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NOON & NIGHT



Major or Minor ORDERS

Choose any of the dishes below as a small Pot (3.50)
or a Board (9.50 for 3 Pots)

FISH
Whitebait & Lemon Mayonnaise
Prawn & Crab Cocktail
Chilli & Lime-roasted Salmon, Peanuts & Asian Slaw
Mini Fishcakes & Tartare Sauce

BUTCHERS
Black & Blue Bavette, Béarnaise Sauce
Ham & Cheddar Croquettes, Tomato Relish
Warm Ibérico Chorizo & Cherry Tomatoes
Chicken Caesar Salad

VEGGIE
Red Lentil Falafel, Spicy Yoghurt
Marinated Feta, Courgette, Broad Bean & Mint Salad
Grilled Sweetcorn, Quinoa & Mango Salad, Lemon & Honey Dressing
Breaded Brie & Chilli Jam

BREADS - 2.75
Warm Mini Loaf & Garlic Butter
Toasted Pitta
Toasted Sourdough & Roasted Garlic Butter

We are OPENING for WEEKEND BRUNCH.
Watch this space!

STARTERS
Soup of the Day - See Blackboard 5.25
Ham & Cheddar Croquettes, Tomato Relish 5.75
Chilli & Lime-roasted Salmon, Asian Slaw, Peanuts 6.50
Prawn & Crab Cocktail 8.50
Marinated Feta, Courgette, Broad Bean & Mint Salad 5.75

EITHER/OR

Free-range Duck & Crunchy Vegetable Salad,
Toasted Cashews & Oriental Dressing 7.75/ 14.75

Superfood Salad of Grilled Corn, Smoked Tofu,
Quinoa & Mango, Lemon & Honey Dressing 6.50/ 12.00

Seared King Scallops & Monkfish, Fennel & Samphire Carnaroli Risotto,
Crispy Bacon, Sauce Vierge 9.50/ 18.50

Free-range Chicken Breast, Classic Caesar Salad,
Crispy Bacon & Anchovies 7.75/ 13.50

MAINS
Slow & Low of the Day - See Blackboard
Maple-cured Free-range Gammon Rib Eye, Chips, Poached Egg 13.50
Scottish Salmon Fishcake, Wilted Spinach, Lemon Butter Sauce 13.00
Aubergine, Feta, Chilli & Mint Escalopes, Garden Salad 12.75
Pan-fried Sea Bass, Sautéed Potatoes, Peas & Chorizo, Citrus Butter 16.00

Cornish Rack of Lamb, Dauphinoise Potatoes,
Crushed Peas & Mint Vinaigrette 19.50

Free-range Chicken, Chorizo & Red Pepper Sizzler, Skinny Chips 14.75
IPA Battered Fish & Chips, Tartare Sauce 13.00

CHAR-GRILL
28 Day Dry-aged 100z Rib Eye Steak 25.00

Aubrey Allen Mixed Grill - Rump Steak, Pork Rib Eye,
Lamb Noisette & Sausage, Fat Chips,
Grill Garnish & Peas, Crispy Poached Egg 18.50

28 Day Dry-aged 8oz Rump Cap Steak 19.75

Add a Grill Garnish - Roast Field Mushrooms, Garlic & Thyme
Plum Tomatoes & Beer Battered Onion Rings 3.75

All our steaks are served with Watercress,
Chips and a choice of Confit Garlic Butter, Béarnaise
or Peppercorn Sauce




