à la Carte Menu
Starters
Seared king scallops, artichoke puree
& pickled candied zest £9.95

Twice baked cheese soufflé, sautéed wild mushroom,
blue cheese sauce £7.50

Tian of beef tomatoes, mozzarella,
charred marinated Mediterranean vegetables, toasted

Gamberoni cardinale - King prawns, tomato, cream,
chilli, garlic on sourdough bread £7.95

pine nuts, basil oil £6.95
Pan fried pigeon breast, pickled shallots,
sun blushed tomato potato rusty, cassis sauce £7.95

Grilled black pudding, crispy hen egg, crispy bacon, spiced
fruit chutney £7.50

Soup of the day - bread & butter £5.95

Sharing Plates for Two
Seafood
Salmon gravadlax, smoked salmon,
prawn cocktail, garlic prawns, fish
goujons, fish croquettes, garlic aioli,
breads
£17.95

Antipasto
Parma ham, melon, cold cured meats,
hot spicy meatballs, brie, pickles,
olives, chutney, breads
£17.95

Mezze
Tian of Mediterranean vegetables in basil
oil, falafel, halloumi, hummus, pickled
vegetables,
salad & flat breads,
pea, asparagus & blue cheese risotto
£16

Mains
Beer battered salt cod, chips, mushy peas,
tartar sauce £14.95
Duck breast, mashed potato, seasonal greens, gin & orange
sauce £18.95

Fillet of beef, hand cut chips,
half roast tomato, Portobello mushroom,
onion rings, watercress £29.95
Steak sauces: Peppercorn, Diane, Blue cheese £2.50

Fish pie (smoked haddock, salmon, prawn,
leek), Grana Padano crust, greens £15.95

Jerk chicken breast, coconut steamed rice,
Grilled pak choi, roasted sweet potato £16.95

Fish of the day, new potatoes, seasonal greens,
fish veloute £17.95

Pan roasted pork tenderloin wrapped in parma ham,
chorizo, white bean cassoulet £17.95

Risotto, asparagus, petit pois, garlic, dolcelatte (v) £15.95
Pan fried calves liver, grilled black pudding, seasonal
greens, garlic mash, red wine reduction £15.95

Pan roast lamb rump, carrot puree, caramelised shallots,
fondant potato, port wine jus £19.95

Sides All £3
Chips | Fries | Mash | New potatoes | Seasonal greens | House salad | Onion rings

Desserts All £6.50
Caramelised rice pudding, berry compote

Sticky toffee pudding, roasted chestnut ice cream

Treacle tart, vanilla anglaise caramel ice cream

Spiced apple & plum crumble, vanilla custard

Spiced pineapple pannacotta, pineapple carpaccio, champagne sorbet

Cheese
Local & British cheeses, relish, crackers, iced grapes - 3 cheese £9.95
Please advise a member of the team if you have any dietary requirements

