
Notes: 

V = Vegetarian VE = Vegan GF = Gluten Free 

Please notify your server of any allergens prior to order. All our food is prepared in a kitchen where nuts, cereals 

containing gluten and other allergens are present. Whilst a dish may not contain a specific allergen, due to the wide 

range of ingredients used in our kitchen, food may contain traces of allergens. 

 

 

 

À la Carte 
Monday – Sunday 

5:30pm – 8:30pm (last orders at 8:15pm) 

 

 
Soup / Starters 

 
Chef’s Homemade Seasonal Soup of the Day, Bread Roll & Butter (GF, V, VE available) £6.95 

Baked Marinated Olives, Sundried Tomatoes, Feta and Roasted Garlic (V, VE, GF) £4.55 

Crostini of Artichokes and Chives in Pesto Sauce (V, VE,) £4.95 

Antipasti Skewers with Ham, Bocconcini, Olives and Sweet Chili Pepper Drops (GF) £5.55 

Halloumi Fries  & Sriracha served with Sweet Chili Sauce (V, GF) £5.95 

Salt and Pepper Calamari served with House salad and Lemon Wedges £7.95 

Curried Vegetable and Chicken Spring Roll with Sweet Chili and Radicchio Oriental salad £6.95 

Artisan Bread Board with Balsamic Reduction and Botanical Oil (V, VE, GF available) £5.55 

 

Mains 

 
Fish & Chips £15.55 

Ale battered North Sea cod, Mushy Peas, Tartar Sauce and hand cut Chips 

 
Grilled Salmon (GF) £18.95 

Served with mashed potato, red wine pickled cabbage, honey-glazed vegetables and Dill & Lime Sauce 

 
Creamy Chicken Tikka Masala £18.55 

Grilled chicken simmered in creamy tomato sauce served with house salad and pickled onion and 

 choice of a Naan Bread or Jasmine rice 

 
Thai Red Curry Chicken / Tofu (V, VE, GF Available) £18.55 

A coconut milk and tomato based curry with aubergine, bell peppers, pak choi, chili, basil and lemongrass oil 

served with Jasmine rice 

 

8 oz Rib Eye Steak (GF Available) £24.55 

Pan-seared dry aged prime cut of beef, vine cherry tomato, grilled mushroom, served with hand cut chips, 

cowboy butter and peppercorn sauce 



Notes: 

V = Vegetarian VE = Vegan GF = Gluten Free 

Please notify your server of any allergens prior to order. All our food is prepared in a kitchen where nuts, cereals 

containing gluten and other allergens are present. Whilst a dish may not contain a specific allergen, due to the wide 

range of ingredients used in our kitchen, food may contain traces of allergens. 

 

 
 

 
Fusilli à la Crema di Scampi £15.55 

Fusilli pasta with creamed langoustine and lemon wedges 

 
Smash Beef Burger (GF available) £15.55 

Smoked cheddar, caramelized onion, gem lettuce, cheese sauce and guacamole in a brioche bun 

 
Falafel Burger (V, VE, GF available) £13.55 

Heirloom tomatoes, pickled cucumber, lettuce, tahini, and chili relish in a brioche bun 

 
Pizza Margherita (V) £9.55 

Tomato sauce, buffalo mozzarella, sweet basil 

 
Pepperoni Pizza £12.55 

Tomato sauce, buffalo mozzarella, smoked Cheddar, and crispy salami 

 

Sides 

 
Wok-tossed vegetables with cashew paste and sesame seeds (V, VE, GF) £5.55 

Roasted broccolini with tahini and feta (GF, V, VE available) £5.55 

Seasonal salad with pickled cucumber and honey mustard dressing £4.95 

Peri Peri chicken salad £9.25 

Triple cooked chips & lemon aioli (V, VE, GF) £3.95 

Extra Naan Bread £2.00 

Jasmine Rice £3.00 

Desserts 

 
Lemon Meringue Tart, custard and summer berry compote £6.55 

Eton Mess Cheesecake, strawberry sauce, meringue and white chocolate £7.55 

Chocolate Brownie, vanilla ice cream, caramel sauce, cherry compote £7.55 

An assortment of ice creams and sorbets (two scoops) £3.55 

Cheese Platter £9.95 

(Selection of hand-picked local cheeses with celery, grapes, chutney and crackers) 
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