


Starters
Soup of the day (v*, df*, gf*) £6.00 
Ham hock terrine with house pickles and crostini (df, gf*) £8.00
Sundried tomato and basil arancini with mozzarella centre, saffron Mayonnaise £7.00
Shellfish linguine with chilli and lemon (df) £9.00
Antipasti of cured meats, hummus, olives, pickles, sun blushed tomatoes, 
homemade crackers and bread (df, gf*) £12.00
Mains
10oz sirloin steak, chimichurri dressing, confit tomatoes and chips (df*, gf) £23.00
Fillet of hake, braised fennel, saffron potatoes and bouillabaisse sauce with mussels (gf) £19.00
Homemade potato gnocchi with spinach and hazelnut pesto £15.00
Confit pork belly, dauphinoise potatoes, sprouting broccoli, caramelised apple puree and 
wholegrain mustard sauce (df*, gf) £17.00
8oz beef burger with either blue cheese or Cheddar served in a bun with lettuce, tomato, gherkins, 
chips and salad (df*, gf*) £13.00

Desserts 
Rum and pineapple Tart Tatin with coconut sorbet £7.50
Warm chocolate brownie, vanilla ice cream, chocolate sauce and praline shard £8.00
Strawberry and champagne trifle £8.00
Cheese and biscuits (gf*) £10.00
All our food is made to order, using fresh ingredients.  Our chefs are happy to assist you with 
any changes you may require.  Please inform us of any allergies prior to ordering.



