
(v) suitable for a vegetarian diet / (gf) gluten free / (pb) plant based 

 

A discretionary service charge of 12 % is added to all tables. 

Please advise your server if you have any allergies or require information on ingredients used in our dishes.  

All dishes may contain nuts. 

 

TROOPER 

WHILE YOU WAIT 

Wood-Fired Sourdough, Whipped Butter (v) 6 

Pitted Nocellara & Uslu Olives (pb, gf) 6 

Truffle and Pecorino Mixed Nuts (gf) 6 

                    Hickory Smoked Almonds (pb, gf) 6    

STARTERS  

Broccoli Velouté, Crispy Kale, White Truffle Oil, Wood-Fired Sourdough (v) 12 

Gin Cured Chalk Stream Trout, Kohlrabi Slaw, Lemon Crème Fraiche, Wood Fired Sourdough 15 

Nduja Arrancini, Oak Smoked Paprika Mayo, Parmesan 15 

Braised Pearl Barley, Smoked Chicken, Black Garlic Emulsion, Sorrel 14 

Flatbread, Lovage Pesto, Hickory Smoked Almonds, Sour Cherry Onion, Parmesan (v) 14 

MAINS  

Roasted Cod Loin, Nduja Chickpeas, Mussels, Tomato Sauce (gf) 34 

Honey Glazed Mimram Valley Duck, Duck Fat Potato, Beetroot Compote, Confit Duck Cauliflower Cheese 36 

Truffled Cep Risotto, Lovage Pesto, Crispy Kale, Parmesan (v) 28 

Hawkstone Battered Haddock, Koffman Chips, Tartar Sauce, Crushed Peas 22 

Truffled Macaroni Cheese, Mature Cheddar Sauce, Parmesan, Kale Crisps (v) 22 

Cumberland Sausages, Truffled Mashed Potato, Smoky Cucumbers, Red Wine Gravy 24 

Trooper Beef Burger, Smoked Bacon, Mature Cheddar Cheese, Truffle Mayo, Smoky Cucumbers, Koffman Fries, Slaw 24 

WOOD-FIRED 

(All Served With Buttered Seasonal Vegetables, Beef Fat Gravy, Koffman Chunky Chips) 

Malted Barley Braised Short Rib Of Beef 42 

350g Pork Chop On The Bone (gf) 36 

10oz Dry Aged Sirloin of Beef (gf) 40 

1kg Dry Aged T Bone Steak (gf) 55 Per Person (serves 2) 

800g Rib Steak On The Bone (gf) 45 per person (serves 2) 

SIDES 

Truffled Koffman Fries, 30 Month Parmesan (v) 7 

Chunky Koffman Chips (v) 7 

 Buttered Seasonal Vegetables (v, gf) 7 

Truffled Mashed Potato, Crispy Onion (v) 7 

 


