A LA CARTE

STARTERS

Roasted Cherry Tomato Soup, Garlic Croutons, Chilli Oil (ve)
Crab and Gruyere Tart, served Warm with Herb Dressed Pea Shoots

Salad of Burrata, Grilled Peach, Pancetta Crisp, Heirloom Tomatoes, Basil and

Smoked Garlic QOil, Balsamic Glaze

Prawn and Crayfish Cocktail, Marie-Rose Sauce, Brown Bread, and Butter

MAINS

Homemade Chicken Kiev, Crushed New Potato and Peas, Grilled Vine

Cherry Tomatoes

Linguine tossed in a Parmesan White Wine Shallot and Garlic Cream, Sauteed

Langoustines and Scallops, finished with Parsley, and Lemon

Pan Fried Seabass on a Mediterranean Vegetable Broth, Gnocchi, Salsa Verdi

FROM THE GRILL

£9.00

£12.50

£10.50

£13.00

£23.00

£25.50

£25.00

All served with Chunky Cut Chips, Portobello Mushroom and Grilled Vine Cherry Tomatoes.

80z Fillet

100z Rib Eye

Add Bearnaise, Peppercorn or Garlic Butter sauce

Add Garlic King Prawns

Grilled Beef Burger topped with Cheese and Bacon, on a Pretzel Bun, Lettuce,

Tomato, Pickles, House made Ketchup and French Fries

SIDES

Chunky Cut Chips (ve)
French Fries (ve)
Paprika Dusted Sweet Potato Fries (ve)

Minted New Potatoes (vg)

£39.50

£36.50

£1.50
£8.00

£19.95

£5.30

£5.30

£5.95

£5.50

Chicken and Tarragon Terrine, Cornichons, Honey Mustard Dressing

Beetroot and Goats Cheese, Candied Walnuts, Sherry Vinegar and Maple

Dressing, Micro Herbs (vg)

Wild Mushrooms In a White Wine Cream and Garlic, served on a Toasted

Crumpet, Topped with a Free Range Poached Egg (vg)

Herb and Smoked Garlic Polenta, Balsamic Roasted Vegetables, Sun Blushed

Tomatoes Crispy Chickpeas, Basil Oil (ve)

Brie and Beetroot Tart, Minted New Potatoes, Dressed Green Salad (vq)

Burgandy Braised Lamb Shoulder Shepherd’s Pie, Creamed Potatoes,

Buttered Peas

Vegetable Bhaji Burger, Pretzel Bun, Mango Chutney, Lettuce, Tomato and Red
Onion, Mint Coconut Yoghurt, Paprika Dusted Sweet Potato Fries (ve)

To Share: Chateaubriand, Chunky Cut Chips, Portobello Mushroom, Grilled Vine

Cherry Tomatoes with your choice of sauce from Bearnaise, Peppercorn or
Garlic Butter

To Share: Dijon and Chive Crusted Saddle of Lamb, Dauphinoise Potatoes,

Green Beans, Lamb and Rosemary Jus

Upgrade to Truffle Fries

Buttered Peas (vg)
Medley of Seasonal Vegetables (vg)

Dressed Green Salad (ve)

(vg) is Vegetarian and (ve) is Vegan. Tables available for 2-8 guests, larger bookings will need to enquire. Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. Detailed information on the Fourteen legal allergens is available on request; however, we are unable to provide information on other allergens.

A discretionary 10% service charge will be added to your bill. May 2024.

£11.50

£10.00

£12.00

£19.00

£19.50

£24.00

£19.50

£70.00

£75.00

£1.75

£5.00

£5.50

£5.50



