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STARTERS

Pan-Fried Scallops with Chorizo Crisps, Corn Puree
and a Smoked Paprika and Garlic Oil - £12.95

Black Pudding Scotch Egg with Bramley Apple Sauce
and a Fresh Rocket Salad - £8.95

Smoked Mackerel Pate with Toasted Ciabatta,
Grilled Lemon and Fresh Arugula Leaves - £8.50

Wild Mushroom Arancini Balls with Creamy Mushroom Fricassee and Herb Oil - £9.95
Crispy Battered King Prawns with Sweet Chilli Sauce and Fresh Salad Leaves - £9.50

MAIN COURSES

Rosemary & Garlic Marinated Lamb Rump on a Bed of Scallion Mashed Potatoes
with Fresh Seasonal Vegetables and a Wlnter Berry and Merlot Jus - £31.95

Chargrilled 8oz Rubeye Steak or 802 Sirloin
with Seasoned Potato Wedges, Crispy Battered Onion Rings
and a Garlic Mushroom and Tomato Skewers — £29.95 for our Sirloin / £31.95 for our Ribeye

Pan-Fried Monkfish Loin with Saffron Potatoes, Sautéed Samphire,
Grilled Sweet Cherry Tomatoes and a Sherry Jus - £23.95

Wild Venison and Red Wine Sausages with Bubble and Squeak,
Crispy Leeks and a Rosemary and Red Wine Reduction - £21.95

Crispy Chicken Burger with Asian Slaw, Katsu Infused Creamy Mayo
in a Brioche Bun with Cajun Spiced Fries - £18.95

Rainbow Vegetable Moussaka with Green Lentils,
Grilled Asparagus Spears and Creamy Tomato Sauce - £15.95

(can be made Vegan)

DESSERTS

Black Cherry Eton Mess with Dark Chocolate Sauce - £8.95
Traditional Plum Pudding with Warm Custard or Ice-Cream - £8.95

Selection of Cheeses with Fresh Figs, Quince Jelly,
Jacobs Biscuits and Celery - £11.95

Hazelnut and Chocolate Crunch Crepes with Chantilly Cream - £8.95

'\‘ , . Homemade Champagne and Strawberry Cheesecake with Pouring Cream - £8.95
s

A ﬁ All of our dishes are freshly prepared to order, please let us know of any allergies,

intolerances or dietary requirements so we can advise you of your available options.
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