
Main Menu



SOUP OF THE DAY (V) £7.25
Served with fresh baked baguette and butter 

DUCK LIVER PARFAIT £8.25
Served with freshly toasted ciabatta and orange 
marmalade drizzle 

SALMON TARTINE £8.50
Smoked salmon on sourdough toast, cream cheese, 
cucumber slices, pomegranate seeds, and dill 

FALAFEL AND HUMOUS (VE) £10.25
Served with freshly toasted ciabatta, pomegranate seeds, 
smoked paprika, and olive oil 
 
HUMUS (VE) £5.75
Served with freshly toasted ciabatta, pomegranate seeds, 
smoked paprika and olive oil 
 
PAN-FRIED CHICKEN LIVER £10.25
Cooked in savoury Madeira sauce and served with freshly 
baked ciabatta 
 
PAN-FRIED SCALLOPS £13.45
Served with creamy saffron and asparagus risotto 
 
BEEF CARPACCIO £12.25
Served with rocket salad, parmesan cheese, and truffle 
sauce 
 
CREAMY MUSHROOMS AND GORGONZOLA 
£9.65
Mushrooms in garlic and gorgonzola sauce, served with 
freshly baked ciabatta 
 
AUBERGINE IN PARMIGIANA SAUCE (V) 
£9.65
Grilled aubergine in a rich tomato sauce and topped with 
parmesan cheese 
 
MEATBALLS IN MARINARA SAUCE £9.95
Beef meatballs in a rich tomato Marinara sauce 
 
CAPRESE SALAD (V) £9.95
Buffalo mozzarella, fresh tomato, rocket salad, drizzled 
with basil oil, balsamic glaze 
 
MARINATED OLIVES (VE) £4.95
Olive in an orange marinade with red wine vinegar, served 
with toasted Baguette 
 
PANKO PRAWNS £10.50
Deep fried panko prawns, served with sweet chilli sauce 

VEGETABLE FRITO PLATTER (VE) £17.95
Carrots, courgettes, fine beans, red peppers, yellow 
peppers, and parsnips in a vegan beer batter served with 
sweet chilli sauce and vegan aioli (Serves 2) 
 
SEAFOOD PLATTER TO SHARE £24.75
Selection of deep-fried seafood (Serves 2) 
 
SALAMI PLATTER TO SHARE £23.75
Selection of dried cured meats and cheeses (Serves 2 
 
FRIED SQUID £10.75
Fresh squid rings, served with garlic aioli 
 
COD GOUJONS £9.75
Served with creamy aioli sauce 
 
MUSSELS IN MARINARA SAUCE £10.95
Fresh Mussels in a rich tomato and garlic sauce 
 
MUSSELS IN CREAMY WHITE SAUCE £10.95
Fresh Mussels in a creamy white garlic sauce 
 
PRAWNS IN SPICY TOMATO SAUCE £10.95
Pan-fried prawns in a rich, spicy tomato and garlic sauce 
 
PRAWNS IN GORGONZOLA SAUCE £10.95
Pan-fried prawns in a creamy gorgonzola and garlic sauce

M E N U

SALADS 
CAESAR SALAD £12.75
Grilled chicken breast, on a lettuce bed with a creamy 
Caesar dressing, and croutons 

CHICKEN AND AVOCADO SALAD £12.75
Grilled chicken breast, spinach, avocado, carrot, 
cucumber, and bacon, drizzled with vinaigrette 

GREEK SALAD (V) £11.75
Rocket salad, tomato, cucumber, bell pepper, olives, 
onion, feta cheese and a sprig of fresh coriander or 
parsley 

BEETROOT AND WALNUT SALAD 
(VE) £11.75
Rocket salad, spinach, beetroot, walnuts, roasted pear 
slices, and vinaigrette



BEEF LASAGNA SMALL: £9.75/ LARGE: £16.95
Homemade egg pasta layered with a rich meaty ragu, and 
creamy bechamel, topped with mozzarella and parmesan 

SPAGHETTI BOLOGNESE SMALL: £8.95/ 
LARGE: £16.75
Spaghetti with a rich, meaty ragu sauce 

SPAGHETTI WITH MEATBALLS SMALL: £9.95/
LARGE: £17.75
Spaghetti with beef meatballs in a rich Marinara sauce 

MUSHROOM PENNE (V) £15.25
Penne pasta with a creamy mushroom and garlic sauce 

PENNE AL’ARRABIATA (VE) £14.75
Penne pasta in a rich tomato and garlic sauce with a spicy 
kick 

SUN-DRIED TOMATO LINGUINE (V) £15.45
Linguine pasta in a creamy sun-dried tomato, spinach, and 
pine nuts sauce 

LINGUINE WITH SALMON £18.75
Linguine pasta in a creamy cherry tomato and salmon 
sauce 

LOBSTER LINGUINE £22.45
Linguine pasta with lobster and prawns in creamy tomato, 
and garlic sauce 

CLAMS AND PRAWNS SPAGHETTI £18.45
Spaghetti pasta with clams and prawns in a spicy, creamy 
tomato velouté 

KING PRAWN, CRAB, AND CHORIZO 
LINGUINE £18.45
Linguine pasta served in a white wine tomato garlic and 
chilli sauce 

