


STARTERSSTARTERS

Cauliflower Velouté with Beetroot Falafel and Soft Fresh Herbs  (ve)

Potted Hot Smoked Salmon with Horseradish Sour Cream, Chives, Lemon  

and Brown Bread Croutes 

Grilled Goats Cheese on Sourdough Crostini with Pickled Pear Salad,  

Candied Walnuts and Sweet Red Onion Puree  (vg)

Bresaola with Marinated Artichoke, Confit of Sweet Pepper topped with  

Parmesan Shavings, Balsamic and Olive Oil 

Pan Seared Scallops on Pea Puree, with Pancetta Crisp  

and Black Pudding Crumb 

Ham Hock Terrine with Spiced Pineapple and Mustard Dressed Leaves

Sharing Platter of Thyme and Maple Syrup Baked Camembert, Garlic Focaccia 

and Olives

£9.00

£13.25

£12.50

£15.50

£15.50

£11.00

£22.00

(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. February 2025.

SIDESSIDES

Truffle and Parmesan Fries

Chunky Cut Chips  (ve)

French Fries  (ve)

Creamed Potatoes  (vg)

Onion Rings  (vg) 

Grilled Mushrooms  (vg)

Buttered Green Vegetables  (vg)

Cherry Tomato and Red Onion Salad  (ve)

£5.95
 

£5.75

 £5.75

£5.75

£5.75

£5.75

£5.50

£5.50

À LA CARTEÀ LA CARTE

FROM THE GRILLFROM THE GRILL

£21.00

£21.50

£75.00

Onion Bhaji Burger, topped with Minted Coconut Yoghurt and Mango Chutney,  

on a Pretzel Bun with Lettuce, Tomato and a side of French Fries  (ve)

Cheese and Bacon Beef Burger with Dijon Mustard, Onion Rings and Pickles  

on a Pretzel Bun with a side of French Fries.

To Share: Chateaubriand with Chunky Cut Chips, Portobello Mushroom  

and Grilled Cherry Vine Tomatoes. With your choice of sauce:  

Peppercorn, Garlic Butter or Truffle Hollandaise

8oz Fillet Steak

10oz Rib Eye

Add Peppercorn, Garlic Butter or Truffle Hollandaise Sauce 

Add Garlic King Prawns

£39.50

£37.00

£1.75

£8.25

All Steaks are served with Chunky Cut Chips, Portobello Mushroom  

and Grilled Cherry Vine Tomatoes.

MAINSMAINS

Pan Roasted Chicken Breast in Red Wine and Thyme Marinade,  

with a Coq Au Vin Garnish, Creamed Potatoes, Buttered Green Beans  

and Rich Red Wine Jus 

Smoked Haddock, Dill and Lemon Fishcake with Buttered Spinach and  

Wild Mushrooms topped with Poached Egg, Capers and Hollandaise Sauce 

Sweet Potato and Celeriac Tart Tatin on a Cherry Tomato and Red Onion Salad  

with Truffle Oil and Balsamic Vinegar  (ve)

 

Pork Fillet with a Sticky Korean BBQ Glaze, Stir Fried Beansprouts,  

Tenderstem Broccoli and Fine Beans in Sesame Oil and Ginger

£24.50

£24.50

£21.50

£24.50

Linguine tossed with Crab, King Prawns, Shallot, Garlic and Chillies in  

a White Wine and Cream Sauce, topped with Fresh Parsley and Lime

Harissa Halloumi Stuffed Pepper, Sunflower Seeds, Tomatoes, Spring Onions  

and Coriander Oil with a side of French Fries  (vg) 

To Share: Beef Wellington with Gratin Potatoes, Green Beans, Grilled Portobello 

Mushrooms and Cherry Vine Tomatoes with a Rich Red Wine Jus 

£26.00

£21.50

£80.00

NIBBLESNIBBLES

Warm Breads with Whipped Brie Butter  (vg) £7.00


