
                                                                                           

 
 

menu 
 
 
 
 

parmesan garlic bread 2.90
root vegetable crisps 1.90
marinated mixed olives 2.00
 
 
 
chicken liver & black truffle pâté  
cumberland sauce and toasted brioche 

5.75

pan-fried baby squid & tiger prawns 
with garlic, white wine lemon juice and butter 

7.50

baked baby goats’ cheese  
topped with a tangy red-onion marmalade 

6.25

creamy crab chowder  
served with a spicy harissa mayonnaise 

6.75

warm salad of smoked duck breast  
with walnuts, pancetta & stilton 

5.95

butternut squash, chestnut & spring onion risotto (v) 
 

5.95/10.50

 
 
 
roasted rump of lamb  
baby spinach, sweet potato & parsnip, honey & rosemary jus 

15.95

seared line-caught tuna loin 
sesame-oiled rice noodles, with a coconut cream, ginger, wasabi & coriander dressing 

15.95

moroccan-style artichoke heart tagine (v) 
roasted pepper & apricot cous-cous 

11.95

corn-fed chicken breast, wild mushroom risotto 
creamed julienne of leeks 

13.95

bloody mary fish and chips 
light and crispy lemonade and chive batter, fat chips & minted mushy peas 

11.75

bloody mary 8oz lean burger with cheese & crispy pancetta  
cooked to order on a toasted muffin with tomato salsa, fat chips and salad 

11.75

rib-eye steak (cooked to order) 
on a field mushroom, shallot & cherry tomato compote, with fat chips 

15.95

 
 
 
 
 
 

all our food is prepared fresh to order, there may be a delay at peak times, please bear with us. 
a discretionary service charge of 10% will be added to all tables of 6 or more,  

all tips are divided amongst the staff that served you today. 


