
 
Beef Carpaccio (GF) 

Starters 
Crab and Chilli Tartlet 

mixed leaves, parmesan and truffle oil £11.00 

Meatball Marinara 
Toasted focaccia, parmesan £8.00 

Smoked Salmon 
Avocado, leaves, sourdough, 
lemon mayo £9.50 

Mixed leaves, dill crème fraiche £8.50 

Candied Beetroot and Goats Cheese, 
Toasted walnuts, 
watercress (V,VGA) £7.50 

Heirloom Tomato Bruschetta 
Buffalo mozzarella, pesto (V,VGA) £7.50 

 

 

 
6oz Beef Burger, 
Brioche bun, gem, tomato relish, 

Mains 

Sea Bass Fillet, 
Charred asparagus, greens, 

homemade slaw, fries £17.50 

Add Cheddar £1.00 
Add Bacon £1.50 

Fish and Chips, 
Beer battered cod, pea puree, 
tartare sauce (GF) £18.50 

8oz Rib-Eye Steak, 
Pont neuf chips, mushroom, 
tomato, rocket & balsamic £29.50 

Add a Sauce 
Peppercorn, stilton, bearnaise, 
red wine jus £2.00 

Chicken Supreme, 
Wild mushroom fricassee, potato rosti, 
greens, truffled red wine jus £24.00 

white wine & crayfish sauce £23.00 

Choose new potatoes, fries, 
seasonal salad 

Baked Spiced Aubergine, 
Moroccan tagine, butternut squash, 
brie (V,VGA) £18.00 

Seafood Linguine, 
White wine, garlic, olive oil, herbs £23.00 

Moving Mountain 
Plant Based Burger, 
gem, tomato relish, salad, 
fries (V,VG) £17.00 

 

Salads 
Caesar Salad (VA, VGA, GFA) £12.00 
Gem, anchovies, croutons, egg, parmesan 

Add Grilled Chicken Breast £4.00 
Add Grilled Halloumi £4.00 
Add Garlic King Prawns £4.50 
Add Avocado £3.00 

Platters 
Served with focaccia & salad garnish, price per person 

Fish £12.00 
Smoked salmon, prawn cocktail, crevette, 
brown crab quenelle 

Meat £12.00 
Cured meats, relish, gala pie 

Sides 

Skinny Fries £4.50 

Truffle & 

Parmesan Fries £5.50 

Hand Cut Chips £4.50 

Truffle 

Mac ‘n’ Cheese £5.50 

Rocket, 
Sun Dried Tomato, 
Shallot £4.50 

Garlic Flatbread £4.00 

 
Please advise your server before dining if you have any food allergies or intolerances. Our food is prepared in an area where allergens are present. 

V – Vegetarian, VG – Vegan, VGA – Vegan available, GF – Gluten Free, GFA – Gluten Free Available. 

Prices include VAT. A discretionary service charge of 12.5% will be applied to your bill, please ask for it to be removed if you are in any way dissatisfied. 



 

Brownie 
With ice cream (GF) 

Warm Frangipan Tart 

Bruleé 
And shortbread (GFA)  

Chocolate Cremeux Praline 

Ice Cream 
And sorbet (VGA) 

Cheese Board 4 
local cheeses, 
chutney, grapes, 
crackers 

£7.50 

£7.50 

£7.50 

£7.50 

 
£6.50 

£9.00 

 

Americano 
Cappuccino 
Latte 
Flat White 
Espresso 
Double 
Cortado 
Decaf Options Available 
Syrup 
Alternative Milk Free 

£3.30 
£3.50 
£3.60 
£3.40 
£2.70 
£3.20 
£3.35 

£0.50 

All Teas 
English Breakfast 
Camomile 
Ginger & Lemon 
Green 
Mint 

£3.00 

 
 
 
 
 
 
 

 

Bar Snacks 
Mixed Olives  £4.50 Flatbread, Houmous £5.00 

Tempura Prawns 
 

£9.95 Focaccia, Balsamic Dip £5.75 

Mushroom Arrancini, Truffle Mayo £8.95 Padrons, Olive Oil £5.50 

Grilled Halloumi 
 

£6.25 Crispy Calamari £7.50 

 
Hand Stretched Neapolitan Pizza 

Meaty £16.00 
Pepperoni, nduja, 
hickory smoked ham, 
red onion, jalapeno 

Spicy Tuna £16.00 
Tuna, red onion, fresh chili, 
lacrima peppers 

 
 
 
 
 
 
 

 
GF base available on request 

 

                   

                 

 
Margherita (V,VGA) 

 
£13.00 

Goats cheese (V) 
Spinach, caramelised onion, 

£15.00 

Classic, tomato, mozzarella, basil  goats cheese, toasted pine nuts  

Capricciosa 
Hickory smoked ham, 
wild mushroom, grilled artichokes, 
kalamata olives, parsley 

£15.50 Marinara 
Anchovies, kalamata olives, 
capers, oregano 

£15.00 

 


