
E v e n i n g
  

Whilst   
  GF BREAD & OLI VES          £4.50  

To
HOMEMADE SOUP         £6.50  
wi th  gf  b read & butte r  
 

SEAFOOD ASS I ETTE £  7 .50  
hot smoked salmon,  prawns in  gar l ic & chi l l i  o i l ,  

cod cheek cevi che wi th gar l i c aiol i  &  gf b read  
 

MOULES MARI NERE £8.50  
mussel s  in whi te  w ine,  gar l ic  & cream sauce wi th        

toasted gf  bread 

  CHICKEN & BACON CAESAR SALAD £15  
wi th  or w i thout anchovies ,  gf  croutons  & parmesan  

 

KI NG PRAWN & HOT SMOKED SALMON       

SALAD £16  
wi th  mixed leaf ,  new potatoes ,  cher ry  tomatoes ,  red onion    

&  house dress ing 

 

SHARI NG CHARCUTERI E  BOARD £18  
a selecti on of cured meats ,  b lack  pudding scotch 

egg, ol i ves ,  honey glazed pear l  onions & gf  b read 

( recommended for  2 people)  

Fr om   

We source our  s teaks  f rom award Wi nning butchers  & cook 

them to your  l i k ing.  Served wi th hand -cut chi ps ,  conf i t      

tomato,  f lat  cap mushroom, garden peas & chimi  chur i  

d ressed rocket  

 
 

8OZ FLAT I RON £21 
 

8OZ RI BEYE £24  

 
 

Add  PEPPERCORN OR MUSHROOM  SAUCE £2  

Main  

ROASTED CHI CKEN BREAST  £17  
wi th  gar l ic sautéed spinach,  honey glazed car rots ,       

potato fondant,  cr i spy parma ham & chi cken jus  
 

GRILLED BACON CHOP £16  
topped wi th cheese,  leek & wholegrai n grati n ,  w i th    

hand-cut chips ,  conf i t  tomato & garden peas  
 

DUCK BREAST £19  
pan-f r ied w i th  gar l ic  & thyme, se rved wi th vani l la 

mashed potato,  honey glazed car rots ,  tenders tem 

broccol i  & port  sauce 
 

KATSU CHI CKEN RAMEN £16.50  
wi th  r i ce  noodles ,  red chi l l i  &  spr ing onion i n a 

chi cken & coconut broth w i th  a  tea smoked egg  
 

BLACKENED SALMON £17  
wi th  di r ty  r i ce ,  mango & sweetcorn sal sa ,           

tenders tem broccol i  &  l ime mayonnai se  
 

TOMATO & BAS I L  FRI TTATA      £15  
wi th  rosemary sal ted f r ies & dressed house sal ad  
 

I f  you have  a food a l le rgy ,  p l ease te l l  us  before  p lac ing your  o rder .  

Wh i le  a l l  reasonable  s teps  w i l l  be take n to  a vo id  the un in te nt iona l  

p resence o f  a l le rge ns ,  we ca nnot  guara ntee tha t a ny  products  a re  

100% f ree f rom a l le rge ns ,  owing to  poss ib le  c ros s -conta minat ion.  Our  

menus  do  not  l i s t  a l l  ing red ie nts .  Fu l l  a l le rge n in fo rma t ion i s  ava i lab le  

on reques t  f rom our  tea m.       vege tar ia n       vega n  

Scan  t h e  QR c o d e   

You’ l l  f ind al l  our  menus ,  a l le rgen in formati on,  

opening t i mes & how to book a table  

 Ad d  a  b i t  
HAND-CUT CHIPS £3  

FRIES £3          add truffle & parmesan   for £1 

GF GARLI C BREAD £2.50  

DRESSED HOUSE SALAD £2 .50  

SEASONAL  VEGETABLES  £3  

 Impor tant  

OUR CHIPS & FRIES ARE COOKED IN THE SAME FRYER AS PRODUCTS CONTAINING GLUTEN &       
ARE NOT SUITABLE FOR COELIACS. NEW POTATOES ARE AVAILABLE AS AN ALTERNATIVE.  

 

Ste a k  n i g h t  e v e r y  F r i d ay  

order  any two s teaks  and get  a bott le  of  se lected 

wine abso lute ly  f ree!  Choose f rom whi te  Ai ren or  a 

red Tempran i l lo  




