
MenuRESTAURANT

Sides
Candied Peanuts	 £2.50

Side Salad	 £4.00

Triple-Cooked Chips	 £4.00

Charred Paprika Cauliflower Cheese	 £4.00

Lemon Aioli, Croutons & Olives 	 £5.50

Vegetarian Option Available, Vegan MozzarellaV

Desserts
Chocolate Pyramid	 £6.50
Milk, dark, white chocolate, chocolate sponge, icing sugar, 
milk chocolate swirl.

Dutch Apple Cake	 £7.50
Caramelised apples, shortcrust pastry, crumble, brandy 
Crème anglaise, micro mint.

Lemon Meringue Pie	 £6.50
Citrus cream, lemon, lime zest.

Profiteroles	 £6.50
Milk chocolate sauce, salted caramel, icing sugar, 
micro mint.

Cheese Board	 £12.50
Selection of British and French cheeses, sweet fig relish, 
caramelised onion marmalade, grapes, artisan crackers, 
cherry tomatoes, balsamic reduction.

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. 
If you have a food allergy, please let a member of the team know at time of ordering. Full allergen information is available on request.

Vegetarian               VeganVEV

Starters
Crab Timbale	 £9.50
Seasoned crab, avocado, mango, lime vinaigrette,
coriander, micro greens.

Pan-Seared Halloumi 	 £9.50
Pan-seared halloumi, caramelised onion & garlic 
confit, crispy fried onions, cucumber ribbons,
micro greens.

Chef’s Soup	 £8.95
Chef’s soup of the day, individual soda bread,
salted butter.

Whole King Prawns	 £9.50
Roasted garlic butter, chive oil, charred lemon,
micro greens.

Beetroot Terrine	 £8.95
Beetroot terrine, croutons, walnut brittle, 
cream cheese, micro greens, honey glaze.
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Vegetarian Option AvailableV

Chicken Strips	 £7.00
Crispy chicken fillets, fries, selection of dips.

Miniature Steak Pie	 £7.00
Buttered mash, beef stock gravy.

Butcher’s Sausage	 £7.00
Buttered mash, red onion gravy.

Wholetail Scampi	 £7.00
Fries, mushy peas, tartar sauce.

Children’s

Mains
Surf & Turf	 £29.95
8oz prime sirloin steak, whole black king tiger prawns,
langoustine bisque, candied lemon, garlic butter, 
chive oil, balsamic reduction, micro greens, 
chilli butter, triple-cooked chips.

Beef Bourguignon 	 £17.95
Buttered wholegrain mashed potato, crispy bacon bits,
caramelised onion shallots, beef jus, micro rocket.

Welsh Braised Lamb Shank	 £19.95
Buttered new potatoes, minted fine beans, lamb 
stock sauce, micro mint.

Duck à l’Orange	 £19.95
Seared duck breast, pak choi, spinach, creamed mash 
potato, orange segments, plum glaze, orange sauce.

Glazed Pork Belly	 £17.95
Maple, cinnamon, sage mashed potato, seasonal greens,
Pink Lady cider jus, micro greens.

Pan-Seared Chicken Breast	 £17.95
Garlic mushroom & white zinfandel sauce, fine
green beans, roast potato, micro greens.

Herb Crusted Cod	 £16.50
Buttered mash potato, lemon & dill herb crust, lemon
cream sauce, micro greens.

Spiced Marmalade & Carrot Wellington	 £15.95
Fondant potatoes, fine green beans, vegetable jus,
micro greens.

Traditional Fish & Chips	 £16.50
Cod, triple-cooked chips, mushy pea velouté, dill-infused
tartar sauce, lemon zest.

Sweet Chilli Leaf	 £14.95
Sliced rump steak, fresh mixed leaf, carrot, pomegranate,
cashew, walnut, sticky sweet chilli dressing.

Waldorf Salad	 £14.50
Sliced red apple, celery, walnuts, romaine, Greek yogurt,
micro greens.
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