
STARTERS
HOMEMADE SOUP OF THE DAY (vg) 7
bread & butter

WELSH RAREBIT (v) 7
served on a sourdough toast with chilli jam

CAPRESE SALAD (v)  7.5
avocado, cherry tomatoes, pesto & balsamic glaze

THAI FISHCAKES 8
sweet chilli sauce

BUFFALO WINGS 9
celery sticks & blue cheese sauce

FOR THE TABLE
HUMMUS AND PITTA BREAD (vg)  4

MARINATED OLIVES (vg) 4

ARTISAN BREAD SELECTION  (v) 5
tru�e butter, balsamic olive oil dip

SANDWICHES & PANINIS
served with coleslaw & crisps

SUNDRIED TOMATO, PESTO &
MOZZARELLA PANINI (v) 9

CHICKEN AVOCADO SANDWICH 9
rocket & tomatoes

CROQUE MONSIEUR 9
smoked ham & Emmental

FISH FINGER SANDWICH 9
toasted bread, breaded cod, lettuce & lemon mayo

MAINS

MAIN MENU
Served Monday to Saturday midday – 10pm
Sundays and Bank Holidays midday – 9:30pm 

10oz RIB EYE STEAK 29.5
roasted vegetables, peppercorn sauce & skin on fries

RACK OF RIBS 23
corn on the cob, bbq sauce & skin on fries 

LAMB CAWL 19
crusty bread 

BEEF SALPICAO 20
garlic, mushrooms, buttered vegetables & mashed 
potatoes 

STEAMED COD 18
sesame soy ginger sauce, Chinese leaf, mushrooms,
baby corn, spring onion & jasmine rice

CHICKEN SUPREME 17
tender stem broccoli, mashed potatoes 
& wild mushroom sauce

VEGETARIAN BURGER (vg) 15
seeded bun, lettuce, tomato, beetroot relish
& skin on fries

BLUE CHEESE BEEFBURGER  16
seeded bun, lettuce, tomato, red onion, mayonnaise, 
smoked streaky bacon, blue cheese & skin on fries

CAJUN CHICKEN BURGER 16
grilled chicken breast, seeded bun, avocado, lettuce,
tomato, red onion, chipotle mayo & skin on fries

BEER BATTERED FISH AND CHIPS 16.5
tartare sauce, lemon wedge, buttered peas
& skin on fries 

DESSERTS
STICKY TOFFEE PUDDING (v) 7.5
caramel sauce, vanilla ice cream

KEY LIME TART (v) 7.5
honey whipped cream

CARAMEL CHOCOLATE TART (vg) 7.5
plant-based vanilla ice cream

MIXED BERRIES PAVLOVA (v) 7.5

ICE CREAM (v)

or SORBET SELECTION (vg) 7.5
ask your server for today’s selection

SALADS
SUPERFOOD SALAD (vg) 13
baby mixed leaf, broccoli, beetroot, cauliflower, 
couscous, butternut squash, sunflower seeds,
pomegranate & ranch dressing 

GREEK SALAD (v ) 13
tomatoes, peppers, red onion, cucumbers, 
feta, olives & red wine dressing

CAESAR SALAD (v) 10
gem lettuce, shaved parmesan, croutons
& dressing
add chicken 5

MARGHERITA PIZZA (v) 14
tomato sauce, mozzarella & pesto 

CAPRICCIOSA  15
ham, mushrooms, artichokes, black olives 
& mozzarella

PEPPERONI PIZZA  15
tomato sauce, mozzarella & pepperoni

TAGLIATELLE PASTA (v)  15
wild mushrooms, tru�e cream sauce & parmesan

PIZZA & PASTA

v - vegetarian   vg - vegan   
If you have an allergy, intolerance or 
dietary requirement, please speak to our 
sta� who will be able to provide you with 
information regarding the ingredients 
in our food. Although we take extra 
precautions when advised of an allergen 
or intolerance, we cannot guarantee 
that our menu items are 100% free from 
allergens due to the risk of cross
contamination in the preparation 
process. Poultry and fish dishes may 
contain bones.
 
A 10% discretionary service charge is 
applied to all guest bills.
All prices are in Pound Sterling.

SKIN ON FRIES (vg)  3.8

ONION RINGS (vg) 3.8

HOUSE SALAD  (vg) 3.8

CHEESY GARLIC BEAD (v)  3.8

GARLIC MUSHROOMS (vg) 3.8

GARLIC & CHILLI GREEN BEANS (vg) 3.8

MASHED POTATOES (v) 3.8

SIDES

Lorem ipsum



MAIN MENU
Rate Us


