
  

* Please inform a member of staff of any allergies when ordering * 
 

  

 

 

To Start  

Bread ‘n’ Brie- Baked Brie fondue, warm roasted tomato & cranberry jam, rough cut croutons (v) £10 

Doreen’s black pudding, creamy mash, streaky bacon, peppercorn sauce, crispy fried onions £10 

Crispy salt & chili chicken, stir fried mixed peppers, soy & honey glaze, toasted sesame seeds £10.50 

Moules mariniere – fresh steamed mussels, garlic & white wine cream, chives, crusty bread £12.50 

Deep fried crispy calamari, samphire, pimento cream sauce £10.50 

Crispy potato skins, garlic mayo, bbq or chili sauce (ve) £9 

Mushrooms on toast – mushroom medley, chardonnay & garlic creamed leeks, sourdough toast (v) £9.50 vegan alternative available 

King prawn cocktail, Marie rose, gem lettuce, cherry tomato, avocado puree £11.50 

Halloumi fries, rocket, garlic mayo or chili sauce (v) £9.50 

Main Course   

Pan roasted chicken breast, hand-cut chips, pickled red onion & rocket, peppercorn sauce £19.50 

Pressed belly pork, crispy potato rosti, savoy wedge, mushroom & cider cream £22 

Fillet of sea bream, crispy potato rosti, pea & samphire sauté, lemon, caper & parsley butter £ £21 

Confit beef bourguignon – confit beef brisket, pancetta, mushroom & chunky root vegetable bourguignon, creamy mash £22 

Pan fried chicken breast, king prawns, potato dauphinoise, sauteed spinach, chardonnay & garlic cream £21 

Butcher’s cut – prime cut steak, hand-cut chips, sauteed mushrooms, pickled red onion & rocket, compound butter 
- 6oz Fillet £34.50 - 10oz Rib-eye £32 
add a sauce +£4 - peppercorn, or garlic cream 

Venison meatballs, wild mushroom stroganoff, dijon & cognac cream, tagliatelle pasta £20 

Sizzling New Orleans – your choice between steak strips or chicken fillets, stir fried with king prawns, mixed peppers, spring & red onion,  
cajun style tomato sauce, served with steamed rice or hand-cut chips 

    steak £24         chicken £22      steak & chicken £26 
half chips, half rice £1.50 extra 

Surf & Turf – 10oz bistro rump steak, sauteed king prawns, white wine & garlic cream, french fries £27 

Breaded chicken escalope, Kiev compound butter, parmesan and rocket salad, french fries £19 

Caribbean fish curry – poached haddock, king prawns, squid & mussels, Caribbean coconut curry sauce, steamed rice £21.50 

Classic fish & chips – crispy battered haddock, hand cut chips, mushy peas, homemade tartare sauce £19 

Moules Frites – fresh steamed mussels, garlic & white wine cream, chives french fries, crusty bread £19.50 

Chicken parmesan, hand-cut chips, dressed salad, garlic mayo £19 
      hot shot – pepperoni, chilis & red onion £20 

al fungi – sauteed garlic mushrooms £20 
veggie – same as the original with crispy Quorn chicken (v) £19 

Goats cheese & red onion flatbread, cherry tomatoes rocket, honey & chili dressing , french fries (v) £17.50 Vegan alternative available 

Hot honey halloumi & chili tagliatelle tossed with cherry tomatoes, spring onions, Cajun alfredo sauce (v) £17.50 
add chicken £2    add king prawns £3 

Roasted chickpea, spinach & coconut dahl, crispy onion bhaji, Kachumber salad, homemade flatbread (ve) £17.50 
add chicken £2      add king prawns £3 

 


