
RESTAURANT 
Menu



TWO COURSE MEAL £28    |    THREE COURSE MEAL £36
Rib-eye supplement £7.50 

Cheese & biscuits supplement £4

STARTERS

Soup of the day  VE  GF

Serrano ham wrapped grilled asparagus, sunny side, quail egg, truffle vinaigrette  GF

Grilled sardine, olive tapenade, crispy gem lettuce salad  GF

Duck liver pate, orange salad, home cooked chutney, granary toast  V    GF AVAIL

Crab salad, fresh cucumber, yuzu peel mayonnaise  GF

Salt baked beetroot, toasted onion seed, wasabi cream  VE  GF

MAINS

Dukkha crumbed grilled lamb chop, celeriac rosti, charred broccoli, red wine jus  GF

Pan roasted cod, salt cod croquette, brown shrimp, green tomato coulis  GF

Free range chicken supreme, garlic potato, buttered greens, port wine sauce  GF

Pea mint ravioli, lemon butter sauce, ricotta, fresh mint  V

Crispy tofu Thai green curry, jasmine rice VE  GF

250g ribeye steak, charred baby gem lettuce 
 triple cooked chips, peppercorn sauce  GF (supplement)

DESSERTS

Coconut pannacotta, pineapple salsa, fresh coconut, white chocolate crumb  VE  GF

Chocolate fondant, vanilla ice cream, rich chocolate sauce  V    GF AVAIL

Strawberry Champagne torte, balsamic strawberries  V

Lime & avocado cheesecake, lemon sorbet  V

Selection of cheese & biscuits  V    GF AVAIL (supplement)

V  Vegetarian      VE  Vegan      GF  Gluten Free      AVAIL  dietary requirement available on request

Please advise your server if you suffer from any allergies or if you’d like to see our full allergens list


