


M E N U
N I B B L E S C L A S S I C S

S TA R T E R S

S I D E S  a l l  4 . 5 0

S A U C E S  a l l  4 . 5 0

D E S S E R T S  a l l  8 . 0 0

M A I N S

M I X E D  B R E A D S ,  D U K K H A  S E E D S  3 . 5 0 

A N D  O I L    

M I X E D  O L I V E S   3 . 9 5 

S M O K E D  B E E T R O O T  A N D  F E TA  D I P ,   4 . 9 5

T O A S T E D  H A Z E L N U T S ,  F L A T B R E A D    

S M O K E D  H A D D O C K  D O U G H N U T S ,   5 . 5 0

TA R TA R  S A U C E   

All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 
Please make us aware of intolerances, allergies, and dietary requirements and do speak to us if you have any questions or concerns.

(V) Vegetarian, (VE) Vegan | additional options available on request.

H A N D  C U T  C H I P S

S K I N  O N  F R I E S

R O C K E T  A N D  P A R M E S A N  S A L A D , 

B A L S A M I C  G L A Z E

M A P L E  R O A S T E D  C H A N T E N A Y  C A R R O T S

H O L L A N D A I S E        P E P P E R C O R N        R E D  W I N E  J U S

2  C O U R S E  £ 1 9 . 9 5   •   3  C O U R S E  £2 3 . 9 5   •   M O N D A Y  -  T H U R S D A Y  5 p m  -  9 p m

Dishes marked with a * are included in our 2 Course and 3 Course offer

V VE

V

V

S A L T  A N D  P E P P E R  K I N G  O Y S T E R   8 . 5 0

M U S H R O O M   

Asian broth,  sesame and  micro rocket
 

M U S S E L  A N D  C H O R I Z O  S T E W*   9 . 0 0

toasted  sourdough

B R I S K E T  C R O Q U E T T E S*   8 . 0 0

chimichurri,  pecorino and  beef jus

C R I S P Y  B E E F  O R  S E S A M E  T O F U   8 . 7 5

Asian salad,  honey and sriracha dressing

S O U P  O F  T H E  D A Y*           can be  6 . 9 5

crusty  bread

C R I S P Y  P R A W N  S K E W E R S   9 . 5 0

Asian salad, candid ginger, soy dressing

GF V VE

GF

GF

V

VE GF

GF

V

B A T T E R E D  H A D D O C K   1 9 . 9 5

hand cut  chips, tartar and  mushy  peas
 

D O U B L E  C H E E S E B U R G E R* can be  1 6 . 9 5

streaky  bacon, mustard  ketchup,  gem,  tomato, 

pretzel  bun, Welsh  rarebit,  fries  and  slaw

C R I S P Y  B E E F  O R  S E S A M E  T O F U*   1 7 . 9 5

Asian  salad, honey and  sriracha  dressing

8 O Z  S I R L O I N   2 9 . 9 5

Guinness  braised  onion,  roasted  plum tomato, 

rocket  and  parmesan  salad,  balsamic glaze,  hand cut chips

S T E A K  F R I T E S  2 3 . 9 5

flatiron, fries,  rocket and  parmesan  salad, balsamic  glaze

P A N  F R I E D  S E A B A S S   1 9 . 9 5

sauteed  new potatoes,  blush tomato,  samphire, 

spinach,  brown  shrimp  butter

GF

GF

V

VEV

VEV

VEV

V

S T I C K Y  T O F F E E  P U D D I N G*   

toffee sauce, honeycomb, honeycomb  ice cream
 

D O U B L E  C H O C O L A T E  B R O W N I E*  

peanut  brittle,  chocolate sorbet

A P P L E  P I E*   
vanilla  ice  cream  or  vegan  custard

C O F F E E  P A N N A C O T TA   
hazelnut  biscotti,  baked white chocolate

C H E E S E B O A R D  1 2 . 0 0  

flavoured  crackers, yarg,  Perl  Las,  black  bomber, 

goats cheese croquette,  apple and tarragon chutney

V

V

VEV

V

V

V

P A N  F R I E D  C O D  L O I N*   1 9 . 9 5

French peas and  bacon
 

C H E D D A R  C R O Q U E T T E S*   1 3 . 9 5

smoked white onion veloute, braised  leeks, 

parmesan and  almond crumb

D U O  O F  B E E F   3 5 . 9 5

6oz f illet of beef, brisket press, mini brisket stuffed 

Yorkshire pudding, chantennay carrot and turnip, 

smoked  onion  puree and  beef jus

M I X E D  V E G E TA B L E  W E L L I N G T O N   1 5 . 9 5

potato  fondant,  roasted  chantenay  carrots, 

cavolo  nero,  vegetable jus 

P A N  R O A S T E D  H A K E   2 4 . 9 5

clam  and  mussel  chowder, grilled  sourdough

GF

GF

VEV

GF


