
 
 
 
   
 
  
 
 
 
 
 
 
 

 
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                                    
   
 
 
 
 
 
 
 
 

 

 

 Sweet Corn Soup: served with roasted corn, herb oil, 
sweet chilli sauce and micro cress PB 
 

£8.5 

 Moroccan Cauliflower Fritters: served with quinoa and 
coated in tempura butter PB 
 

£8.5 

 Edamame Risotto: served with parmesan cheese V 
 

£10.5 

 Mac ‘N’ Cheese V 
Add pesto 
 

£7.5 
£1.5 

 Chickpea Arancini: served with hummus and tzatziki V 
 

 
£9 

 Panfried Scallops: served with pea emulsion, sweet potato 
puree, turnips pickled and roasted beetroot 
 

£13 

 Crispy Chicken Strips: glazed with sweet chilli £9 

 Smoked Cured Salmon: roasted beetroot, goat cheese, 
horse radish, carrot puree, caviar and micro cress 
 

£11 

  
 
 
 
 
 

 

   

   

Penne Pasta Arrabiata: served with spicy tomato sauce, 
basil, garlic, olive oil and parmesan cheese V 

 

£15.5 

Roasted Aubergine: served with roasted seasonal 
vegetables, sesame and satay sauce PB 

 

£17 

Tofu Steak: served with heritage carrots, pak choi, cherry 
tomato, peas and basil oil PB 
 

£19 
 

Cauliflower Risotto: served with curry cauliflower V 
 

£15 

Greek Salad: cucumber, tomato, peppers, red onion, 
olives, and olive oil V 

 

£15 

Plaice Fillet: served with butter emulsion, asparagus, peas, 
king oyster mushroom 
 

£27 

Chicken Supreme: served with pea and mint emulsion, 
kale, poached duck egg, asparagus and dry onion crisps 
 

£26 

Caesar Salad: gem lettuce, croutons, parmesan and Caesar 
dressing V 
Add Grilled Chicken 
Add Smoked Salmon 
 
 

£11 
 
£5 
£5 
 

 
 
 
 

 

 

House Fries PB 

 

 

 

£5 

Truffle and Parmesan House Fries V £5.5 

Sweet Potato House Fries PB £5 

Seasonal Mixed Leaf Salad PB £5 

Roasted Heritage Carrots PB £5.5 

Truffled and Parmesan Broccoli V £5.5 

  

 The Fellows Tofish & Chips: Pale ale beer and nori spiced 
battered tofu, garden peas, house fries, home-made vegan 
tartar sauce PB 

 

£17 

 The Fellows Fish & Chips: Pale ale beer and nori spiced 
battered cod cheeks, garden peas, house fries, homemade 
tartar sauce  
 

£17 

 The Fellows Chicken Burger: Cheddar, mushroom, onion, 
sriracha mayo, gem lettuce, tomato, gherkins, brioche bun 
with house fries 
 

£17.5 

 The Fellows Beef Burger: Cheddar, mushroom, onion, 
sriracha mayo, gem lettuce, tomato, gherkins, brioche bun 
with house fries 
 

£18.5 

 The Fellows Plant Burger: Plant-based patty, vegan truffle 
mayo, lettuce, tomato, avocado, vegan cheese, brioche 
bun with house fries PB 

  

£16 

 The Fellows Salad: Avocado, broccoli, kale, walnuts, cherry 
tomato, blueberry, sesame seeds, pine nuts vinaigrette PB 
 
Add Tofu 
  

£12 
 
 
£5   

   

   

 Classic Pizza Margarita 12” V £14.5 

 Add toppings:  

 Ham or pepperoni or chicken or tuna or crayfish £2.5 

 Mushrooms or onions or sweetcorn or olives V £2 

 Extra cheese £3.5 

 
10 oz Aged Rib Eye Steak  

£34 

 
10 oz Aged Sirloin Steak 

£32 

 
6 oz Aged Rump Steak 

£26 

 
Chicken Breast 

£21 

 
Roasted Salmon Fillet 

£22.5 

 
All served with fries, vine-on tomatoes, and sauté 

mushrooms  

 

 
Peppercorn Sauce 

£4 
 

 
Diane Sauce 

£4 
 

 
Chimichurri Sauce PB 

£4 
 

 


