SMALL PLATES

Artisan Bread Rolls (V) - 7
Salted butter

Nocellara Olives (PB,GF) — 8
Smoked Marcona almonds

French Onion Soup - 13
Gruyere crouton (GF option available)

Honey & Chilli Chicken Wings (GF) - 14
Furikake seasoning

Pan con Tomate (PB) — 12
Grilled sourdough, confit datterini tomato
Add Ibérico ham - 6

SALADS

Burrata & Roasted Pumpkin
Salad (v, GF) - 20

Heritage leaves, toasted seeds
& balsamic dressing

Classic Chicken Caesar Salad - 21
Romaine lettuce, anchovies, Parmesan &

garlic croutons

Add king prawns & grilled chicken (GF) - 7

British Cheese Platter (V) — 18

LARGE PLATES

Traditional Beef Pie — 27
Smoked garlic mashed potato, seasonal
vegetables & rich gravy

Wild Mushroom Raviolini (V) — 26
Parmesan, herb butter & crispy sage
(PB option available)

Chalk Stream Trout — 28
Fennel, samphire & saffron velouté

Mushroom Katsu Curry (PB) — 23
Jasmine rice
Add king prawns or grilled chicken -7

GRILL

GA Signature Burger - 26

Wagyu & brisket patty, red Leicester
cheese, house burger sauce, lettuce,
tomato, smoky cucumber, Koffmann fries

Korean Chicken Burger - 24
Gochujang mayonnaise, Asian slaw, pear,
Koffmann fries

200g Dry-Aged Rump Steak (GF) - 36
Koffmann fries, watercress, peppercorn
sauce

Half Roast Jerk Chicken - 28
Mango salsa & crispy plantain

SIDES
Koffman Fries Dauphinoise Potatoes Honey Roasted Root Vegetables
(PB) - 7 (V, GF) - 8 (V, GF) - 8
Truffle & Parmesan Seasonal Garden Salad Jasmine Rice
Koffman Fries (V) - 9 (PB,GF) - 7 (PB, GF) - 6
DESSERTS

Selection of 5 artisan cheeses,

grilled sourdough, seasonal compote

Raspberry Clafoutis (V) — 12
Vanilla créme fraiche

Chocolate Cake - 13
Sour cherry jam

(V) VEGETARIAN, (PB) PLANT BASED, GF (GLUTEN FREE)

SOME OF OUR MENU ITEMS MAY CONTAIN VARIOUS ALLERGENS. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION. FISH IS LOCALLY SOURCED.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE NOTE THAT WE ARE A CASHLESS VENUE.



Champagne & Sparklin

12.5CL BTL
PROSECCO COLLALTO EXTRA DRY 11 51
Italy
ROSE GOLD SPARKLING WINE BOTTEGA 13 58
Italy
JEAN-PAUL DEVILLECARTE NOIRE BRUT 14 68
France
TAITTINGER 16 97
France

White Wine

12.5CL 17.5CL BTL

PAYS D'OC BLANC, VILLA ST JEAN

Languedoc-Roussillon, France 10 I2 32

PINOT GRIGIO MARCHESINI

Abruzzo, Italy 10 12 42
CHARDONNAY VIOGNIER
Herault, France 1T 13 43
TE WHARE SAUVIGNON BLANC

13 16 54

Marlborough, New Zealand

Red Wine

PAYS D'OC ROUGE, VILLA ST JEAN 10 12 32
Languedoc-Roussillon, France

12.5CL 17.5CL BTL

PINOT NOIR MOULIN DE GASSAC 12 14 41
Languedoc, France

RIOJA CRIANZA FINCA DE AZABACHE ORGANIC 13 15 49
Rioja, Spain

MALBEC FINCA SOPHENIA 14 16 60
Mendoza, Argentina

Rose Wine

LE TUFFEAU 11 13 41
Languedoc, France

COTES DE PROVENCE ELEGANCE,
CAPDEVIELLE ET GINTER
Provence, France

13 15 49

Beers & Cider

PERONI 0% 33CL NON ALCOHOLIC - 7

CORONA 33CL -8

DAURA DAMM (GF) 33CL - 8
MEANTIME PALE ALE 33CL - 8
OLD MOUT CIDER 50CL - 8
HOEGAARDEN 33CL - 8

Spirits & Mixers

HAYMAN’S GIN 10
HENDRICKS GIN 13
RESPIRITED VODKA 10
BACARDI RUM 10

JACK DANIEL'S WHISKY 10

OLMECA TEQUILA 10
COKE, DIET COKE, LEMONADE 2.5
TONIC, SLIMLINE 4.5

Soft Drinks &

Juices

KINGSDOWN WATER (33CL)
Still | Sparkling

KINGSDOWN WATER (75CL)
Still | Sparkling

COCA COLA / DIET COKE/ COKE
ZERO (33CL)

APPLETISER (27.5CL)

PAGO JUICE (20CL)
Orange | Cloudy Apple | Mango| Pineapple

Hot Drinks

ESPRESSO

AMERICANO, MACCHIATO.
DOUBLE ESPRESSO, DECAF

LATTE, CAPPUCCINO, HOT
CHOCOLATE

POT OF DAMMANN TEA INFUSIONS

English Breakfast | Earl Grey |
Darjeeling | L'Oriental |
Chamomile | Nuit d'Ete |
Peppermint

55

55

4.5

4.5

55

6.5
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