
Starters

Artisan bread
Soup of the day (F^) £ 6 . 9 5

Onion jam, pear gel, brioche
Chicken liver parfait (F^) £ 7

Iceberg lettuce, cherry tomato, avocado, Marie rose
Prawn cocktail (F) £ 8 . 5 0

Olives, hummus, falafel bites, 
grilled halloumi, marinated char-grilled
vegetables, focaccia with olive oil & balsamic

Vegetarian mezze platter* (F^) £ 1 3

m e n u

( s h a r i n g  s i z e )

FINE DINING

If you have any dietary requirements or are concerned about food allergies please ask a team member for assistance. V-Vegetarian, VE-Vegan, F-Gluten
free, V^/F^-can be adapted. Unfortunately we can’t guarantee our fries or chips are gluten free as they are cooked in the same fryer as food with gluten.

Please note a discretionary 10% service charge will be added to your bill.
 FOR GUESTS ON AN INCLUSIVE TWO COURSE DINING PACKAGE THE FOLLOWING SUPPLEMENTS APPLY:*£3**£7.50***£10

nIBBLES
Whilst you wait

Served 6pm-9pm

Bread selection, flavoured butter (V) £ 5
Honey & mustard chipolatas £ 5
Mixed marinated olives (VE, F) £ 5
Hummus & focaccia (V, F^) £ 5

Goats cheese* (V, F)
Creamy curd, beetroot, walnuts, balsamic

£ 7 . 5 0

Spiced cauliflower florets (VE, F)
Coconut yoghurt, toasted almonds

£ 7

Ham hock pressing* (F)
Pickled vegetables, boiled egg, grapes, Yorkshire
cheese, piccalilli

£ 8

Chunky chips, mushy peas, lemon
tartare sauce

Fish & chips £ 1 7 . 5 0

2x3oz burgers, smoked Applewood cheese
gherkin, lettuce and tomato, salted fries
Add bacon*                                                       +£3

Steak smash burger £ 1 6

Mains

Asparagus & pea risotto (V^,F)
Parmesan, minted gremolata

£ 1 4 . 5 0

Vegetable & chickpea curry (VE, F^)
Steamed rice, naan bread, kachumbari salad

£ 1 5

Mains continued

Braised beef shin* (F)
Olive oil mashed potato, hispi cabbage,
banana shallot, carrots, red wine reduction

£ 1 9 . 9 5

Chicken supreme (F)
Butter fondant potato, squash puree
wild mushrooms, tenderstem broccoli

£ 1 7 . 5 0

Miso glazed seabass**
Pak choi, sticky rice, honey soy dressing
toasted sesame seeds

£ 2 0

Harissa lamb meatballs
Orzo, roasted cherry tomatoes, olives, feta

£ 1 6

Peppered pork tenderloin* (F)
Buttered kale, dauphinoise potato, glazed carrots

£ 1 9 . 9 5

Our steaks are premium dry aged beef, matured on the
bone for 21 days. Our chefs are trained to ensure you receive
the finest quality steak, cooked just how you like it.

Char-grill

7oz Beef Rump** (F)
10oz Beef Sirloin*** (F)

£ 2 2 . 5 0
£ 2 7 . 5 0

Our grills are served with chunky chips, confit
tomato and rocket. Sauces available in the sides
section.

10oz Pork Ribeye** (F) £ 2 5

Sides

Vanilla cheesecake £ 6 . 9 5

£ 6 . 9 5

Desserts

Sticky toffee pudding (V)
Rhubarb, orange & ginger

Toffee sauce, vanilla pod ice cream 
Hot chocolate fondant* (V, F)
Vanilla icecream

£ 8 . 5 0

Eton Mess (V, F^)

Chocolate & coconut tart* (VE, F)
Raspberries, fruit coulis, candied nuts

£ 6 . 9 5

£ 8 . 5 0
Whipped cream, meringue, berries, shortbread

Cheese board* (V)
Selection of 4 British cheeses, crackers, grapes
& seasonal chutney

£ 9 . 5 0

LIQUEUR COFFEE’S f r o m  £ 9

STILL/SPARKLING WATER (750ML) £4.50

Chunky chips (V)
Seasonal greens (VE, F)

£ 4 . 5 0

Battered onion rings (V)
House salad (V, F)
Garlic bread (V)

Pepper sauce (F)
Blue cheese sauce (F)

£ 3

£ 4 . 5 0
£ 4 . 5 0
£ 4 . 5 0
£ 4 . 5 0

£ 3

Add cheese +50p


