
Starters / Small Plates

Sauces

Mains

Lamb Kofta (agf)

Poached Pear & Gorgonzola (v)(gf)

Tuscan King Prawns (agf)

Herb & mint yoghurt, mixed salad, warm
flatbread

Walnut, radicchio, radish, sweet onion
dressing

Garlic & Parmesan cream, spinach, sun dried
tomatoes, sourdough

£9.5

£9.5

£11

Port & Pepper (gf)

Chimmichuri (gf)

Garlic & Herb (gf)

£2.5

£2

£2.5

Pan Fried Cod (gf)

House Smash Beef Burger (agf)

King Prawn Linguine (agf)

Grilled Rump Of Lamb (gf)

Saffron fondant potato, cavolo nero, lemon
buerre blanc, herb oil

Homemade beef patty, brisket, fried onions,
salad, fries

Cherry tomatoes, white wine, basil, chilli,
garlic

Roasted sweet potato, shallots, peas,
chimichurri, herb yoghurt

£19

£17 Cashew Pesto Rigatoni (vg)(agf)
Sundried tomatoes, chick peas,
rocket

£17

£18

£24

Pigeon Breast (gf)

Keralan Fried Chicken

Potato pavé, fried leeks, red wine
jus

Sriracha mayo, chillies, spring
onion

£11

£10

Sticky Pork Belly (gf)

Cajun Salmon (gf)

Greek Fava (vg)(agf)

Celeriac purée, pomegranate, micro
leaves, toasted almonds

Chorizo spiced yoghurt, pomegranate,
micro herbs

Roasted padron peppers, citrus dressing,
warm flat bread

£10

£10

£9

Keralan Chicken Burger

Roasted Chicken Leg (gf)

Salad, Sriracha mayo,
fries

Thyme & tarragon glaze, rosemary
hasselback potatoes, charred leeks,
roasted carrot, chicken jus

Pan Roasted Duck Breast (gf)
Crispy potato cake, heritage carrots,
cavolo nero, blackberries, red wine jus

£24

£17

£18

DINNER MENU

All served with roasted vine
tomatoes & shallots.

Rump 8oz / 225g (gf)

Sirloin 10oz / 250g (gf)

Ribeye 10 oz / 250g (gf)

Fillet 8oz / 225g (gf)

£20

£27

£28

£34

Steaks

Sides
Asparagus & Brocolli (vg)(agf)
Citrus dressing

£5 Truffle Fries (gf)
Truffle oil, Parmesan 

£5

Crispy Potato Cake (v)(gf)
Micro leaves, herb dressing 

£5 Roasted Carrots (v)(gf)
Sage butter

£5

Cauliflower Cheese (gf) £5 House Mixed Salad (vg)(gf) £4

King Prawn Skewer (gf)
Garlic & herb butter

£5 Bowl Of Fries (v)(gf) £4

Please make us aware of allergies or dietary requirement.
A discretionary 10% service charge will be added to all tables who are dining.

Wednesday to Saturday 4.30pm - 9pm
Sunday 4.30pm - 8pm

(v) - vegetarian (vg) - vegan (gf) - gluten free (agf) - adaptable to gluten free

Roast Rump of Scottish Beef
or

Roasted Thyme & Tarragon
Chicken Leg

Crispy potato cake, cauliflower
cheese, broccoli, carrots,

Yorkshire pudding, red wine jus

Sunday Roast (agf) £18.95

Steak Nights
from £45 per couple
Wednesday & Thursday

from 5pm
Enjoy two Steaks, sides and

sauces of your choice. Plus a
large glass of wine each!


