
 

Soup of the day, artisan bread        £5.25 
        
Chicory, shaved fennel, blood orange, toasted pumpkin seeds, pomegranate dressing    £5.95/£10.95 
  
Mussels, pancetta, white wine, parsley                 £6.75/£11.95  
 
Bresaola, celeriac remoulade        £6.25 
 
 

Guinness braised oxtail, horseradish mash      £12.50 
 
Baked sea bream, lemongrass, chilli & ginger broth, bok choi    £13.95 

Roast butternut squash, Beenleigh blue & walnut cannelloni, baby leaf salad  £10.75 
    
Slow roasted lamb shank, butter beans & rosemary     £12.95 

 

Sides           £3.25 
Braised red cabbage, Bramley apples & cinnamon                                 
Horseradish mash                                                                                   
Sautéed curly kale 
Fat chips                                                                                      
Baby leaf salad                                                                                        
                                                                                                                   
 

Steamed ginger pudding, ginger wine & brandy syrup     £5.50 

Jude’s ice cream - double chocolate, ginger spice, very vanilla    £5.00 
 
British cheese board, homemade ginger chutney, oatcakes    £6.50 
Cornish brie, Cropwell bishop Stilton, Quickes cheddar 

Leafi ltd guarantees that all our food is cooked on site where ever possible,  in our kitchens here at St Johns, some of our dishes may contain nuts. If you’re 

unsure please see your server. VAT is included at the current rate of 20%. A discretional service charge of 12.5% will be added to your bill. 

 


