.50
Honey & Mustard Chipolatas   4.00

SIDES
Thick-cut Chips or Skinny Fries   4.00

Seasonal Greens   3.75
Beer-Battered Onion Rings   3.75

Green Salad & Soft Herbs, Avocado Dressing   3.75


