
 
 

 
 

NIBBLES 
 

BAKED BREAD ROLLS & BUTTER £3.95 
MARINATED OLIVES £3.95 

BALSAMIC OIL £1 
 
 

STARTERS 
 

SOUP OF THE DAY £5.95 
with baked bread roll (v,gf soup, not bread roll) 

 
CHEDDAR CHEESE SOUFFLÉ £7.95 

rocket garnish & herb oil (v) 
 

PEAR SALAD £6.95 
rocket, blue cheese, walnuts, herb oil & balsamic dressing (v, gf) 

 
GRILLED PORTABELO MUSHROOM £6.95 

sauce vierge, cheddar cheese, garnish, herb oil & balsamic dressing (v,gf) 
 

BUFFALO FRENCH BREAD £6.95 
sliced baked bread roll topped with chopped tomatoes, buffalo mozzarella, garlic, basil, oregano & olive oil (v) 

 
PROSCIUTTO £6.95 

figs, salad garnish & herb oil (gf) 
 

ANTIPASTI 8.95/£12.95 
salami, prosciutto, pancetta, artichokes, olives & buffalo mozzarella (gf) 

 
TIGER PRAWNS £7.95 

lemon garlic butter, garnish & sliced baked bread roll 
 

PAN SEARED SCALLOPS £12.95 
parsnip puree, garlic crisps & pomegranate (gf) 

 
TEMPURA FISH £6.95 

chimichurri dressing & salad garnish 
 

MUSSELS £8.95 
chopped tomatoes, onion, lemon, white wine sauce & baked bread roll (gf except bread roll) 

 
SEARED BEEF £8.95 

broccoli, wholegrain mustard mayonnaise, parmesan & garlic crisps 
 
 
 
 
 
 

Please inform your server of any dietary requirements  
 

v- Vegan | ve – Vegetarian | gf – Gluten Free 
 

 



 
 

 

 
MAINS 

 
PAN SEARED SEABASS £15.95                                       

crushed new potatoes, caper lemon cream sauce (gf) 
 

PAN ROASTED SMOKED HADDOCK £16.95                   
ratatouille, dill cream sauce (gf) 

 
PAN SEARED COD £17.95                                       

champagne beetroot puree, mangetout, herb oil (gf) 
 

MUSSELS £16.95 
 chopped tomatoes, onion, lemon, white wine sauce & 

baked bread rolls (gf sauce not bread roll) 
 

GRILLED CHICKEN BREAST £14.95                                       
marinated in lemon & rosemary served on a bed of 

root vegetable ratatouille, light cream sauce(gf) 
 
 
 
 

BRINED PORK £14.95 
pork slices, rosemary roasted potatoes, red wine jus 

(gf) 
 

SLOW COOKED DUCK LEG £16.50                                       
creamy potato gratin & cranberry jus (gf) 

 
BRAISED LAMB SHANK £19.95                                       

roast potatoes, rustic carrots, minted jus (gf) 
 

BONELESS BEEF RIBS £17.95                                       
slow cooked, honey roasted chantenay carrots, 

hasselback potatoes & red wine jus (gf) 
 

PAN ROASTED VENISON £18.95                                       
parsnip puree, hasselback potatoes, pan jus (gf) 

 

PASTA, RISOTTO & SALAD 
 

CHICKEN CHORIZO MUSHROOM TAGLIATELLE 
£14.95 

creamy sauce & parmesan 
 

SEASONAL VEGETABLE TAGLIATELLE £12.95 
light cream mustard, lemon & basil sauce 

 
RISOTTO (CHICKEN OR MUSHROOM) 
CHICKEN £12.95/MUSHROOM £11.95                                      

arborio rice, garlic, onion, seasoning, cream, vegetable 
stock & parmesan (v,gf) 

 
SEAFOOD RISOTTO £14.95                                       

arborio rice, garlic, mussels, tiger prawns, white fish & 
parmesan (gf) 

 
SEAFOOD LINGUINI £14.95                                       

mussels, tiger prawns, white fish in tomato sauce, chili 
flakes & lime 

 
TIGER PRAWN LINGUINI £14.95                                       

courgette, cherry tomatoes, garlic, chilli flakes in a lemon 
creamy sauce 

 
SALAD (GRILLED CHICKEN OR TIGER PRAWNS) 

CHICKEN £12.95/PRAWNS £14.95                                      
cucumber, tomatoes, red onion, olives & parmesan (gf) 

 
SMOKED TOFU £12.95 

seasonal vegetable stir fry, sesame, garlic crisps (v,gf,ve) 
 
 
 
 
 

GRILL 
 

FILLET STEAK 8 0z £29.95 
RIBEYE STEAK 10 0z £23.95 
T BONE STEAK 12 0z £32.50 

Served with grilled vegetables & sauce of your choice 
(peppercorn, garlic butter, blue cheese, red wine jus) (gf) 

 
 
 

SIDES 
 

FRIES (gf,v,ve) £4 
SWEET POTATO FRIES (gf,v,ve) £4    

ROSEMARY ROASTED POTATOES (gf,v,ve) £4  
HOUSE SALAD (gf,v,ve) £4 

HOUSE VEGETABLES (gf,v,ve) £4                          
SAUTED CRUNCHY MANGETOUT SHALLOT & 

GARLIC (gf,v,ve) £4  
BUTTERED NEW POTATOES (gf,v,ve) £4     

Please inform your server of any dietary requirements  
v- Vegan | ve – Vegetarian | gf – Gluten Free 

 



 
 
 
 
 
 
 
 

DESSERTS MENU 
 

 
CHEESECAKE OF THE DAY £6.50 

served with vanilla ice-cream (v) 
 

STICKY TOFFEE £6.50 
caramel sauce & vanilla ice-cream (v,gf) 

 
GOLDEN SALTED CARAMEL TART £6.50 

fruit compote (v) 
 

CHELSEA CRÈME BRULEE 5.95 
Fruit compote, wafer (v,gf) 

 
CHEESE SELECTION £10.95 

Selection of cheeses, biscuits & chutney 
 

AFFOGATO £5.95 
vanilla ice-cream & espresso (v, gf) 

 
ICECREAM & SORBET (3 SCOOPS) £5.95 

(icecream - coconut, pistachio, vanilla, mint choc chip, salted caramel) (v, gf) 
(sorbet – blackcurrant, lemon, mango) (v, ve, gf) 

 
 
 
 
 
 
 
 
 
 
 
 

Please inform your server of any dietary requirements  
 

v- Vegan | ve – Vegetarian | gf – Gluten Free 
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