
D I N N E R  M E N U

N I B B L E S
PADRON
PEPPERS

Wi t h  s e a  s a l t
£ 5 . 5 0

SOUP  OF  THE  DAY
H omemad e  b r e a d  £ 8 . 5 0

CR ISPY  TEMPURA  SELECT ION
G i n g e r  s o y  d i p p i n g  s a u c e  w i t h  c h o i c e  o f :

 K i n g  p r awn s  £ 1 0 . 5 0   |   S q u i d  £ 9 . 5 0   |   S e a s o n a l  V e g e t a b l e s  £ 7 . 5 0

BURRATA  SALAD
,  He r i t a g e  t oma t o e s ,  b a s i l  o i l ,  a g e d  b a l s am i c  r e d u c t i o n ,  s e a  s a l t ,  s o u r d o u g h  £ 9 . 5 0

CH ICKEN  L IVER  PÂTÉ
Toa s t e d  b r i o c h e ,  r e d  o n i o n  c h u t n e y  £ 1 0 . 0 0

BBQ  PORK  BELLY
Cr a c k l i n g ,  r e d  c a b b a g e  s l aw ,  a p p l e  p u r é e ,  c i d e r  j u s  £ 1 0 . 0 0

SALMON TARTARE
C r ème  f r a î c h e ,  l emon  o i l ,  c a p e r s  £ 1 0 . 0 0

S T A R T E R S

S E R V E D  M O N - S A T  1 8 : 0 0 - 2 1 : 0 0   |   S U N  1 8 : 0 0 - 2 0 : 0 0

CRISPY  BR IE
WEDGES

C r a n b e r r y  s a u c e
£ 5 . 5 0

MARINATED  
OL IVES

£5 . 0 0

HOMEMADE
BREAD 

He r b  b u t t e r
£ 5 . 0 0

QUAIL
SCOTCH  EGGS

Mus t a r d  emu l s i o n
£ 6 . 5 0

CH ICKEN  K IEV
Ga r l i c ,  p a r s l e y  a n d  c h i v e  b u t t e r ,  p omme  p u r é e ,  s e a s o n a l  v e g e t a b l e s ,  l emon - i n f u s e d  c h i c k e n  j u s  £ 1 9 . 5 0

L INE - CAUGHT  F I SH  OF  THE  DAY ,  CHEF ’S  SELECT ION
Se a s o n a l  v e g e t a b l e s ,  c i t r u s  b e u r r e  b l a n c ,  h e r b  o i l ,  m i c r o  h e r b s ,  a n d  l emon  z e s t  (Ma r k e t  P r i c e )

J ERK -SP ICED  PORK  R IB -EYE
Roa s t e d  sw e e t  p o t a t o ,  g o l d e n  p l a n t a i n ,  m a n go  p u r e e  a n d  c o c o n u t  r um  r e d u c t i o n  £ 1 9 . 5 0

8OZ  S IRLO IN  STEAK
Hand - c u t  c h u n k y  c h i p s ,  h e r b  b u t t e r  ( c h o i c e  o f  r i c h  r e d  w i n e  j u s  o r  p e p p e r c o r n  s a u c e )  £ 2 9 . 0 0

RUMP  OF  LAMB
S i l k y  c r e amed  p o t a t o e s ,  b u t t e r e d  s e a s o n a l  g r e e n s ,  h o n e y  g l a z e d  c a r r o t s ,  f r a g r a n t  r o s ema r y  j u s  £ 2 6 . 5 0

SP ICY  K ING  PRAWN L INGUINE
Sp i c e d  w i t h  f r e s h  c h i l l i ,  c h e r r y  t oma t o e s ,  s l ow - r o a s t e d  g a r l i c  £ 1 8 . 5 0

Av a i l a b l e  a s  v e g e t a r i a n  o p t i o n  ( £ 1 4 . 5 0 )

AROMATIC  VEGETABLE  B IRYANI
P e r f umed  b a sma t i  r i c e ,  m i x e d  v e g e t a b l e s ,  s a f f r o n ,  a n d  a r oma t i c  who l e  s p i c e s  £ 1 6 . 0 0

Enh a n c e  w i t h :  L amb  ( £ 6 . 0 0 )  o r  K i n g  P r awn s  ( £ 5 . 0 0 )

BURGERS
Cha r g r i l l e d  p a t t y ,  a g e d  c h e d d a r ,  h o u s e  s a u c e ,  t o a s t e d  b r i o c h e  b u n ,  g o l d e n  s k i n - o n  f r i e s

B e e f  ( £ 1 8 )  |  L amb  ( £ 1 8 . 5 0 )  |  B e y o n d  Me a t  ( £ 1 7 . 5 0 )

F I SH  &  CH I PS
Be e r - b a t t e r e d  h a d d o c k  f i l l e t ,  t r i p l e  c o o k e d  c h i p s ,  mu s h y  p e a  p u r é e ,  l emon ,  a n d  c l a s s i c  t a r t a r e  s a u c e  £ 1 8 . 5 0

M A I N  C O U R S E



Be f o r e  o r d e r i n g ,  p l e a s e  mak e  u s  awa r e  o f  a n y  a l l e r g i e s  &  d i e t a r y  r e q u i r emen t s  y o u  may  h a v e .
A  d i s c r e t i o n a r y  1 0%  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .

Ga r d e n  G r e e n  S a l a d  |  G a r l i c  B r e a d  |  Ma s h e d  P o t a t o e s  |  T r i p l e -Cook e d  Ch i p s
S k i n - o n  F r i e s  |  S e a s o n a l  V e g e t a b l e s  

£ 5 . 0 0  e a c h

S I D E S

QUINOA  BOWL
Cha r g r i l l e d  med i t e r r a n e a n  v e g e t a b l e s ,  a p r i c o t ,  f e t a ,  p omeg r a n a t e ,  h e r b  o i l ,  l emon  emu l s i o n  £ 1 5 . 5 0

Add :  G r i l l e d  Ch i c k e n  ( £ 4 . 0 0 )

CAESAR  SALAD
Baby  r oma i n e  l e t t u c e ,  a n c h o v y  c a e s a r  emu l s i o n ,  a g e d  p a rme s a n  r e g g i a n o ,  g a r l i c  h e r b  c r o u t o n s  £ 1 5 . 0 0

Add :  G r i l l e d  Ch i c k e n  ( £ 4 . 0 0 )  |  S a u t é e d  K i n g  P r awn s  ( £ 5 . 0 0 )

S A L A D S

ST ICKY  TOFFEE  PUDDING
Ca r ame l  s a u c e ,  v a n i l l a  i c e  c r e am ,  s e a  s a l t  £ 9 . 5 0

APPLE  &  BERRY  CRUMBLE
Van i l l a  i c e  c r e am  £ 8 . 5 0

CHOCOLATE  CREMEUX
Ra s p b e r r y  s o r b e t ,  c a n d i e d  p i s t a c h i o  £ 8 . 5 0

BANOFFEE  CRÈME  BRÛLÉE
Sho r t b r e a d  b i s c u i t  £ 9 . 0 0

PEAR  &  ALMOND TART
Hon e y c omb  i c e  c r e am ,  c r ème  a n g l a i s e  £ 9 . 5 0

SELECT ION  OF  ICE  CREAM &  SORBET
2  S c o o p s  o f  y o u r  c h o i c e  o f  v a n i l l a ,  c h o c o l a t e ,  s t r awb e r r y ,

h o n e y c omb ,  s a l t e d  c a r ame l ,  a n d  s o r b e t  £ 4 . 5 0

ART ISAN  CHEESE  SELECT ION
B r i e ,  s t i l t o n ,  a n d  ma t u r e  c h e d d a r  w i t h  a r t i s a n  b i s c u i t s ,  q u i n c e  j e l l y ,  g r a p e s ,  a n d  c e l e r y  £ 1 0 . 5 0

D E S S E R T

D I N N E R  M E N U
S E R V E D  M O N - S A T  1 8 : 0 0 - 2 1 : 0 0   |   S U N  1 8 : 0 0 - 2 0 : 0 0


	DINNER MENU
	SERVED MON-SAT 18:00-21:00  |  SUN 18:00-20:00
	NIBBLES
	MARINATED  OLIVES £5.00

	STARTERS
	SOUP OF THE DAY Homemade bread £8.50

	MAIN COURSE

	DINNER MENU
	SERVED MON-SAT 18:00-21:00  |  SUN 18:00-20:00
	SALADS
	QUINOA BOWL Chargrilled mediterranean vegetables, apricot, feta, pomegranate, herb oil, lemon emulsion £15.50 Add: Grilled Chicken (£4.00)
	CAESAR SALAD Baby romaine lettuce, anchovy caesar emulsion, aged parmesan reggiano, garlic herb croutons £15.00 Add: Grilled Chicken (£4.00) | Sautéed King Prawns (£5.00)

	SIDES
	Garden Green Salad | Garlic Bread | Mashed Potatoes | Triple-Cooked Chips Skin-on Fries | Seasonal Vegetables  £5.00 each

	DESSERT
	STICKY TOFFEE PUDDING Caramel sauce, vanilla ice cream, sea salt £9.50
	APPLE & BERRY CRUMBLE Vanilla ice cream £8.50
	CHOCOLATE CREMEUX Raspberry sorbet, candied pistachio £8.50

	BANOFFEE CRÈME BRÛLÉE Shortbread biscuit £9.00
	PEAR & ALMOND TART Honeycomb ice cream, crème anglaise £9.50
	SELECTION OF ICE CREAM & SORBET 2 Scoops of your choice of vanilla, chocolate, strawberry, honeycomb, salted caramel, and sorbet £4.50
	ARTISAN CHEESE SELECTION Brie, stilton, and mature cheddar with artisan biscuits, quince jelly, grapes, and celery £10.50




