
 
 

 

SAMPLE DINNER MENU 

(Sample only - subject to change) 

 

 

Starters 

Seared Scallops, Green Lip Mussels, Tiger Prawns, Chilli, Ginger Butter Sauce (GF)   £12.00  

Chicken & Brandy Parfait, Red Onion & Date Chutney       £8.00 

Onion Bhaji, Mango, Turmeric, Coriander, Cumin (VG) (GF)     £8.00 

Soup of the Day (VG) (GF avail)          £6.50 

BBQ Chicken Wings, Sesame, Pickle          £8.00 

Baked Camembert, Homemade Bread, Balsamic & Oil       £12.00 

Seafood Chowder, Homemade Bread         £9.00 

 

 

Mains 

Low & Slow Indian Spiced Lamb, Sautéed Roots, Crispy Potatoes, Raita (GF)   £16.00  

Pork Fillet, Black Pudding Croquette, Pancetta, Apple, Celeriac, Tenderstem (GF)   £19.00                                                   

Beer Battered Haddock & Chips, Garden Peas or Mushy Peas & Tartare Sauce (GF)   £16.00                                                                                                                   

8oz Bar Steak, Peppercorn Sauce, Roast Tomato, Mushrooms, Pickled Onion Rings, Chips (GF)  £25.00  

Duck Breast, Duck Fat Potatoes, Roasted Roots, Blueberry, Cacao, Greens (GF)    £23.00                                          

Makhani Curry, Sweet Potato, Chickpeas, Basmati Rice, Flatbread (VG)    £15.00                                                                                      

add Organic Corn-Fed Chicken Breast | £3 

Buttered Sea Trout, Garlic Prawns, Sautéed Potatoes, Roast Tomatoes, Spinach (GF)   £24.00                                       

Steak, Guinness & Mushroom Pie, Chips & Vegetables (Vegan pie option available)  £15.00                                                                                

Lamb Rump, Dauphinoise, Pea, Basil, Butternut, Asparagus (GF)                                                £23.00 

Butternut & Wild Mushroom Risotto, Greens, Crispy Kale, Pinenuts,     £15.00 

Gremolata Olive Oil (VG) (GF) 

 

 

 

(V) Vegetarian | (GF) Gluten free | (VG) Vegan 

Gluten is used in our kitchen and fryers, please inform a staff member if you have a severe allergy. Nuts are used in our kitchen, 

please inform a member of staff if you have a nut allergy. If you have any specific requests, allergies, or intolerances, please ask a 

member of staff before ordering who will be able to provide you with more information. 

 

Our food is cooked to order please be prepared for a wait during busy periods. 


