
Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) - Vegan | (VGA) - Available Vegan (GF) - Gluten
Free | (GFA) - Available Gluten Free Please speak to your server to advise them of any further dietary or allergen requirements

Chorizo Blanco £11
Argentinian spiced sausage, honey, 

garlic & chilli oil

Honey Baked Goat's Cheese £9 
   Balsamic onions, pistachio & compressed

blackberry, sesame & toasted focaccia (V) (GFA) (N)

King Scallops £12
 Jerusalem artichoke, pickled cauliflower,

 black pudding crumb, confit chicken wing

Wild Garlic & Pine Nut Pesto
Linguini £16

Roasted courgette, pesto cream,
green olive & confit tomato, aged

parmesan (V) (N)  (VGA) (GFA)

8oz Dry Aged Steak Burger £17
Muscovado bacon, pickles, Swiss &

American cheese Homemade
sesame brioche, beef dripping fries &

house slaw

6oz Fillet Steak £28
Served with fries,, roast tomato &

mushroom ,(GF)

Sauces £4
Bordelaise

 Romesco (N)
Peppercorn

Black garlic & parsley butter

Sides 
 Truffle mash & black pudding crumb (V)  £5

Truffle & parmesan fries  £7

Caesar side salad  £6

Spiced broccoli & feta (V) £6

Seared Duck Breast £25
Choy sum, shitake spring roll, hoisin & crispy rice

noodles

Gnudi Ricotta Gnocchi £16
Romesco sauce, fried peppers, onions & aged

balsamic (N)

Cajun Monkfish £25
Garlic prawns, confit tomato & celeriac, 

basil & ginger bisque (GF)

Roasted Chicken Breast £17 
Truffle mash, bordelaise sauce & Jerusalem

artichokes (GFA)

Main Courses

Salt & Pepper Squid £11 
Garlic aioli, sriracha sauce (P)

Garlic & Chilli King
Prawns £10

Harissa cream & toasted
sourdough (P) (GFA)

 Mushroom & Thyme
Arancini £9 

Garlic aioli & caramelised
onion (GF) (VGA)
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DESSERTS

Dietary key: (N) - Contains nuts | (P) - Pescatarian | (V) - Vegetarian | (VA) - Vegetarian Available | (VG) -
Vegan | (VGA) - Available Vegan | (GF) - Gluten Free | (GFA) - Available Gluten Free. Please speak to your

server to advise them of any further dietary or allergens requirements.

H O T  D R I N K S
L I Q U E U R  C O F F E E | 6 . 5

Y O U R  C H O I C E  O F  S P I R I T

E S P R E S S O | 2 . 5 0
D O U B L E  E S P R E S S O | 2 . 9 5

B A I L E Y S  H O T  C H O C O L A T E | 6 . 5
A M E R I C A N O | 2 . 9 5

L A T T E | 3 . 2 5
F L A T  W H I T E | 3 . 2 5

C A P P U C C I N O | 3 . 2 5
M O C H A | 3 . 5

H O T  C H O C O L A T E | 3 . 2 5
B R E A K F A S T  T E A | 2 . 9 5
S P E C I A L I T Y  T E A | 2 . 9 5

D A R K  C H O C O L A T E  C H E E S E C A K E  £ 9  ( V )
70% Chocolate, Hobnobs, dark chocolate syrup, white chocolate powder,

honeycomb ice cream

S T I C K Y  T O F F E E  P U D D I N G  £ 7  ( V )
Sea salt butterscotch, vanilla clotted cream ice cream 

H O T  B A K E D  C O O K I E  D O U G H  £ 8  ( V )
Smashed honeycomb, vanilla clotted cream ice cream

A F F O G A T O  £ 7 . 5  ( V G )  ( G F )
Salted caramel ice cream, espresso, Kahlua


