


P E R F E C T  F O R  S H A R I N G
Antipasti Board   22 
Cured meats, cheese, olives & Mediterranean 
accompaniments 

Baked Camembert Wild Garlic  
& Roasted Apple    18 
Sweet roasted apple & wild garlic

S T A R T E R S
Thai King Prawn Skillet  12 
Thai style coconut curry, sizzling prawns,  
chilli pork crackers

Sticky Maple & Mustard Pork Belly Bites  9 
Caramelised glaze, slaw & charred pineapple

Classic Greek Salad     9 
Feta, olives, cucumber & tomato with mint  
& lemon dressing dressing

Charred Asparagus & Burrata    11 
Creamy burrata, lemon & caper oil, pine nuts,  
sourdough crumb

Tandoori Chicken & Poppadoms   11 
Makhani sauce, poppadoms, mint yoghurt

Chicken & Chorizo Terrine   11
Pressed & sliced, romesco, pickled fennel,  
dressed rocket & toasted sourdough thins

Pulled Duck Taco  12 
Sticky hoi sin & ginger glaze, Asian slaw,  
fresh chilli & spring onion

It is important that you notify us of any allergies or intolerances.  All 
weights are approximate prior to cooking, and all dishes are prepped in an 

environment that is not free from nuts, seeds, lactose or other allergens.
A 10% discretionary service charge is added to tables of six or more.  

100% of all our gratuities are distributed amongst all the staff.

•

M A I N  M E N
U

•

X I I  C L A S S I C S
Seared Tuna Niçoise  23
Soft egg, olives, green beans, baby gem lettuce & mustard dressing

Steak & Red Wine Pie 19
Slow braised steak in a rich gravy, beef dripping shortcrust pastry,  
freedom ale gravy, mash & seasonal vegetables

XII Classic Burger 19
2 x Beef patties, Monterey jack cheese, pancetta, house salad,  
house sauce & fries

Honey & Mustard Chicken Breast  21
Crushed new potatoes, honey mustard sauce, chicken crackling crumb  
& charred asparagus
 

F I S H  &  S E A F O O D
Teriyaki-Glazed Salmon  22
Coconut jasmine rice, charred broccoli, pickled ginger & sesame dressing

Fish & Chips   22
Crisp battered fish, chips, peas & tartare

Grilled Lobster  MP
Thermidor with Parmesan crust or garlic & lemon butter
Served half or whole with wilted samphire & choice of new potatoes or fries

S T E A K S
All served with crispy, buttery layered potato pave, wild mushrooms & roasted tomatoes 
Choice of peppercorn, Béarnaise or chimichurri  

Fillet Steak 8oz     42 
Lean, tender & delicately flavoured          

Ribeye Steak 10oz     35 
Richly marbled, full of flavour, Chef recommends medium 

Chateaubriand 16oz     80 
Prime cut, perfect for sharing

S I G N A T U R E S
Confit Duck Leg   22
Duck leg confit with aromatic spices, hispi slaw, pickled plum  
& hot honey glaze, sticky rice

Garlic & Herb Rump of Lamb   25
Roasted Mediterranean vegetables, crispy crushed new potato & confit garlic,  
sun-dried tomato & olive oil dressing

Jackfruit, Sweet Potato & Cashew Curry    19 
Thai-style sauce, sticky rice, charred lime  
Swap jackfruit for chicken or prawns £5

24-Hour Pork Belly   23
Crispy slow-cooked pork, olive oil mash, ’nduja & red pepper cassoulet,  
charred greens

S I D E S
Fries    4.5

Truffle Fries   6.5

Triple-Cooked Beef Dripping 
Chips   5

Steamed New Potatoes,  
Wild Garlic Butter    6.5

Mixed Leaf Salad    5 
Mint & lemon dressing

Ashby-de-la-Zouch

W H I L E  Y O U  WA I T
Freshly Baked Sourdough,  
Whipped Butter Trio    7.5 
Warm crusty loaf, seasonal flavoured butters 

Marinated Mixed Olives     5 
Citrus, herbs & extra virgin olive oil

Feta Stuffed Red Peppers   7
Crispy Tater Tots, Sriracha Mayo   6
Smoked Paprika & Sea Salt  
Onion Petals, Ranch   6
Rose Harissa Houmous   6 
Pickled apricots, crispy chickpeas & toasted flatbread

Charred Seasonal  
Greens     6 
Herb butter

Onion Petals, Smoked Paprika 
Salt, Ranch   6  
Butter Confit Potato  
Terrine   6

 Vegetarian    Vegan    Gluten Free    Contains Nuts    Dairy Free 

     Dairy Free available (please ask)     Gluten Free available (please ask)  
   Vegan available (please ask)     Vegetarian available (please ask)  

MP = market price


