
   

 

 
         

 

 
 

Restaurant Menu 
Starters 

 

Sourdough Board with Oil & Balsamic        £4.95 

Locally sourced crusty sourdough, served with extra virgin olive oil & balsamic vinegar 

              

Tempura Prawns            £9.75 

Sweet & sour chilli jam     

 

Soup of the Day & Sourdough         £5.95 

Please ask your server for today’s soup dish        

 

Burrata             £9.50 

Heritage tomatoes, pesto & pine nuts 

 

Warm Smoked Duck Salad         £ 9.95 

Celeriac remoulade, rocket salad & crispy sourdough croute 

 

Potted Mackerel                              £8.95 

Warm dill, potato salad & sourdough 

 

Bruschetta (ve)           £6.95 

Heritage tomatoes, grilled sourdough, pesto & rocket 

 

Salt & Pepper Chicken Wings         £8.50 

Black sesame hot sauce 

 

Calamari             £7.95 

Sriracha mayonnaise, lemon & parsley  

          

Mains  

 

Roast Chicken           £19.95 

roast chicken supreme, pea puree, creamed cabbage & pancetta, garlic jus,  

Hasselback potatoes 

             

Butter Poached Halibut          £24.75 

Baby leeks, caper & shrimp butter, white wine sauce & confit potatoes 

 

Pork Belly            £19.95 

Fondant potato, crispy black pudding, apple puree, hispi cabbage & cider jus 

 

Goats Cheese Salad          £16.50 

Crispy panko coated goats cheese in a mixed salad with radish, tomato, walnuts & 

raspberries 

 

Steak Salad            £19.50 

Ribeye steak in a mixed salad with radish, tomato & salsa Verde 

 

Chestnut Gnocchi (ve)          £16.50 

Mushroom velouté, wild mushrooms, kale & truffle oil 

 

Lobster & King Prawn Thermidor        £35.00 

Grilled lobster Tail, king prawns, cheese & brandy sauce & skin on fries 

 

Rib-eye Steak (10oz)          £34.00 

The best of locally sourced beef, dry aged with Himalayan salt, lightly dressed baby 

watercress, on the vine tomatoes & skin on triple cooked fries 

. 

Lamb Rump            £26.75 

Onion puree, balsamic roast onion, chorizo, dauphinoise potatoes & garlic jus 



  
 

Sides         Sauces   £3.50  
          

Skin On Triple Cooked Chips £4.25    Peppercorn  

  

Skin On Truffle & Parmesan Fries £5.45   Blue Cheese 

 

Salt & Vinegar Onion Rings £4.50    Béarnaise 

 

Charred Chilli Greens £4.25      

      

Sourdough Bread £3.95 

 

Tomato & Pickled Onion Salad £4.00 

 
 

Desserts 
 

Chocolate & Caramel Brownie 

Hazelnut & tonka bean ice cream, hot chocolate sauce      £6.95 

 

White Chocolate Cheesecake                  £7.85 

Strawberry gel & strawberry sorbet 

 

Lemon Curd Tart (ve)                    £6.95 

Raspberries cells, Meringue and Raspberry Sorbet 

 

Raspberry Clafoutis           £7.95  

Warm traditional crustless French flan & vanilla ice cream 

 

Homemade Ice Creams & Sorbets         £4.50 

 

British & Continental Cheese Selection        £10.95 

Quince jelly   

 

Affogato             £4.95 

Vanilla ice cream drowned with a shot of hot espresso     

Upgrade to an Affogato Espresso Martini for £6.00  

 
 

Hot Drinks  
 

 

Tea for one            £3.25 

Green, Earl Grey, Chamomile, Fruit Flavours 

 

Cafetiere for one           £3.25 

 

Cappuccino             £3.45 

 

Americano            £2.75 

 

Latte             £3.95 

 

Espresso            £2.75 

 

Hot Chocolate            £4.95 

 

Baileys Hot Chocolate          £8.95 

 

Liqueur Coffee            £8.95 

Irish, Brandy, Baileys, Amaretto 

 

We are committed to the Code of Best Practice on Service Charges, Tips, Gratuities and Cover Charges. 

We do not add a service charge to your bill. 100% of the tips you leave are distributed amongst the staff. 


