
 

A service charge of 10% will be added to your bill. Please ask your server if you would like this to be removed. 
Please be aware that our dishes are prepared in kitchens where nuts & gluten are present, therefore we cannot guarantee that any food is 
completely free from traces. Please note menu descriptions do not always display all ingredients and if you require any further information 

regarding allergens, please speak to a member of our team before ordering. Many of our dishes can be altered to suit requirements.  
 

 

R E S T A U R A N T   M E N U 

 

T O  S T A R T  

Salt & Chilli Squid  
Spicy Asian Slaw, Mango Salsa  

£9.50 

Ham Hock Terrine 
Capers & Fine Herbs, Homemade Piccalilli, Toasted Sourdough   

£9.00 

Soup of the Day 
Homemade Japanese Milk Bread  

£7.50 

Classic Chicken Caeser Salad 
Crispy Bacon, Croutons, Homemade Caeser Dressing, Parmesan   

£8.50 

Soft Centre Scotch Egg 
Pickled Red Cabbage, English Mustard Mayo  

£8.50 

Goats Cheese 
Basil & Pine Nut Mousse, Almond Brittle, Basil Gel, Focaccia Crisps  

£8.50 

 

O N  T H E  S I D E   

Triple Cooked Chips  
£4.00 

Pickled Onion Rings 
£4.00 

 
Garlic & Parmesan Triple Cooked Chips 

£5.50 
 

Crushed Root Vegetables 
£4.00 
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M A I N  C O U R S E 

Pan Seared Salmon 
Herb Crushed Potatoes, Charred Tenderstem Broccoli, Prawn & Harissa Butter  

£26.50 

Thyme Roast Chicken Breast 
Pomme Anna, Honey Roast Parsnip & Puree, Sweet Heart Cabbage, Chicken Jus 

 £26.00  

Duo of Pork 
Slow Cooked Pork Belly & Cheek, Homemade Potato Gnocchi, Butter Baked Carrot & Puree, Crispy Kale, Madeira 

Cream 
£24.50 

Slow Braised Shoulder of Minted Lamb 
Confit Garlic Pomme Puree, Fircacee of Root Vegetable, Lamb Jus 

£27.00 

Roasted Butternut Squash Risotto 
Tempura of Fine Beans, Aged Parmesan  

£16.00 

8oz Sirloin Steak 
Dauphinoise Potatoes, Jerusalem Artichoke Puree, Seasonal Winter Greens, Pearl Onion Jus  

£29.50 

 
D E S S E R T 

Winter Berry Eton Mess 
Mint Crumble  

£8.00 

Warm Chocolate Brownie 
Salted Caramel Sauce, Vanilla Ice Cream 

£8.00 

Homemade Vanilla Rice Pudding  
Blackberry Compote, Nut Brittle 

£8.00 

Tiramisu  
£8.00 

 
Selection Of British Cheese  

Crackers, Homemade Chutney, Celery, Grapes  
£10.50 


