


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              4 . 5 0

S A U C E S           4 . 5 0

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

M A I N S

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

F L A T B R E A D 

M I X E D  B R E A D S ,  D U K K H A  S E E D S ,  B A L S A M I C  4 . 0 0 
A N D  C O L D  P R E S S E D  R A P E S E E D  O I L    

M I X E D  O L I V E S   3 . 0 0 

S E R R A N O  H A M ,  C E L E R I A C  R E M O U L A D E    5 . 5 0

P A D R O N  P E P P E R S ,  B L U S H  T O M A T O  5 . 0 0 
M A Y O N N A I S 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.

T R I P L E  C O O K E D  C H I P S

P A R M E S A N  A N D  T R U F F L E  F R I E S 

T E M P U R A  T E N D E R S T E M  B R O C C O L I
soy and chilli dressing

C A R R O T  A N D  O N I O N  B H A J I S  

B U T T E R E D  C H A N T E N A Y  C A R R O T S 

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

VE

V

B R U S C H E T TA   9 . 5 0

serrano ham, artichokes, shaved parmesan, tomato, 

chorizo and burnt lime salsa, dukkha seeds  can be
 
K I N G  P R A W N  C O C K TA I L   1 0 . 0 0

martini Marie rose sauce and a mini tin loaf  can be 

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

mini tin loaf and butter

C H I C K E N  L I V E R  P A R F A I T*  9 . 0 0

crispy onions, fig chutney, sourdough 

P O T T E D  T R O U T  A N D  B R O W N  S H R I M P   1 1 . 0 0

toasted crumpet

C R I S P Y  O Y S T E R  M U S H R O O M S*  8 . 5 0

salt and pepper veg, toasted sesame, 
wasabi mayonnaise, micro coriander

GF

V

V GF

M O N D A Y  -  S A T U R D A Y

GF VE

GF

GF

GF

VE

GF VE

S T O N E  B A S S    2 4 . 0 0

pickled fennel, mussels, N’duja and blush tomato sauce, 

sauteed radicchio and charred lemon
 
P A N  R O A S T E D  C O D  L O I N   2 3 . 5 0 

curry sauce, scraps, potato pave, crushed peas, 

malt vinegar gel  

R O A S T E D  P O R K  B E L L Y   2 0 . 0 0

candied apple, potato pave, cannellini bean puree, 

apple and bacon jus 

L A M B  R U M P   2 6 . 0 0

giant couscous, tagine curry sauce, roasted red onion, 

pomegranate and flake almonds

P A N  F R I E D  G N O C C H I*  1 4 . 0 0

pea and mint sauce, hazelnut butter, crumbled feta, 

tendril pea shoots 

T E M P U R A  T E N D E R S T E M  B R O C C O L I*  1 3 . 0 0

courgette and sweet potato, Goan curry sauce, 

micro coriander, Lebanese flatbread

P E S T O  P O A C H E D  C H I C K E N  S A L A D*  1 4 . 0 0

blush tomatoes, shaved parmesan, croutons, 

toasted pinenuts, gem and rocket, lemon and dill dressing

GF

GF

V

VE

L A M B  B U R G E R   1 7 . 0 0

carrot and onion bhaji, curry mayonnaise, pretzel bun, 

feta, gem, tomato, fries  can be
 
B A T T E R E D  H A D D O C K*  1 9 . 9 5

triple cooked chips, homemade tartar sauce and mushy peas

S T E A K  F R I T E S   2 3 . 5 0

flatiron, Caesar salad, fries  can be 

8 o z  S I R L O I N   2 9 . 9 5 

roasted cherry tomatoes, triple cooked chips 

and Caeser salad  can be            

add chilli and garlic prawns 5 . 0 0

B O N E  I N  P O R K  C H O P   2 3 . 0 0

pineapple and rum chutney, rocket and balsamic salad, 

triple cooked chips 

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 and spinach, sauce vierge

GF

GF

GF

GF

GF

GF

GF

I C E  C R E A M  A N D  S O R B E T  S E L E C T I O N*   6 . 0 0

ask team member for options
 
D U C K  E G G  C U S TA R D  TA R T   
nutmeg ice cream 

S T I C K Y  T O F F E E  P U D D I N G*  
earl grey dates, vanilla ice cream

C H E E S E  S E L E C T I O N   1 2 . 0 0

bara brith, flavoured crackers, apple and sultana chutney, 
candied walnuts 

V A N I L L A  C H E E S E C A K E*  
Pimm’s strawberries, candid orange, micro mint

D A R K  C H O C O L A T E  M O U S S E*  
freeze dried raspberries, honeycomb, raspberry coulis 


