AUTUMN MENVU

kitchen hours

wed & thur 5-9pm fri-sun 5-9:30pm

- please inform us of any allergies prior to ordering -

COCKTAILS € WINE
CARAFE OF WINE NEGRONI SPICY MARG  OLD FASHIONED

500ml beautiful red gin, campari, mezcal, chilli, smoked beef fat bourbon,
from Piedmont, Italy sweet vermouth, triple sec, lime maple, bitters
£28 £12 £13 £12

SNACKS *+ SMALLS

olives (v) (gf) £4

porthilly oysters, mignonette, hot sauce (gf) x3 £12 / x6 £22
house pickles: yuzu cucumber, curried cauliflower, pink peppered radish (v) (gf) £4
grilled garlic & rosemary focaccia, lemon olive oil, balsamic (v) £5
goats cheese donut, truffle honey, parmesan (v) £8.50
scotch egg, garlic butter aioli, bacon crumb £10
scallop, nduja butter, nori £6 (gf)
NORA’S croquette, caviar, black garlic, pickled shallots, chicken crackling (v*) £8
beetroot tartare, shoestring potatoes, charcoal mayo, pickled shallots (v) £10

roast pumpkin, smoke infused ricotta, hot honey, artichoke crisp (v) £9

PLATES

CITRUS CHICKEN FISH OF THE DAY

24 hour brined chargrilled % chicken see the board
chicken fat gravy, fried herbs (gf) MP
£22
STEAK LOADED FRITES CHARCOAL ROASTED CELERIAC
bavette, fries, peppercorn sauce, cheese marmite glaze, hazelnuts, burnt onion
sauce, chives, capers, crispy onions crumb, crispy sage (vg)
£18 £19

NORA'’S CHEESEBURGER CHEESE £ MUSHROOM PIE

60 day aged 220g beef patty, american wild mushrooms, cornish blue cheese,
cheese, house burger sauce, diced onion, veggie suet pastry, red wine onion gravy
sesame seed milk bun (v)
£17 £19

a discretionary 10% service charge will be added to your bill



AUTUMN MENVU

- please inform us of any allergies prior to ordering -

STEAKS

our beef is sourced from small farms in and around devon & cornwall.
dry aged for at least 4 weeks to intensify flavour and improve tenderness.
they're cooked over charcoal and basted with beef butter.

COTE DE BOEUF RIBEYE

the king of steaks! tender, tender, excellent marbling, big flavour,
excellent marbling, rec. medium rare rec. medium rare
320z £90 120z £40/220z £65
firmer than ribeye, bold flavour, firmer than sirloin, intense flavour
100z £32 120z £28

BAVETTE

the butchers steak! firm, intensely beefy, recommended rare 8oz £15

SAUCES

café de paris butter (v) £4 NORA’'S steak sauce (v) £3 peppercorn (gf) £4
béarnaise (v) (gf) £3 chimichurri (v) (gf) £2 charcoal mayo (v) (gf) £2

skin on fries (gf) (v) £5
pommes anna, garlic butter aioli (gf) (v) £5
add parmesan to any of the above +£2
smoked aubergine, miso butter, toasted cashews, feta, (v) half/whole £8/£12.5
charred hispi, blue cheese, charcoal mayo, crispy onions (v) (gf*) £6
green leaves, balsamic vinaigrette (gf) (v) £5
charred tenderstem, nduja butter, lemon, parmesan, crispy panko (v*) (gf*) £6
smoked creamed leeks, crispy onion, chives (v) £5
buttermilk onion rings (v) £5

mac & cheese, truffle panko, chives (v) £7

DESSERT

sticky toffee pudding, caramel sauce, clotted cream ice cream (v) £10
chocolate basque cheesecake, peanut butter mousse, praline (v) £10
lemon posset, blackberries, fruity marshmallows (gf*) £9
clotted cream fudge (gf) (v*) £3.50
affogato (v) (gf*) £7

clotted cream vanilla ice cream (v) (gf) £2.5 per scoop

a discretionary 10% service charge will be added to your bill



SUNDAY MENU

kitchen hours 12-5pm

- please inform us of any allergies prior to ordering -

SUNDAY TIPPLES

CARAFE OF WINE MIMOSA BLOODY NORA OLD FASHIONED
500ml beautiful red prosecco, vodka, spiced tomato beef fat bourbon,
from Piedmont, Italy orange juice juice, tajin maple, bitters
£28 £10 £12 £12

SNACKS & SMALLS

olives (v) (gf) £4
porthilly oysters, mignonette, hot sauce (gf) x3 £12 / x6 £22
house pickles: yuzu cucumber, curried cauliflower, pink peppered radish (v) (gf) £4
goats cheese donut, truffle honey, parmesan (v) £8.50
scotch egg, garlic butter aioli, bacon crumb, crispy onions £10

scallop, nduja butter, nori (gf) £6

ROASTS

served with rosemary & garlic roasties, peppered swede, charred hispi,
maple root veg, pork & burnt onion stuffing, yorkie, proper gravy
aged west country rump of beef £24

double meat: aged rump & citrus brined roast chicken £27
butternut, beetroot & sage roast (v) £21

smaller roasts available - just ask

NOT ROASTS

roasted celeriac, marmite glaze, hazelnuts, burnt onion crumb, crispy sage (vg) £19

NORA’S 220g dry aged cheeseburger, house sauce, onion with fries £21

cauliflower cheese, truffle breadcrumbs, chives (serves 2) £7.50
charred tenderstem, nduja butter, lemon, parmesan, panko £5
garlic & rosemary roasties £6
pigs in blankets £8
fries £5

kids chicken or beef roast £12 (includes a drink or a scoop of ice cream)
the beige plate: french fries & buttered pasta £7
sausage, fries, tenderstem £9

a discretionary 10% service charge will be added to your bill



SET MENU

runs 5-6:30pm wednesday & thursday

- please inform us of any allergies prior to ordering -

2 COURSES £25 / 3 COURSES £32

STARTER

NORTH HILL

NORA’S CROQUETTE

caviar, black garlic, pickled shallots,
chicken crackling (v¥*)

BEETROOT TARTARE

beetroot tartare, shoestring potatoes,
charcoal mayo, pickled shallots (V)

MAIN

STEAK LOADED FRITES

bavette, fries, peppercorn sauce, cheese
sauce, chives, capers, crispy onions

CHEESE ¢ MUSHROOM PIE

wild mushrooms, cornish blue cheese,
veggie suet pastry, red wine onion gravy

(v)

DESSERT

STICKY TOFFEE PUDDING

caramel sauce, clotted cream ice cream

LEMON POSSET

blackberries fruity marshmallows

a discretionary 10% service charge will be added to your bill



EST 2025

- please inform us of any allergies prior to ordering -

CHEESEBURGER ¢ FRIES

110g aged beef patty, american cheese,
seeded milk bun
£12

STEAK € FRIES

40z bavette with tenderstem broccoli
£12

SAUSAGE ¢ FRIES

with tenderstem broccoli
(veggie available)
£10

THE BEIGE PLATE

buttered pasta & fries
£7

MAC € CHEESE

£7

ALL INCLUDE A FREE SCOOP OF VANILLA ICE CREAM

a discretionary 10% service charge will be added to your bill



	EST 2025
	AUTUMN MENU
	NORTH HILL
	COCKTAILS & WINE
	CARAFE OF WINE
	500ml beautiful red

	NEGRONI
	SPICY MARG
	mezcal, chilli,
	triple sec, lime

	OLD FASHIONED
	smoked beef fat bourbon,
	maple, bitters

	snacks + smalls
	olives (v) (gf) £4
	porthilly oysters, mignonette, hot sauce (gf) x3 £12 / x6 £22


	PLATES
	citrus chicken
	24 hour brined chargrilled ½ chicken
	steak LOADED frites
	bavette, fries, peppercorn sauce, cheese sauce, chives, capers, crispy onions
	£18
	NORA’S CHEESEBURGER
	60 day aged 220g beef patty, american cheese, house burger sauce, diced onion, sesame seed milk bun
	£17

	FISH OF THE DAY
	see the board
	MP

	Charcoal ROASTED celeriac
	marmite glaze, hazelnuts, burnt onion crumb, crispy sage (vg)
	£19

	CHEESE & MUSHROOM PIE
	wild mushrooms, cornish blue cheese, veggie suet pastry, red wine onion gravy (v)


	CÔTE DE BOEUF
	EST 2025
	NORTH HILL
	SUNDAY MENU
	SUNDAY TIPPLEs
	CARAFE OF WINE
	500ml beautiful red
	prosecco,
	orange juice
	vodka, spiced tomato
	OLD FASHIONED

	beef fat bourbon,
	maple, bitters


	SNACKS & SMALLS
	olives (v) (gf) £4
	porthilly oysters, mignonette, hot sauce (gf) x3 £12 / x6 £22

	ROASTS
	served with rosemary & garlic roasties, peppered swede, charred hispi,
	not roasts
	sides
	kids
	the beige plate: french fries & buttered pasta £7
	EST 2025
	NORTH HILL


	SET MENU
	runs 5-6:30pm wednesday & thursday
	2 courses £25 / 3 courses £32

	STARTER
	NORA’S CROQUETTE
	caviar, black garlic, pickled shallots, chicken crackling (v*)

	BEETROOT TARTARE
	beetroot tartare, shoestring potatoes, charcoal mayo, pickled shallots (v)

	main
	steak LOADED frites
	bavette, fries, peppercorn sauce, cheese sauce, chives, capers, crispy onions
	CHEESE & MUSHROOM PIE
	wild mushrooms, cornish blue cheese, veggie suet pastry, red wine onion gravy
	(v)



	dessert
	STICKY TOFFEE PUDDING
	caramel sauce, clotted cream ice cream
	lemon posset
	blackberries fruity marshmallows
	a discretionary 10% service charge will be added to your bill



	EST 2025
	NORTH HILL

	KIDS MENU
	cheeseburger & fries
	110g aged beef patty, american cheese, seeded milk bun
	£12
	steak & fries
	4oz bavette with tenderstem broccoli
	£12
	sausage & fries
	with tenderstem broccoli
	(veggie available)

	£10
	the beige plate
	buttered pasta & fries
	£7
	mac & cheese
	£7
	all include a free SCOOP OF VANILLA ICE CREAM
	a discretionary 10% service charge will be added to your bill



