
ROASTS

Our roasts are served with roasted potatoes, charred hispi cabbage,   
maple roasted carrots & parsnips, celeriac purée,       

Yorkshire pudding and a rich red wine gravy

BEEF - £21.00 / CHICKEN - £19.50 /   
PORK - £18.00 / MUSHROOM & CASHEW NUT WELLINGTON (pb) - £18.00

AGED COTE DE BOEUF TO SHARE 
WITH DOUBLE PORTIONS OF SIDES - £70.00

SIDES

Cauliflower cheese - £5.75 / Pork Stuffing - £4.00
Seasonal greens (v) (gif) - £5.50

All of our roasts are available in children’s portions  
BEEF - £11.50 / CHICKEN - £11.00 / PORK - 9.50 / WELLINGTON (pb)- £11.50

 If you have any specific dietary requirements or require allergy information, please ask your server. However, please be aware that 
food containing allergens are prepared and cooked in our kitchen.

(V) Vegetarian (PB) Plant Based, suitable for a vegan diet (GIF) Gluten Ingredient free. Fish may contain bones. 
Please be aware, a discretionary 12.5% service charge will be added to all bills

PLEASE NOTE: THE HOSTE IS NOW CASH FREE - ALL FORMS OF CARD AND CONTACTLESS PAYMENTS ARE ACCEPTED

HOSTE BLOODY MARY 
Absolut, tomato juice, spices	 £9.75 
GRAPEFRUIT FIZZ PROSECCO, 
Grapefruit, grenadine £8.00 
PALOMA TEQUILA
Grapefruit, lime £9.75
MARMALADE SPRITZ GIN
Cointreau, prosecco, marmalade	 £9.75 

STARTERS & SMALL PLATES  

WHY NOT TRY OUR SUNDAY 
BEST, your choice of a reviver, 
starter, roast & dessert
followed by tea or coffee 
- £45 per person (£15 for children)

MARINATED NOCELLERA OLIVES (pb) (gif )	 £5.50 
SOURDOUGH with balsamic vinegar 
& oil (pb) or butter (v) 			    £4.50 
DELI BOARD 
Houmous, babaganoush, roasted peppers, 
marinated artichokes, olives
capers & flat bread (pb) 			  £18.00 
Add cured meats - £8.00 

JUAN GIL SILVER LABEL 
MONASTRELL - Jumilla, 
Spain - 2019 Brimming with 
ripe currants and aromas of 
smoke and spice (v) (o) - 
250ml -£13.10 / 175ml - £9.40

CRISPY SALT AND PEPPER SQUID 

served with chilli mayonnaise (gif )  £10.00 

SPICED CAULIFLOWER WINGS

maple & sesame glaze, spring onion & chilli 

with sour cream (pb) (gif )   £9.00 

OX CHEEK BONBONS on a parsnip puree 

with horseradish cream and parsnips crisps £11.00 

CLASSIC PRAWN COCKTAIL
with Marie Rose sauce & little gem (gif )      £11.00 
CHICKEN LIVER PATE
pickled pear, toast & dressed leaves	          £9.50 
TOMATO & RED PEPPER HOUMOUS 
with crudites & toasted flat bread (pb)         £9.50

FOR THE TABLEREVIVERS 

TODAYS BEER
Golden Close IPA 5% / Barsham 
Brewery / Maris Otter Barley, 
Boadicea Hops / Flavoursome 
finish - £6.10

OUR SUNDAY BEST DECANTED WINE



HOUSE SALAD with maple & mustard dressing (pb) (gif) 						  £5.50
BUTTERED BABY POTATOES (gif) £5.00
SAUTEED, BUTTERED HISPI CABBAGE, LEEK & PEAS (v) (gif)					 £5.50
KOFFMAN’S CHIPS (pb) (gif)									  £5.00

 If you have any specific dietary requirements or require allergy information, please ask your server. However, please be aware that 
food containing allergens are prepared and cooked in our kitchen.

(V) Vegetarian (PB) Plant Based, suitable for a vegan diet (GIF) Gluten Ingredient free. Fish may contain bones. 
Please be aware, a discretionary 12.5% service charge will be added to all bills

PLEASE NOTE: THE HOSTE IS NOW CASH FREE - ALL FORMS OF CARD AND CONTACTLESS PAYMENTS ARE ACCEPTED

MISO ROASTED MUSHROOM & SPRING VEGETABLE KEBAB 

with slaw, aioli, pomegranate & flat bread (pb)								  £15.00

GRILLED BEEF BURGER with Cheddar, tomato salsa, pickle, baby gem, burger sauce & chips		 £15.75

‘FUTURE FARM’ VEGAN BURGER Mozzarella & chips (pb) £15.75

BEER BATTERED HADDOCK & CHIPS with mushy peas & tartare sauce (gif )				 £16.00

HALF GRILLED LOBSTER with chips, watercress & a garlic & parsley Butter (gif )				  £42.00

GRILLED HALLOUMI SALAD with avocado, chicory and toasted hazelnuts (v)				 £15.50 

 Add chicken £7

DESSERTS 

PLUM CRUMBLE with Amaretto custard (v) - £9.00

STICKY TOFFEE PUDDING with vanilla ice cream & toffee sauce (v) (gif) – £8.00 

CHOCOLATE BROWNIE with raspberry sorbet & whipped cream (v) (gif) - £9.00 

TART TATIN with salted caramel sauce & vanilla mascarpone (v) - £9.00

WHITE CHOCOLATE CHEESECAKE (V) - £8.00

A BOWL OF YOUR CHOICE OF OUR SORBETS (PB) (GIF) 
& ICE CREAMS (V) (GIF) - £7.00

ARTISAN CHEESE BOARD; Lincolnshire poacher, 
Baron Bigod and Cashel blue with chutneys & crackers (v) - £11.00

AFTER DINNER TIPPLES

STICKY TOFFEE MARTINI 
Makers mark, caramel, bitters, nutmeg 
£11.00

MUD SLIDE 
Jack Daniels, Baileys, Kahlua, double cream 
£10.50

TERRY ’S CHOCOLATE MARTINI 
Absolut, Aperol, Kahlua, Espresso 
£10.50

ESPRESSO - £2.80

LATTE - £3.80

AMERICANO - £3.80

TEA - £4.00

HOT CHOCOLATE - £3.30

SIDES

LARGE PLATES

COFFEE

DAIRY – OAT – ALMOND – SOYA  

CAPPUCCINO - £3.80

FLAT WHITE - £3.80




