
RESTAURANT MENU



S M A L L  P L A T E SS M A L L  P L A T E S

V Suitable for vegetarians VE Suitable for vegans GF Gluten free GFO Gluten free option available DF Dairy free
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances

may be present. If you would like information on ingredients within our menu items in relation to allergens and
food intolerance including gluten free please ask a member of staff who will be able to assist you.     

Chicken & herb terrine - 8.95 
gherkins, horseradish cream, dressed chicory

garlic aioli, spring onion, chilli, lemon  
Salt & pepper squid - 8.75 (DF) 

vegetable crisps, pumpkin seeds, bread
roll

Soup of the day - 7.95 (VG/ DF/ GFO) 

sweet soy, crispy shallots, toasted sesame
Pork gyozas - 7.95 (DF) 

gem salad, spicy Marie Rose 
Prawn cocktail - 10.50 (DF/ GF) 

sweet chilli, salsa, micro herbs
Spinach & ricotta dumplings - 7.95 (V)



MAINSMAINS

V Suitable for vegetarians VE Suitable for vegans GF Gluten free GFO Gluten free option available DF Dairy free
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances

may be present. If you would like information on ingredients within our menu items in relation to allergens and
food intolerance including gluten free please ask a member of staff who will be able to assist you.     

fondant potatoes, mushroom & bean ragu,
chicken sauce

Chicken supreme  - 18.95 (GF) 

double patty, bacon, cheese, tomato relish,
caramelised onions, gherkins, lettuce, brioche bun,

thick cut chips 

Scottish Wagyu beef burger  - 18.95

crisps, mixed seeds, parmesan,
herb oil

Sweet potato risotto  - 15.95 (VE)

anchovies, parmesan, croutes, dressing

Add chicken - 3.50

Classic Caesar salad  - 13.50

dauphinoise potatoes,
tenderstem

Root vegetable Wellington- 16.95 (V)



M A I N SM A I N S

V Suitable for vegetarians VE Suitable for vegans GF Gluten free GFO Gluten free option available DF Dairy free
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances

may be present. If you would like information on ingredients within our menu items in relation to allergens and
food intolerance including gluten free please ask a member of staff who will be able to assist you.     

Cod loin - 22 
chickpea and spinach curry, infused crumbs, herb oil 

Classic fish & chips  - 16.95
thick cut chips, house tartar, lemon

Seafood linguine - 17.95
prawns, mussels, tomato & white wine,

lemon, parsley 

8oz fillet steak - 40
peppercorn sauce, thick cut chips

8oz sirloin steak - 31.50
peppercorn sauce, thick cut chips

GRILLGRILL

FROM THE SEAFROM THE SEA

SIDESSIDES

Thick cut chips - 4.95 Mashed potato - 4.50

Garlic mushrooms - 4.50Cauliflower cheese - 4.50

House salad - 4.50

(DF) 

(GF) 

(GF) 



DESSERTSDESSERTS

V Suitable for vegetarians VE Suitable for vegans GF Gluten free GFO Gluten free option available DF Dairy free
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances

may be present. If you would like information on ingredients within our menu items in relation to allergens and
food intolerance including gluten free please ask a member of staff who will be able to assist you.     

sweet toffee glaze

Yuzu creme brulee - 6.50

Tiramisu - 6.50

vanilla ice cream, caramel sauce

Sticky toffee pudding - 6.50

caramel ice cream, raspberry

Decadent chocolate brownie - 6.50 (VE)

salted caramel, chocolate and coconut 

Selection of ice cream - 6.50 (GFO)



L U N C HL U N C H

V Suitable for vegetarians VE Suitable for vegans GF Gluten free GFO Gluten free option available DF Dairy free
Allergen details: Our food is prepared in a kitchen where nuts, gluten and other known allergens/intolerances

may be present. If you would like information on ingredients within our menu items in relation to allergens and
food intolerance including gluten free please ask a member of staff who will be able to assist you.     

SERVED 10:00 - 16:30SERVED 10:00 - 16:30

Coronation chicken sandwich - 11.50
served on white or brown, veg crisps

served on white or brown, veg crisps
Smoked salmon and cream cheese - 12.50 

BLT stack - 12.95
thick cut chips 

(GFO)

katsu sauce, lettuce, brioche bun thick cut chips
Katsu chicken burger - 13.50

(GFO)

served on white or brown, veg crisps
Ham and mustard sandwich - 10.50 (GFO)

anchovies, parmesan, croutes, dressing

Add chicken - 3.50

Classic Caesar salad  - 13.50

(GFO)

single patty, bacon, cheese, tomato relish,
caramelised onions, gherkins, lettuce,

brioche bun, thick cut chips 

Scottish Wagyu beef burger  - 14.50



DRINKSDRINKS

Half Pint

Staropramen 3 6

Pravha 2.85 5.75

DRAUGHTDRAUGHT

330ml

Tiger 5.75

Blue Moon 6.10

Curious Cider 6.50

Daura Damm (GF) 6.25

Heineken 0.0 5

BOTTLESBOTTLES



DRINKSDRINKS

WHITEWHITE
250ml 750ml125ml 175ml

Principato Pinot Grigio,
Italy

9.75 294.90 7.15

La Joya Chardonnay,
Chile

13 336.50 11.25

Nobilo Sauvignon Blanc,
New Zealand

13.50 386.75 11.50

Jerzu Telave Vermentino,
Italy

41

Duffour Pere & Fils Cotes de Gascogne,
France                                                              

31

Macon-Villages Chardonnay,
France

56

Domaine des Brosses Sancerre,
France

67

David Moret Puligny-Montrachet,
France

119



DRINKSDRINKS

REDRED
250ml 750ml125ml 175ml

Maison Bosquet Merlot,
France

10.75 315.35 8

Rib Shack Pinotage Shiraz,
South Africa

13 336.50 11.25

7 Fires Malbec,
Argentina

13.50 366.75 11.50

El Coto Rioja Crianza,
Spain

37

Tinpot Hut Pinot Noir,
New Zealand

54

Chateau Mouras Graves,
France

60

Domaine Andre Brunel Chateauneuf-du-Pape,
France

75

Selvapiana Chianti Rufina,
Italy

51189 14.50



DRINKSDRINKS

ROSEROSE
250ml 750ml125ml 175ml

Principato Pinot Grigio Rosato,
Italy

11.75 315.95 9.75

La Promenade Cotes de Provence,
France

48

Vivoli Prosecco 8.50 44

Moet & Chandon Imperial 16.50 79

Veuve Clicquot Brut 89

Veuve Clicquot Rose 99

Bollinger Special Cuvée 109

Perrier-Jouët Belle Epoque 290

SPARKLINGSPARKLING
125ml 750ml



S O F T  D R I N K SS O F T  D R I N K S

Oat or soya milk available for an additional 25p

Single espresso - 2.75 Double espresso - 2.95

Cappuccino - 3

Latte - 3

Americano - 2.75

Flat white - 3.25 Macchiato - 2.75

Mocha - 3.25

choose from English breakfast, Earl Grey, jade
tips (green), jasmine pearls (green), lapsang

souchong, lychee rose noir, red berry hibiscus
(tisane), silver needle, triple mint

Loose leaf tea - 3

Pepsi - 3 Large Pepsi - 4

Diet Pepsi - 3 Large Diet Pepsi - 4

Ginger ale - 2 Ginger beer - 2

Lemonade - 3 Large lemonade - 4

Fevertree Indian Tonic - 2 Fevertree Light Tonic - 2

Regular juice - 2
apple, orange, cranberry or pineapple

Large juice - 4
apple, orange, cranberry or pineapple



RESTAURANT MENU


