
 

 
 
 
 
 

2 Courses for 15.00               Lunch Menu             3 Courses for 20.00 
 

Served Wednesday to Saturday 12-3.30pm 
 

 
 

 

Oysters 
 

Single Oyster +3.50 
 

Half Dozen Oysters +14.50 
 

Snacks 
 

Focaccia +4.50 
oil, balsamic 
 

Nocellara Olives +4.50 
 

Starters 
 

Miso Teriyaki Mushroom 
jasmine rice, lemongrass, broccoli 
 

Steak Flatbread 
peppercorn butter, watercress, herbs 
 

Mackerel Fillet 
bulgur wheat, tomato chilli chutney 
 

Mains 
 

Harissa Aubergine  
tahini dressing, pinenuts, sumac 
 

Coley 
curried crab bisque, cumin cabbage 
 

Southern Fried Rabbit Leg 
crispy cabbage, pickled chilli 
 

Sides 
 

Hispi Caesar +5.50 
anchovies, focaccia crouton 
 

New Potato Bravas +5.50  

confit garlic mayo, pepper & chilli salsa 
 

Desserts 
 

Eton Mess 
broken meringue, strawberries, mint 
 

Blackcurrant Ripple Ice Cream 
hazelnut praline 
 
 
 

All our meat is from Joe, Swaledale Meats, who works with Yorkshire Farms, our butcher supplier. Our fish is from William at Direct Seafoods and 
is responsibly sourced from day boats operating off the Devon and Cornish coasts. Please inform a member of staff of any food allergies. 


