
Our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Any product may contain traces as all menu
items are produced in the same kitchen. Please speak to your friendly server if you have any special food requirements.

V  French Onion Soup, Croutons, Mature cheddar   £7

Crab Salad, Squid Ink Cracker, Brown Crab Mayo, Apple, Gherkin, Dill   £10

Chicken Livers, Capers, Parsley, Brioche Toast  £9

V  Mushroom Parfait, Pickled Shallots, Sourdough   £8.5

Rock Oysters on ice with Shallot Mignonette 
3 for £9    -    6 for £15    -    12 for £28

Grilled Tiger Prawns, Garlic Butter, Toast   £12

King Scallop, Hollandaise Tartare Sauce   £10

The Mains
8oz Ribeye Steak, Mushroom, Tomato, Bearnaise Sauce, Fries, Salad   £24

Seabass, Caramelised Onion Puree, Pomme Anna, Beurre Blanc   £22

Bacon Chop, Black Pudding Croquette, Mustard Sauce   £21

Moules Marinière, Parsley, Garlic, White Wine, Fries   £15

Lamb Rump, Babaganouche, Lamb Tagine, Raz el Hanout   £20

Chicken Supreme, Charred Leeks, Fondant Potato, Red Wine Jus   £18

V  Wild Mushroom and Goats Cheese Gnocchi, Herb Pesto, Parmesan   £14

Sauteed Greens, Mustard Dressing, Toasted Almonds     £5

New Potatoes, Herbs, Samphire, Seaweed    £4.5

Fries    £4

Mixed Leaf Salad, Onions, Lemon Dressing    £4

On The Side
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