FISH SOUP £18.25
A selection of seafood, in a rich, spicy tomato velouté 

MUSHROOMS AND TRUFFLE RISOTTO (V) 
£17.45
Risotto selection of wild mushrooms, in a creamy truffle 
white sauce 

SEAFOOD RISOTTO £19.75
Risotto with a selection of seafood, in a tomato, garlic, 
white wine, and saffron velouté 
 
GOAT CHEESE RISOTTO (V) £17.95
Risotto and asparagus in a creamy goat cheese sauce 

FALAFEL AND HUMOUS PITTA (VE) £16.25
Falafel and creamy humous in a pitta bread, with a side 
salad 
 
PAN-FRIED SALMON £23.75
Pan-fried salmon served with carrot and roast pepper 
purée, asparagus, and cherry tomato in a creamy lemon 
sauce 

PAN-FRIED SEABASS FILLET £23.75
Pan-fried seabass, served with a minty pea purée, roasted 
new potatoes, and Mediterranean vegetables 

SPICY KING PRAWNS £23.75
Peeled king prawns, cooked in a garlic white wine, chilly 
and butter sauce 
 
PAN SEARED COD LOIN £23.55
Cod loin served with creamy mushroom sauce, cherry 
tomato, and asparagus 

HAND-BATTERED COD FISH AND CHIPS 
£17.50
Battered cod fillet, served with minty pea pure or garden 
peas, tartare sauce, and chunky chips 

CHICKEN SUPREME AND PRAWNS £21.45
Grilled chicken breast, served with prawns in a creamy 
tomato velouté 

CHICKEN SUPREME WITH MEDITERRANEAN 
VEGETABLES £20.45
Grilled chicken breast, served with spicy Mediterranean 
vegetables, in a tomato sauce 

CHICKEN SUPREME WITH MUSHROOMS 
£20.45
Grilled Chicken breast served with creamy mushroom 
sauce, cherry tomato, and grilled asparagus

M E N U



GRILLED FILLET STEAK (8OZ) £28.25
Grilled fillet steak served with gorgonzola and 
mushroom sauce or peppercorn sauce 

FILLET STEAK WITH PORT SAUCE 
(8OZ) £28.25
Filet steak cooked in a sour cherry and port 
sauce 

SURF AND TURF FILLET STEAK 
(8OZ) £31.25
Fillet steak, cooked in a savoury Madeira sauce 
served with scallops and king prawns 

TOURNEDOS ROSSINI (8OZ) £31.25
Fillet steak cooked in a sweet- savoury Madeira 
sauce, served on a crouton, and topped with 
homemade duck liver parfait 

RIB-EYE STEAK (8OZ) £28.25
Grilled Rib-eye steak served with wild 
mushroom, caramelized shallot, cherry tomato, 
and peppercorn sauce or gorgonzola and 
mushroom sauce, on the side 

LAMB CUTLETS £23.75
Lamb cutlets, served with grilled aubergine and 
sundried tomato, in a red wine and mint sauce 
 
BEEF SCHNITZEL £21.75
Veal escalope, cooked in golden breadcrumbs, 
topped with a fried egg and truffle sauce 

CHICKEN PARMIGIANA £20.25
Chicken breast coated in golden breadcrumbs 
served with a rich parmigiana sauce and 
buffalo mozzarella 

VEAL ESCALOPE PRICE £20.25
Grilled veal escalope, baked with aubergine 
and parmigiana sauce or mushrooms and 
gorgonzola sauce or lemon sauce

M E N U

SIDES
 
POTATO FRIES (VE) £4.50
CHUNKY CHIPS (VE) £5.25
CRISPY FRIED COURGETTES (VE) £5.75
Fried courgette sticks

HALLOUMI FRIES (V) £6.25
Haloumi coated in a batter mixture

SAUTÉ POTATOES (V) £5.50
Potatoes sautéed in garlic butter and onion

SAUTÉ MUSHROOMS (VE) £5.75
Mushrooms sautéed in olive oil and garlic

SAUTÉ SPINACH (VE) £5.25
Baby spinach cooked in olive oil garlic and chilli sauce

SAUTÉ FINE BEANS (V) £5.25
Fine beans cooked in a garlic, butter, and lemon sauce

ROCKET SALAD (V) £5.75
Rocket salad with parmesan and cherry tomatoes, drizzled 
with olive oil and lime

SIDE SALAD (VE) £4.25
Mixed leaf salad, tomato, cucumber, and red onion

GREEN SALAD (VE) £4.95
Green salad with green olives, a drizzle of olive oil and lime

CHILDREN‘S MAINS 

CHICKEN NUGGETS £7.45
Five Chicken nuggets, served with fries or a side salad 

COD GOUJONS £7.45
Five cod goujons served with fries and garden peas 

SAUSAGE AND MASHED POTATOES £8.45
2 Cumberland sausages, served with mashed potatoes, 
garden peas, or grilled asparagus, and topped with gravy 

VEGAN SAUSAGE AND MASHED POTATOES 
(VE) £8.45
2 Vegan sausages, served with mashed potatoes, garden 
peas, or grilled asparagus and topped with vegan gravy 

SPAGHETTI WITH TOMATO SAUCE (VE) £7.45
Spaghetti with a rich tomato and basil sauce


