S N A CK S , S TA RTERS
A N D S H A RI N G P LATES
Olives v £2.99

Zucchini fritti v £3.50

Padrón peppers v £4.50

lemon, shallot vinegar, tabasco

spicy tomato relish

lemon and garlic aïoli, gem

tomato and basil dip

Smoked salted almonds v £3.50

Three oysters £5.50
Crispy squid £5.95

Cheese straws v £2.95

Cauliflower and leek croquettes v £5.25

French onion soup v £5.50

Smoked salmon £7.95

Sticky and spicy chicken £5.95

gruyère croûtes

beetroot and rhubarb ketchup

brown bread, lemon, black pepper

gem salad, sour cream

King scallops £10.95

Ham hock terrine £5.50

black pudding, pea purée, pancetta

pickled vegetables, toasted ciabatta

Prawn cocktail £7.50

gem lettuce cups, marie rose sauce

Spicy crab and brandy bisque £5.25

Truffled mushroom mac ‘n’ cheese v £4.95

gruyère and sourdough

Roasted sweet potato wedges v £4.50

parmesan crumb

manchego cheese, truffle oil, tomato chutney

apricot purée, cashew nuts, chilli

crisp bread

Deep fried brie v £5.95

Classic fillet steak tartare £9.75

P LATTERS
Meat board £19.95

Veggie board v £14.95

cured meats, ham hock terrine, pea and ham
croquettes, tomato salad, chargrilled
bread and dip

brie, panzanella salad, truffled mac
and cheese, padrón peppers,
sweet potato wedges

crispy squid, smoked salmon, prawn cocktail,
mussels, haddock goujons, chargrilled
bread and dips

3, 5, or 7 selection, fruitcake,
grapes, apple chutney

Fish board £19.95

Cheese board v
£6.25 / £9.95 / £12.95

MAINS
Moules frites £12.50

Roast turkey £14.50

crusty bread

buttered vegetables, pigs in blankets, roast potatoes

Seabass bilbania £16.95

Goosnargh duck leg £14.50

tomato, sherry, broccoli,
crispy potatoes, smoked almonds

sprout bubble and squeak, carrots,
mulled cherry gravy

Chunky haddock goujons £12.50

Roast rump of lamb £17.95

chips, tartare sauce, lemon wedge

braised lentils, crisp pancetta, port wine lamb jus

Market fish POA

Beef lasagne £11.50

Seared tuna nicoise £16.50

8oz steak burger £13.25

seasonal garnish

garlic ciabatta

black pepper, basil oil, lemon

smoked applewood cheese,
caramelised onion, fries

Lentil shepherd’s pie v £11.95

10oz Rump steak £17.95

root vegetables, smoked cheese mash,
red cabbage

chips, field mushroom, tomato

Aubergine parmigiana v £11.50

8oz Rib eye steak £21.50

truffled rocket and parmesan salad

chips, field mushroom, tomato

Pork schnitzel £15.50

16oz Chateaubriand £45.00 (for two to share)

fried egg, capers, green beans

Chips

~

Fries

~

dauphinoise potatoes, green beans
choice of sauce; pepper, blue cheese, béarnaise

S I D E O RD ER S

Dauphinoise

Pepper

~

Mac ‘n’ cheese

S A U CES

~

£3.50

Blue cheese

£1.95
~

~

Seasonal greens

Béarnaise

~

Salad

