Baked Camembert (V) 9.50

honey, truffle, petit pan
soft pitta

For the table

Trio of Mediterranean Dips (V) 9.00
greek whipped feta, tzatziki, hummus,

Arancini (V) 9.00
sun-dried tomatoes, mozzarella,
tomato cream

Salt-Crusted Focaccia & Olives (V) 7.50
thyme butter, balsamic vinaigrette

Chicken Tandoori Skewer 9.50
kachumber, cucumber & mint yoghurt

Gambas Pil Pil 11.00
king prawns, garlic butter, chilli, foccacia

Starters

Garlic Mixed Mushrooms 8.50
white wine, parmesan, cream, foccacia

Homemade Soup Of The Day (V) 7.00

please ask

Pork & Black Pudding Scotch Egg  10.50
pork, black pudding, dill & mustard sauce

Steak Chimichurri (GF) 11.00
rump steak, chimichurri

Main Course

served with homemade chips,_french fries or
seasonal vegetables
Homemade Pie of the Day 18.50
please ask your server

Filetto di Maiale Pepe Rosa (GF) 17.50
pork tenderloin, garlic, brandy, mushrooms, pink
peppercorns, cream

Creamy Tuscan Chicken (GF) 17.50
garlic white wine & tomato sauce, spinach, parmesan

*Beef Short Rib Bourguignon 21.50
short rib, red wine, garlic, carrot, pearl onion,
mushroom, pancetta & mashed potato

*Lemon Pepper Crusted Cod Fillet 21.00
garlic butter, white wine, crushed new potatoes,
asparagus, prawns

Liver, Bacon & Onions (GF) 18.50
calves’ liver, shallot & sherry gravy, peas, pancetta

*Chicken Roulade 19.50
chicken breast, venison, rosemary, smoked bacon,
fondant potato, red wine jus

Side Dishes

Seasonal Vegetables (VG) (GF) 4.50

Homemade chips (V) 4.50
French Fries (V) 4.50
Onion Rings (V) 4.50
Truffle & Parmesan Fries 6.00
Halloumi Fries (V) 6.00
Mash (V) 5.00

From The Grill

served with homemade chips, french fries or seasonal
vegetables

10'0z D-Cut Gammon (GF) 17.50
fried egg

*Blackened Cajun Tuna 21.00
blackened tuna loin, diavola, chorizo, crushed new potatoes

9'0oz Herb Crusted Lamb Rump 19.50
port reduction, shallots, roasted sweet potato

9'0z House Burger 16.50
two aged beef patties, mozzarella, streaky
bacon, rocket, tomato, house burger sauce

our quality center cut steaks are cooked to your liking,
served with homemade chips, grilled mushroom and vine
tomatoes

8'0z Fillet of Beef 31.50

10'oz Sirlion Steak  25.50

add peppercorn, blue cheese,
chimichurri, red wine, garlic
buerre monté  2.50

Pasta

*Mushroom, Spinach & Truffle  15.00
tagliatelle , wild mushrooms, garlic, white wine,
cream, parmesan

*Chicken & Chorizo 16.50
tagliatelle, cherry tomatoes, white wine, garlic,
parmesan, cream, napoli

please inform the management of any dietary requirements before ordering as not all ingredients are listed. Our dishes are prepared in a kitchen where all allergens are present and we cannot guarantee they are ‘free from’
allergenic ingredients. (v) - suitable for vegetarians, (ve) - suitable for vegans, (GF) - gluten free, (n) - may/contains nuts please request to view our allergens sheet for further information GLUTEN FREE ADAPTATIONS

AVAILABLE UPON REQUEST FOR MOST DISHES

*ALL ITEMS LISTED ARE NOT SERVED WITH A SUGGESTED SIDE
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