
 

Before ordering please speak to our staff if you have a food allergy or intolerance. 

A 10% discretionary service charge will be added to your total food and drinks bill which is then distributed amongst the staff that  
have served you, for parties of 10 or more this service charge is obligatory. 
All our prices include vat at the current rate. 
Jun 15 

 

 

 

 

 

 

 

 

 

 

Monday to Saturday from 6pm – 10pm 
 

 

 

Nibbles 

 

Rustic bread with olive oil, chilli oil and balsamic vinegar  

 

Garlic bread 
 
A platter of olives, houmous and halloumi with pitta bread fingers 
for one or to share 
 

Baked camembert with ciabatta  
 

 
 
 
£  1.50 each 
 

£  3.00 each 
 
£  4.50 each  
 
 
£10.00  

 

Starters 

 

Soup of the day with ciabatta 

 
Bruschetta with asparagus, sundried tomato, pepper, olives and pecorino 
 
Grilled figs with Parma ham, blue cheese and chard salad 
 
Smoked mackerel and horseradish pate with pickled cucumber and rustic bread 

 
Chicken terrine, crab apple chutney and toast 
 
Thai spiced fishcake with micro herb and endive salad, sweet chilli dipping sauce 
 
Prawn cocktail with spiced Marie Rose and granary bread 

 
 
all these dishes can be served as a larger portion for an additional £5.25 
(excluding soup) 

 
 
 
£  5.75 

 
£  6.95 
 
£  7.25 
 
£  6.75 

 
£  6.95 
 
£  6.95 
 
£  6.95 
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Mains 
 
Vegetable and goats cheese wellington 
with wholegrain mustard jus, pickled baby onions and potato puree 
  
Lemon sole wrapped in Parma ham 

with garlic prawns, grilled asparagus, potato puree and hollandaise sauce 
 
Chicken supreme 
with leek and smoked bacon risotto, cep and chicken jus 
 
Roasted salmon fillet 

with crushed new potatoes and saffron bouillabaisse  
 
Seared duck breast 
with chilli jam, vegetable cous cous and orange and watercress salad 
 

Caramelised pork chop infused with basil 
with sweet and sour peppers, rice and balsamic sauce 
 
From the chargrill 
well matured steak cooked to your liking with fat chips and vine tomatoes  
your choice of green peppercorn sauce or garlic and parsley butter 

8oz sirloin 
8oz fillet 
 

 
 

 
 
£14.50 
 
 
£17.50 

 
 
£16.25 
 
 
£17.95 

 
 
£16.50 
 
 

£16.50 
 
 
 
 
 

£19.50 
£22.50 

Sides 
 
Lyonnaise potatoes 

Hand cut fat chips 
Shoestring fries 
Bistro side salad 
Creamy cabbage with bacon  
Courgette fritters 
Fresh vegetables 

 

 
 
£  3.00 

£  3.00 
£  3.00 
£  3.00 
£  3.00 
£  3.00 
£  3.00 
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Desserts  

 
Chocolate brownie, rich chocolate sauce and vanilla pod ice cream 
 
Cappuccino crème brulee with shortbread fingers  
 

Sticky toffee pudding with clotted cream and butterscotch sauce 
 
Selection of ice creams - ask for today’s selection 
 
Warm cherry Bakewell tart with clotted cream 
 

Strawberry and blueberry Eton mess 
 
Baileys and buttermilk cheesecake with hazelnuts and salted caramel 
 
Passion fruit torte with honeycomb and chocolate sauce  

 
Selection of cheeses with biscuits, breads, celery, grapes and chutney 
 

 
 

 
 
£  6.00 
 
£  6.00 
 

£  6.00 
 
£  6.00 
 
£  6.00 
 

£  6.00 
 
£  6.00 
 
£  6.00 

 
£  7.00 

  

 

 

 

 

 

 

 


