
Olives  5.50GF V VE 
Sicilian green olives

Edamame Beans   5.50 GF V VE
Soy sauce, chilli, sesame seeds

Pork Crackling   6.50GF
Apple sauce

Moules Marinière  21.00GF 
Cornish rope-grown mussels, garlic,

white wine & cream sauce, fries

Fish & Chips  20.00  GF
Tartar sauce

Panzerotti Porcini  10.00/17.00V
Porcini mushroom panzerotti, dill oil,

parmesan shavings

Thai Red Curry  14.50GF V VE 
Baby sweetcorn, French beans, peppers,

jasmine wild rice
add chargrilled chicken breast  +8.00GF

add tiger prawns  +8.00GF
add both  +8.00GF

Baby Back Ribs  26.00GF
Peach bourbon BBQ glaze, Cajun slaw, 

sweet potato fries

Harissa Chicken Skewer 22.00GFO 
Chicken & halloumi skewer, tzatziki, 

jasmine wild rice,
Greek salad, flatbread

Korean Lamb Cutlets  29.00 GF
Gochujang spiced, red pepper purée, 

pak choi, jasmine rice

Braised Short Rib 28.00
Rainbow carrots, 

creamy mash, madeira jus

Pan Fried Monksh 14.00
Toasted pine nuts, 

pesto, feta

Yakitori Duck & Orange Salad  12.00/20.00GF
Crispy rice noodles

 Caprese Salad 12.00/18.00
Tomatoes, mozzarella, Parma ham, fresh basil, 

shallots, rocket, olive oil, balsamic

Honey Glazed Sticky 
Pork Bites  11.50GF 

Fresh chilli

Gambas Pil Pil   13.50GFO
Tiger prawns, chorizo, 

fresh chilli, garlic, bread

Calamari  12.00 GF 
Lightly coated squid, aioli, lemon

Pan Fried Scallops  14.00GF 
Garlic butter, pea purée, 

pancetta crumb

Fries  5.50GF V VE 

Zucchini Frites   6.00GF V
Sriracha mayo

Charred Tenderstem Broccoli  6.50GF V VE
Soy sauce, sesame seeds

Creamy Mash Potato  5.00GF V

Aspen Fries  7.00GF 
Truffle oil, parmesan, truffle mayo

Bread Board 6.00V GFO 
Olive oil, balsamic, butter, salt

Rainbow Carrots 6.00GF V VE 
Fresh thyme

Sweet Potato Fries  6.00GF V VE 

Parmentier Potatoes  6.00GF V VEO
Rosemary, garlic

Pickled Walnut & Stilton Salad  6.50GF V

Chargrilled Chicken Caesar  17.00GF 
Smoked bacon, baby gem, croutons, 
parmesan shavings, caesar dressing

add anchovies +1.00

Pork Schnitzel 22.00
Celeriac & apple remoulade, caper butter,

fries or creamy mash

add extras -  veg +1.50,  meat + 2.00

The Grill Cheeseburger  18.00GFO
Streaky bacon, American cheese, 

burger sauce, gherkin, sautéed onion, 
lettuce, tomato, fries

Vegan Hemp Burger  18.00VG GF

Slow Cooked Beef Ragu 18.00
Fresh pappardelle, parmesan shavings

28 Day Aged West Country 10oz Rib-Eye   32.00GF
Mixed salad, fries

add sauce - peppercorn  or blue cheese or madeira jus +3.00GF GF V 

 28 Day Aged West Country 8oz Fillet Steak   36.00GF
Mixed salad, fries

Margherita 14.00V GFO VEO  
Buffalo mozzarella, tomato, 

fresh basil

London   16.00GFO
Pepperoni, chorizo,

smoky bacon, chicken, BBQ sauce

Lyon 16.00V GFO  
Goat’s cheese, asparagus,

caramelised onion

Beijing  17.00
Duck, spring onion, 

cucumber, hoisin

Andratx 18.00  GFO 
Minute steak, black truffle, 
wild mushrooms, fresh basil

Rome   16.00GFO
‘Nduja, spicy sausage, fresh chilli, 

red onion, red peppers

Hawaii  16.00GFO
Ham, pineapple, wild mushroom

Valencia  16.00GFO 
Tuna, black olives, 

anchovies, red onion

Meze Sharing Platter   22.00V GFO VEO
Sweet potato falafel, dolmades, hummus, green olives, 

baba ganoush, confit garlic, zucchini frites, flatbread, chilli jam

Thai Sharing Platter  25.00
Tempura king prawns, honey glazed ribs, satay chicken, 

spring rolls, prawn crackers, sweet chilli sauce, satay sauce

Laurent-Perrier 
gl 125ml 14.50

Exton Park Rosé, Hampshire
gl 125ml 12.00 

For two

Calzone 17.00
Ham, spinach, ricotta, mozzarella, Napoli sauce 

Chorizo & Mozzarella Arancini   7.50
Parmesan shavings

Pan Roasted Cod Fillet   28.00GF
Petit pois, smoked lardons, beurre noisette, 

dill oil, parmentier potatoes 

Camembert  16.00
Fresh mini loaves, confit garlic, rosemary, 

tomato & onion chutney

Ribs 
Sweet potato fries not sweet potato please 

Can we try all the appetisers in one line of four going 
across please 
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