
 

 
Main Menu 

Nibbles 
Warm bread and dips £3.75 Mixed marinated olives £3.50 

 
Starters 

Soup of the day with crusty bread (GFA V VG) 
£5.75 

 
Salmon and prawn fishcakes, citrus marinated avocado, Marie Rose sauce  

£7.50 
 

King prawns cooked with paprika, red peppers and chorizo, homemade breads, whipped garlic and parsley butter  
£10 

 
“Faux Gras” - Mock foie gras made with mushrooms, walnuts, soy and beetroot. Served with red onion jam and 

toasted brioche (GFA V VGA) 
£7.00 

 
Duck terrine with cranberries and pistachios. Spiced orange compote and toasted brioche (GFA) 

£7.50 
 

Mains 
Pan roasted venison loin with juniper and rosemary, butternut squash puree, potato and spinach terrine, port and 

wild mushroom sauce (GFA) 
£19.50 

 
Turkish style chargrilled chicken skewer with a cous cous salad, pickled red cabbage, tzatziki, fries and Lebanese 

flatbread (GFA) 
£15 

 
Jasmine rice and vegetable ‘sushi’ roll. Pak choi cooked with garlic and ginger in a Katsu curry sauce with roasted 

cashew nuts (GF, V, VG) 
£13.50 

 
Plant based burger - A lightly spiced mix of broad beans, peas and spinach in breadcrumb, lettuce, tomato, siracha 

mayonnaise in a brioche bun, served with fries and coleslaw (GFA VGA)  
£13.50 

 
Pan fried fillet of seabass with crispy salami, sauteed potato gnocchi and spinach with a Pomodoro sauce and basil oil 

(GFA) 
£18 

 
Pigeon, pancetta and chestnut ballotine, celeriac and apple puree, sauteed kale, potato and thyme fritter with a 

pigeon, red wine and redcurrant jus (GFA) 
£17 

 
Fish and chips – Fresh battered haddock, hand cut chips, pea puree, lemon wedge and tartar sauce (GFA) 

£14 



 
Grill  

8oz Char-grilled beef burger - Two homemade 4oz beef patties topped with Monterey Jack cheese, bacon, BBQ 
sauce, lettuce, tomato in a brioche bun, served with fries, onion rings and coleslaw (GFA) 

£14 
 

10oz Sirloin steak 
£25 

 

8oz Fillet steak 
£28 

Steaks are served with hand cut chips or skinny fries, grilled tomato and mushroom, onion rings, 
and a choice of ‘Peppercorn’ or ‘Red wine and Stilton’ sauces (GFA) 

 
Sides 

Hand cut chips  Skinny fries  Onion rings  Wilted greens 
£3.75 each 

 
 

Desserts 
Warm chocolate brownie, chocolate sauce, vanilla ice cream (V GFA) 

£6.50 
 

Apple and blackberry crème brulee with cinnamon shortbread  (GFA) 
£6.50 

 
Biscoff cheesecake with whipped cream and Biscoff sauce (V)  

£6.50 
 

Warm sticky toffee pudding, toffee sauce and a choice of vanilla ice cream or crème anglaise (V) 
£6.50 

 
Selection of Rossa ice creams and sorbets  

2 scoops £3 – 3 scoops £4.50 
 

 Cheese & biscuits slate – Served with celery, grapes & red onion jam (GFA) 
£8.00 

 
Sandwiches 

(Served Monday ‒ Saturday lunchtime only) 
Sandwiches are served with a choice of hand cut chips or skinny fries 

 
Slow roasted pork belly, stuffing and apple jam in a ciabatta roll (GFA) 

£9 
Fish sandwich – Beer battered haddock fillet, tartar sauce and pea puree in sliced white bread  

£9 
Char-grilled sirloin steak, Stilton cheese, red onion jam and baby gem lettuce in toasted ciabatta (GFA)  

£9.50 
 

 
Please make us aware of any dietary requirements or allergies prior to ordering 

GFA – Gluten free adaptable      V – Vegetarian      VG – Vegan      VGA – Vegan adaptable 
 

All prices include VAT at the current rate. Some of our fish may contain small bones. All of our food is prepared in a kitchen that 
contains nuts, gluten and other allergens. Our menu descriptions do not include all ingredients. Please inform a member of staff 

if you have an allergy before ordering. 
 


