
APPETISERS & SHARERS

MARINATED MIXED OLIVES (V) £2.95

BLACK OLIVE TAPENADE (V) £3.50
artisan bread

 SAUTÉED CHORIZO £4.25
honey & red wine 

 ARTISAN BREAD £3.50
olive oil, balsamic, roasted garlic

CHEESE STUFFED DOUGH BALLS (V) £4.95
garlic butter

OVEN BAKED CAMEMBERT £10.95
garlic, rosemary, sourdough toast, red onion jam 

SHARING PLATTER £13.95
Sautéed chorizo, deep fried chilli brie, Scotch egg,  

roast garlic mayonnaise, hummus, sourdough toast
 

 MAIN COURSES

All served with a choice of vegetables & potatoes 

RARE BAVETTE OF BEEF £15.95
charred onion, mushroom ketchup

ROAST CHICKEN BREAST £14.95
puy lentils, spinach, wild mushroom sauce

 BRAISED BEEF BOURGUIGNON £15.95
glazed carrots, smoked bacon

PAN FRIED HAKE SUPREME £14.95
tomatoes, chickpeas & chorizo stew

MOROCCAN SHOULDER OF LAMB £19.25
giant couscous, apricot, mint yoghurt

GREY MULLET, SHALLOT & FENNEL SALAD £13.95
capers, dill & lemon butter

STUFFED BAKED SQUASH (VG) £10.95
chestnuts, cranberries, bubble & squeak 

HEIRLOOM TOMATO & MARINATED 
BOCCONCINI TAGLIATELLE (V) £9.95 

basil, garlic puree

V = Made with vegetarian ingredients, VG = Made with vegan 
ingredients, however some of our preparation and cooking  
methods could affect this. If you require more information  

please ask your server. 

Please note: all food is prepared in a kitchen where nuts & cereals containing 

gluten and other allergens are present. Our menu descriptions also do not include 

all ingredients. If you have a food allergy or intolerance please let us know before 

ordering. Full allergen information for food and drink is available upon request. 

Please ask a team member for further details.

For guests dining on a dinner inclusive rate the following dishes are available with

a supplementary charge; Camembert, sharing platter, 8oz sirloin steak, 8oz fillet 

steak, selection of cheeses & assiette of desserts. Please ask your server for 

pricing of the above dishes. All prices include VAT at the prevailing rate.

STARTERS

All served with a choice of vegetables & potatoes 

FRESHLY MADE SOUP OF THE DAY (V) £4.95

HOMEMADE CHICKEN LIVER PATE £5.95
sourdough toast, red onion jam

 CHILLI CRUMB FRIED BRIE £5.25
dressed leaves, house chutney

  MUSHROOM FRICASSÉE £5.25
toasted brioche, crispy bacon

PORK & CHORIZO SCOTCH EGG £5.95
wasabi mayonnaise 

BEETROOT MARINATED SALMON £6.25
radish salad

 STEAK & GRILL

All served with a choice of French fries or dressed salad 
& peppercorn sauce, herb & garlic butter or beef dripping

8oz SIRLOIN STEAK £24.95

8oz FILLET STEAK £29.95

 CLASSIC BEEF BURGER £12.95
cheese, bacon, gherkin, tomatoes, relish and gem lettuce

 

DESSERTS

CHOCOLATE BROWNIE £5.25
chocolate soil, vanilla ice cream

VANILLA CRÈME BRULEE £5.25
shortbread biscuit

 STICKY TOFFEE PUDDING £5.25
butterscotch sauce, clotted cream

CRUMBLE OF THE DAY £5.25
custard 

BAILEYS CHEESECAKE £5.75
pavlova crumb, brandy glaze

SELECTION OF CHEESES £6.50
biscuits, celery, onion marmalade

ASSIETTE OF DESSERTS £10.95
brownie, cheesecake, crumble 
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