
Starters / Small Plates
Pulled Duck Croquettes 

Poached Pear & Gorgonzola (v)(gf)

Tuscan King Prawns (agf)

Honey & mustard mayo, candied ginger

Walnut, radicchio, radish, sweet onion
dressing

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

£11

£10

£11.5

Keralan Fried Chicken
Mint & cilantro chutney

£10

Charred Trout 
Leek velouté, crispy leeks, roe

£10

Peach & Prosciutto Crostini

Smoky Baba Ganoush (vg)(agf) 

Ricotta, braised peach, pickled peach,
micro herb

Pine nuts, lemon dressing, warm flat
bread

£10

£9.5

Snacks
Lemon & Chilli Gordal Olives

£5

Sourdough & Focaccia
with chimichurri butter

£6

Roasted sweet pepper 
with goats cheese & pesto

£6

DINNER MENU

Sauces
Port & Pepper (gf)

Chimmichuri (gf)

Garlic & Herb (gf)

£3

£2.5

£3

All served with roasted vine
tomatoes & shallots.

Rump 8oz / 225g (gf)

Sirloin 10oz / 250g (gf)

Ribeye 10 oz / 250g (gf)

Fillet 8oz / 225g (gf)

£21

£28

£28

£34

Steaks

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

Steak Nights
from £45 per couple

Roast Rump of Scottish Beef
or

Roasted Chicken Supreme
Crispy potato cake, cauliflower

cheese, broccoli, carrots,
Yorkshire pudding, red wine jus

Sunday Roast (agf) £22

Wednesday & Thursday
from 5pm

Enjoy two Steaks, sides and
sauces of your choice. Plus a

large glass of wine each!
Upgrades available

Mains
Pan Fried Cod (gf)

Grilled Rump Of Lamb

Saffron fondant potato, cavolo nero,
samphire, beurre blanc, herb oil

Almond & apricot cous cous, heritage carrot,
pomegranate, minted red wine jus

£21

House Smash Beef Burger (agf)
Homemade beef patty, brie, caramelised
onions, salad, onion rings, fries

£18

Grilled Cauliflower Steak (vg)(gf)
Chipotle sweet potato purée, enoki
mushrooms, chimichurri

£18

Add King Prawns £5
Harissa, herb oil

 Saffron & Asparagus Risotto (vg)(gf)£18

£24

Herb Roasted Porchetta (gf)
Sage butter wild mushrooms, chard,
saffron beurre blanc, fondant potato

£21 Keralan Chicken Burger
Salad, Sriracha mayo, fries

£18

Roasted Chicken Supreme (gf)
Crispy potato pavé, broad beans, peas,
pancetta, white wine & chicken emulsion

£20

Upgrade to Truffle & Parmesan fries £1.5 

Sides
Grilled Asparagus (vg)(agf)
Citrus dressing

£6 Truffle Fries (gf)
Truffle oil, Parmesan 

£5.5

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

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

£5

Cauliflower Cheese (gf) £6 House Mixed Salad (vg)(gf) £5

King Prawn Skewer (gf)
Garlic & herb butter

£5 Bowl Of Fries (v)(gf) £5

Onion Rings £5

Roasted Sweet peppers (v)
Goats cheese, pesto

£6


