
PA R M E S A N  &  C H I V E 
N E W  P OTATO E S 

( V )  ( VG A )
5 . 5 0

S E A S O NA L 
V E G E TA B L E S 

( V )  ( VG A )
4 . 9 5 

ROA S T E D  RO OT S 
( V )  ( VG A )

5 . 5 0

Evening menu.Evening menu.
Evening menu.

Vegetarian (V)  Vegan (VG)  Vegetarian available (VA)  Vegan available (VGA)
Before placing your order please inform a member of staff if you or anyone in your party has a food allergy. Our products may contain wheat, egg, dairy, soy, gluten or fish allergens.  In addition our products 
may be processed in facilities that process nuts and peanuts.  Whilst every effort has been made to provide accurate dietary information we cannot guarantee that any product is free from allergens due to 

the risk of cross contamination in a preparation environment.

Served Monday to Saturday from 18:00 until 21:00

Starters.

Mains.

Side dishes.

S T E A K  TA RTA R E
Finely chopped steak served with a horseradish gilet and topped with a delicate egg yolk

1 2 . 9 5

P OAC H E D  B E E T RO OT  &  G OAT ’ S  C H E E S E  ( V )

Tender poached beetroot paired with creamy goat’s cheese mousse and finished with a sprinkle of crushed walnuts
8 . 9 5

C U R E D  S A L M O N  W I T H  CA P E R S
Delicately cured salmon paired with capers, served with a dollop of crème fraîche and a fragrant dill dressing

9 . 9 5

T E M P U R A  CAU L I F L OW E R  ( V )  ( VG )

Crispy tempura cauliflower served with a rich spiced aubergine purée, topped with crunchy toasted chickpeas
8 . 9 5

S M O K E D  M AC K E R E L  PÂT É
Creamy smoked mackerel pâté with roasted peppers, paired with tangy celeriac remoulade, served with toast

9 . 9 5

H A N D - C U T  C H I P S 
( V )  ( VG A )

4 . 9 5

PA N  S E A R E D  D U C K  B R E A S T
Tender pan seared duck breast served on a bed of velvety sweet potato purée, with braised red cabbage and 

toasted grains, all drizzled with a rich spiced rum jus
1 9 . 9 5

H E R B - C RU S T E D  S L OW  B R A I S E D  B E E F
Succulent slow braised beef with a fragrant herb crust, served with pearl onions, 

a rich red wine jus and seasonal wilted greens
2 1 . 9 5

G U I N E A  F OW L  B R E A S T
Tender guinea fowl breast served with pearl barley, fresh peas, gem lettuce and braised bacon

1 9 . 9 5

P OAC H E D  T RO U T
Delicately poached trout served with a rich brown butter and shrimp sauce, complemented by fresh sea vegetables

1 7 . 9 5

PA N  F R I E D  C O D
Pan-fried cod served with a zesty caper, tomato, and olive sauce, tossed through al dente spaghetti 

1 8 . 9 5

ROA S T E D  G A R L I C  G N O C C H I  ( V )

Soft potato and roasted garlic gnocchi tossed with sautéed spinach and mushrooms
 in a rich parmesan cream sauce

1 7 . 9 5
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