Starters

Mains

(v) Fresh Bread Selection............................... 3.00

Tuna Nicoise Salad................................ 13.50

Fresh bread selection & extra virgin olive oil

Garlic Bread...................................................... 2.00

Chargrilled tuna fillet, new potatoes,
Kalamata olives, soft boiled egg, red onion,
green beans, mixed leaves & French dressing

Cheesy Garlic Bread....................................... 2.50

Lobster Linguini...........................................19.00

(V) Honey Roasted Parsnip Soup................. 6.00
Roasted Chicken, Mushroom
& Wild Rice Soup ............................................ 6.50
Smoked Salmon .............................................. 6.50
Oak smoked salmon, blinis & traditional garnish

Ham Hock Croquettes ................................... 6.50
Ham hock croquettes, pea puree and piccalilli

Crab Cakes ....................................................... 7.00
Pan fried crab cakes with ginger & spring onion,
served with mixed leaves and a lime dressing

(V) Sautéed Wild Mushrooms ....................... 6.50
Sautéed wild mushrooms, spinach, goats
cheese & brown garlic butter on toast

(V) Superfood Salad ....................................... 6.50
Wholesome salad of quinoa, avocado,
pumpkin seeds, broccoli, pomegranate
and mixed leaves with a lemon dressing

Bar & Grill Burger .................................. 13.50

Grills

Delicately poached lobster meat, tossed with
garlic, tomato, thyme, basil and olive oil

All our grills are served with triple cooked
chips and land cress garnish. All our meats
are sourced within the British Isles from the
best farms.

(V) Wild Mushroom Tagliatelle............ 14.00

8oz Rib Eye.................................... 18.00

Mixed wild mushrooms in a rich umami,
garlic, black pepper and cream sauce

8oz beef burger, Monterey Jack cheese &
smoked streaky bacon, seeded brioche bun,
onion ring, lettuce, tomato & b&g burger sauce

(V) Halloumi ........................................... 12.50
Halloumi & roasted butternut squash,
seeded brioche bun, tomato & pesto

Cajun Chicken Burger ......................... 13.00

8oz Sirloin....................................... 17.00

Cajun chicken burger, seeded brioche bun,
lettuce, tomato and guacamole

Fish ‘n’ Chips.......................................... 12.00

7oz Fillet......................................... 24.00

Sea Bass ................................................. 16.50

Cumberland Sausage Ring ................. 12.50

Whole Poussin
(bone-in)...........................................17.00

Cod fish ‘n’ chips, tartar sauce, minted pea puree
Served with wholegrain mash
& rich onion gravy

Pork Fillet................................................ 16.00
Fillet stuffed with prune & sage served with
butternut puree, blackberries and truffle jus

Marinated in lemon and tarragon,
sous-vide then roasted in the oven,
served with roasting sauce

Fillets of sea bass, pan fried and served with
sautéed baby potatoes, roasted leeks and a
white wine cream sauce

Chicken & Bacon
Caesar Salad ......................................... 12.50

Sauces: Béarnaise, Mushroom,
Peppercorn, Red Wine Jus ....................... 2.00

Chicken breast, crispy bacon, croutons,
parmesan cheese and Caesar dressing

Free-Range Chicken............................. 15.00
Free range chicken supreme with roasted leeks,
Parmentier potatoes, red wine jus

(V) Caesar Salad ............................................. 6.00
Traditional salad of cos lettuce, croutons,
Parmesan cheese and Caesar dressing

Cheese Platter
Selection ........................................................... 8.50
Cheese platter selection of four British and
French cheeses, served with crackers and grapes

Sandwiches

Sides

Desserts

French Fries ............................................ 2.70

Chocolate Crème Brulée ....................... 6.50

Kids Menu

Triple Cooked Chips .............................. 3.00

Chocolate crème brulée, salted caramel sauce
& clotted cream

Garlic & Chilli Fries ................................ 3.00

White Chocolate Cheesecake ...............6.50

Mini Cheese Burger
Chicken Fillets
Mini Fish ‘n’ Chips

Tomato, Cucumber
& Red Onion Salad ................................. 2.50

(available 12:30 -17:00)

Grilled Halloumi....................................... 3.50

Served with potato crisps
and salad garnish

Broccoli, Almond & Garlic .................... 3.50

Steak Sandwich ............................................... 7.00
Minute steak, tomato, cheddar, mayo
& French mustard

Chicken Caesar Sandwich..........................	��� 7.00
Grilled chicken breast, lettuce,
parmesan shavings and Caesar dressing

Smoked Salmon Sandwich.........................	��� 7.00

Dressed House Salad.............................2.50

White chocolate & maple Cheesecake
with cinnamon crumb and blueberries

Gluten Free Almond Cake..................... 6.50
Moist almond cake with roasted plum,
crushed nougatine & honey crème fraîche

Apple & Rhubarb Crumble..................... 5.50
Apple & rhubarb crumble served with custard

All the above served with fries or salad

Mac ‘n’ Cheese
Fruit Salad
Ice Cream Selection

Sorbet / Ice Cream.................................. 5.50
Selection of sorbets & ice creams

(3 Scoops)

Cheese Platter.......................................... 8.50
Cheese platter selection of four British and
French cheeses, served with crackers and grapes

6.00 for a main
7.50 for main and pud

Smoked salmon, lemon crème fraîche

Club Sandwich..............................................	���6.50
Bacon, chicken, boiled egg, tomato and lettuce

(V) Cheese & Pickle Sandwich...................	���6.00
Sliced cheddar, red onion chutney & pickled veg

PLEASE NOTE: A discretionary service charge of 12.5% will be added to all bills.
(100% of our service charge, less VAT goes to our staff.)
ALLERGIES: We understand the dangers to those with severe allergies so have recorded which
of our menu items contain any of the 14 named EU allergens as an ingredient. Please ask to
speak to your Waiter or a Manager who can provide you with this information and may be able
to help you make an alternative choice. As food allergens are present in the kitchen, there is a
small risk that traces of these may be found in other dishes served here.

Bar & Grill

