
DINNER MENU
Starter

CHORIZO CROQUETTES
Chorizo, Herb & Cheese Croquettes, Chive Dip

£6.95

CHERRY TOMATO SOUP
Cherry Tomato Soup, Sourdough, Smoked Butter

£6.50

WILD MUSHROOM RISOTTO
Wild Mushroom & Truffle Risotto, Crispy Poached Egg,
Parmesan Crisp

£13.50

PORK FILLET STROGANOFF
Pork Fillet Stroganoff, Tagliatelle Pasta

£14.50

Sharing Platter

CLASSIC PROFITEROLE £6.50

Desserts

CARAMALISED BREAD AND
BUTTER PUDDING

£6.50

Plates

MEAT PLATTER (FOR 2)

6oz Rump Steak, Chimichurri
Mini Beef Sliders, Crispy Bacon, Cured Egg Yolk and
Chives
Chicken Strips with Hot Sour Sauce
Steak Tartare on Garlic Croute, Tomato Concasse &
Coriander Salsa
Onion Rings with Béarnaise Sauce
Garlic Salt Fries

£40

FISH PLATTER (FOR 2) £40

SMOKED HADDOCK RISOTTO
Smoked Haddock, Leek, Mascarpone, Risotto

£9
PAN SEARED CHICKEN BREAST
Pan Seared Chicken Breast, Jus Sweetcorn Pure,
Charred Baby Leek and Corn, Oyster MUshroom

£18

BEEF LASAGNA
Layered of Pasta with Tomato Ragu, Garlic Bread,
Fries and Petite Salad

£16.50

VEGGIE PLATTER (FOR 2)
*AVAILABLE IN VEGAN OPTION

£35

PAN SEARED SALMON
Pan Seared Salmon, Cherry Tomato and Parmesan
Fondue, Confit Tomato and Fennel Salad, shoestring
fries

£21

CHIPS £4
£5

HALLOUMI FRIES
£4FENNEL, PICKLED CAULIFOWER  SALAD

CAPRESSE SALAD

£5

Classic Profiterole, Vanilla Cream, Chocolate
Custard, Strawberry

Calamari with Smoked Butter
Potted Shrimp with Sourdough
Hot Smoked Salmon Pate
Beer Battered Cod, Tartare Sauce
Smoked Salmon, Grilled Lemon and Caper Berry
Chilli King Prawns
Petite Salad, Vinaigrette Dressing
Fries

Stuffed Orange Pepper with Pearl Barley
Grilled Cheese Baby Aubergines
Fennel Salad, Pickled Purple Cauliflower
Caramelised Cauliflower Hummus, Crudités
Grilled Halloumi, Smoked Paprika Dip
Confit Tomato
Enoki Tempura
Courgette Medley
Toasted Sourdough, Olive Oil, Balsamic Vinegar

ONION RINGS £4

Caramalised Bread and Butter Pudding with Vanilla
Ice Cream

Sides

ITEMS OFF THE COUNTER
PLEASE ASK OUR STAFF

BRAISED HISPI CABBAGE, HAZELNUTS £5


