ALL DAY MENU

Monday to Saturday I2pm until 9pm

Starters

Wild Foraged Mushrooms £8.00 (v)
Toasted Emily’s sourdough, garlic white
wine cream and truffle oil

Garlic & Chilli Sizzled
Prawns £10.00

Rich tomato fondue, garlic saffron aioli

Home Comforts —

Aberdeen Angus Steak Burger
£16.00 (ve available)

Smoky streaky bacon, melted cheese,
burger sauce, baby gem, dill pickles, fries

PTMY Fishcake £18.00
White wine, English herb cream sauce,
tartare, garden peas, lemon, skinny fries

Butter Chicken Curry £18.00
Steamed basmati rice, mini onion bhaji,
warm flatbread

Beer Battered Fish & Chips £19.00
Triple cooked chips, artichoke tartare
sauce, peas, charred lemon

From the Grill —

8oz Ribeye Steak £26.00
100z Rump Steak £24.00
80z Fillet Steak £40.00
0oz Flat Iron Steak £22.00

All served with Koffmann chips
and grill garnish with a choice of
green peppercorn, béarnaise, blue
cheese sauce or garlic butter

Pulled Beef Croquettes £9.00

Smoky bbq sauce, watercress and radish

Steamed Shetland Mussels

£9.00 / £18.00

White wine, garlic and herb cream sauce
or tomato, chilli and garlic

Pork & Chorizo Scotch Egg £9.00

Tomato chilli jam

Mains

Pancetta Wrapped Chicken

Breast £22.00

Gratin dauphinoise, cherry tomatoes and
asparagus, red wine sauce

Pan Roasted Salmon Fillet £19.00
Sauté potatoes, chorizo, spinach, heritage
tomatoes, garlic king prawns

Vegan Butternut Squash
Wellington £19.00

Chickpeas, redcurrants, plant based
mash, mushroom gravy

Sandwiches ——

Available 12pm until 5pm

Chicken BLT £13.00

Chargrilled chicken, crispy bacon,
lettuce, red onion marmalade and
melted brie, fried free range egg, fries

PTMY Steak Sandwich £15.00
Bistro rump steak, golden onions,
mustard mayonnaise, sun blushed
tomatoes and rocket in toasted
brioche, chips

Fish Finger Sandwich £11.00

Crispy battered cod goujons in toasted
brioche bun with lettuce, tartare sauce
and dill pickle, chips

Please advise your server if you have any dietary requirements. All of our dishes are created from scratch
and made in house using controlled procedures for allergens, however we cannot guarantee that our dishes
are 100% free of allergens due to the risk of cross contamination.

Confit Belly Pork £23.00
Spring cabbage, black pudding, pancetta,
sweet potato, Bramley apple

Seafood Linguine £24.00
From the quay with English fine herbs
and white wine cream sauce

Sides

Garlic and Chilli Tenderstem
Broccoli £6.00

Triple Cooked Chips £4.50
Parmesan and Truffle Fries £6.00
Fries £4.00

Lettuce Wedge with Caesar
Dressing £4.00

Garlic Butter Roasted
Mushrooms £4.00

Truffle Mac and Cheese £6.00
Creamy Mash £4.00




