
Sharing boards
Charcuterie - Parma ham, salami, British cheeses, 

sun dried tomatoes, olives & Artisan bread  £15.95

Seafood - Bread crumbed king prawns, calamari, 
whitebait, smoked salmon, prawn cocktail & Artisan 

bread  £14.95

Vegetarian - British cheeses, garlic mushrooms, 
onion rings, marinated peppers & Artisan bread  

£14.95

Starters
Red mullet soup with roullie sauce  £5.95

Chicken liver parfait, bacon crumble, 
raisin & orange salad, brioche  £6.95

Earl grey & orange cured salmon, apple puree, 
lemon & salmon caviar  £6.95

Pickled & raw heritage beetroot salad, 
blue cheese & walnuts  £5.95

Roasted aubergine, spiced harissa, 
black quinoa & lentils  £5.95

Celeriac & vegetable salad, quail’s 
egg & hazelnut dressing  £5.95

Pan fried mussels, chorizo, grilled peppers, 
potatoes & capers  £6.95

Crispy duck salad, watermelon 
& spiced cashews  £6.95

Restaurant Menu

Mains
Pan fried pave of cod, squid, pine nuts, 

rainbow chard & salsa verde  £15.95

Fillet of sea bass, sweet corn & chilli 
fritters, lime dressing  £14.95

Pork fillet, leeks, cauliflower, boudin noir 
sausage & tarragon  £14.95

Beef burger, brioche bun, cheddar, 
hand cut chips & salad  £12.95

Thai green chicken curry, jasmine 
rice & spring onions  £11.95

Watercress & pearl barley risotto, 
grilled king oyster mushrooms, 
salsify & toasted seeds  £11.95

Spaghetti with peas, wild 
mushrooms & truffle oil  £11.95

8oz** sirloin steak, grilled tomatoes, mushroom 
& hand cut chips  £19.95 (*£6 supplement)

8 oz** ribeye steak, roasted garlic & 
hand cut chips   £21.95 (*£8 supplement)

Add Béarnaise, mushroom or 
peppercorn sauce for £2.50 

On the side 
All £2.95

Rocket & parmesan

Tomato salad & balsamic dressing

Tender stem broccoli with almonds

Seasonal vegetables

Roasted roots

Onion rings

Mashed potato

Hand cut chips
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Desserts
Warm chocolate brownie 

with vanilla ice cream  £5.95

Lemon tartlet with fruit compote  £5.95

Vanilla crème brulee with sablé biscuits  £5.95

Pumpkin pie with custard  £5.95

Selection of ice creams & sorbets  £4.95

British cheese board with red onion 
chutney, grapes & oat biscuits  £7.50 

(*£2 supplement)

Sunday Lunch

Why don’t you bring family & friends to 
try our traditional Sunday lunch served 
between 12 noon & 3 pm every week.  

2 courses £14.95 & 
3 courses £17.95 per person

Please let us know if you have any 
dietary or allergen requirements.

Ask your waiting staff for details 
of our specials board

We also have a selection of sandwiches 
& light snacks available on our bar menu

For our smaller guests we have a Children’s 
menu available, plus some activity sheets 

& crayons to keep them occupied!

** Please note weights are quoted for uncooked meat

Lunch Special

Monday – Saturday, 12 noon - 2.30 pm 
2 courses for £12 / 3 courses for £15

Choose from any of our 
Starters, Mains & Desserts.

Supplements apply on items marked with *

Afternoon tea 
(available between 12 noon - 5.30 pm)

For £14.95 per person enjoy finger 
sandwiches, scones with jam & cream 

and a tempting selection of cakes. 
Make it extra sparkly & add a glass of fizz for £5

For our guests on DBB rates please choose 
2 courses from our Starters, Mains & Desserts.

Supplements apply on items marked with *



Sparkling Wines
Sacchetto, Prosécco Colli Trevigiani 

Frizzante - Quarters, Italy
A refreshing semi sparkling wine 

with a fruity bouquet.
200ml £7

Sacchetto, Rosé Frizzante, Italy
Light and refreshing with fine bubbles 

and strawberries on the nose.  
200ml £7

Favola, Prosécco DOC, Italy
A fresh, fragrant and fruity Prosecco 

with aromas of pear and apple.  
Bottle £24

Sacchetto, Prosecco Extra Dry Fili, Italy
A fresh and fruity sparkling Prosecco with fine bubbles.  

Bottle £28

Sacchetto, Pinot Grigio Blush 
Spumante Brut Fili, Italy

Delightful pale coloured sparkling rosé, easy drinking 
showing strawberry fruit with a flavoursome finish.  

Bottle £28

Champagne Bernard Remy, 
Brut Carte Blanche, France

Refreshing notes of lime and lemon combine with floral 
nuances, honey and brioche on the palate. 

Elegant and fresh.  
Bottle £41

Champagne Veuve Clicquot Brut, France
This fine Champagne displays raisins, vanilla 

and brioche together with toasty aromas.  
Bottle £65

White Wines
Zesty, Fruit-Driven, Aromatic Whites

Hazy View, Chenin Blanc, South Africa
Flavours of ripe melon with a slight hint 
of spritz finishing on a long, fruity note.  

Bottle £17.50

Tierra Antica, Sauvignon Blanc, Chile
A clean and fruity wine with a fresh lemon and 

herbaceous character, very quaffable.  
175ml £4.50  |  250ml £6.25  |  Bottle £18

Faultline, Sauvignon Blanc, New Zealand
Typical Marlborough notes of peapods and 

asparagus with a fresh and herbaceous flavour.  
175ml £6  |  250ml £8  |  Bottle £24

Albente Falanghina, Campania, Italy
A wine with fresh, intense peach and melon 

flavours with hints of floral aromas.
Bottle £24

Light, Fresh Dry Whites
Novità, Trebbiano Rubicone, Italy

A light, dry and fresh white wine 
with a bitter lemon finish.

Bottle £16.50

Il Casone, Pinot Grigio, Italy
Fresh and easy drinking style of Pinot 
Grigio with clean bitter lemon notes.

175ml £5  |  250ml £6.75  |  Bottle £19

Domaine Gérard Millet, Sancerre, France
Vibrant Sauvignon notes of grapefruit and lemon 

with good weight and a clean crisp finish.
Bottle £34

Domaine Jean Goulley, Petit Chablis 
‘Special Cuvée’, France  

Salty mineral nose through to a dry mouthwatering finish. 
Nothing ‘petit’ about this!  

Bottle £33

White Wines cont.

Medium Bodied and 
Full-Flavour, Fruity Whites

Saddle Creek, Semillon Chardonnay, Australia
An inviting blend of creamy Chardonnay complemented 

by fresh Semillon flavours, well balanced and fresh.  
Bottle £20

Swartland Winery Limited Release 
Viognier, Swartland, South Africa

A beautifully styled Viognier with delightful aromas 
of orange and peach combined with jasmine.

Bottle £24

Viña Echeverria Chardonnay Gran 
Reserva, Casablanca Valley, Chile

Charming and elegant with intense primary aromas of 
apricots and peaches followed by vanilla and toffee notes.

Bottle £26

Saint Clair Pinot Gris, Marlborough, New Zealand
Aromas of pear and stone fruits, a refreshing, juicy 

palate with creamy pear and a rich, silky mouth feel.
Bottle £32.50

Red Wines
Soft, Juicy and Easy-Drinking Reds

Novità, Sangiovese Rubicone, Italy
Smooth with juicy redcurrant and 
raspberry fruit with a fresh finish.

Bottle £16.50

Tierra Antica, Merlot, Chile 
Red and black fruit aromas of cherries and blackberries 
are interwoven with a subtle, spicy bay leaf character.  

175ml £4.50  |  250ml £6.50  |  Bottle £18

Carmen Pinot Noir Reserva, Leyda Valley, Chile
A flavoursome cool climate style of Pinot Noir with 

fresh red cherry hints and sweet spicy aromas.
Bottle £26

Fleurie Les Grands Cèdres, France 
Inviting and typical Gamay nose with 

floral notes and a fresh flavour.  
Bottle £32

Medium-Bodied and Rounded Reds
Saddle Creek Shiraz Cabernet, Australia
Immensely popular blend of peppery, plum 

and violet characters, balanced with subtle oak.
Bottle £20

San Marzano Primitivo ‘Il Pumo’, Apulia, Italy
Intense aromas of plums and cherries, full of ripe 

fruit flavours through to a silky smooth finish.
Bottle £23

Frescobaldi, Castiglione Chianti, 
Tenuta di Castiglione, Italy  

A youthful and medium bodied wine with aromas 
of fresh cherry fruit and a fresh finish.

Bottle £31

Red Wines cont.

Medium-Bodied and Rounded Reds
Hazy View, Pinotage, South Africa

Light ruby in colour with warm berried fruit, 
this is a modern expression of South Africa’s 

signature grape.
Bottle £17.50

Ondarre, Rioja Reserva, Spain
Leather and spice of traditionally made 

Rioja enveloped in a smooth and textured palate.
175ml £6  |  250ml £7.75  |  Bottle £22

Piattelli Vineyards, Alto Molino Malbec, Argentina  
Vibrant and fruity with a heady mix of dark, 
brambly fruits, plum jam notes combined 
with sweet tannins and a velvety finish.  
175ml £6.25  |  250ml £8  |  Bottle £24

Berton Vineyard Winemakers Reserve 
‘The Black Shiraz’, South East Australia

Densely hued, a rich fleshy Shiraz with generous 
cherry, plum and mocha over hints of smoky oak.

Bottle  £25

Rosé Wines
Novità, Pinot Grigio Blush, Italy

Pretty pink colour, the wine is fruity with 
aromas of ripe cherries and strawberries.

175ml £4.75  |  250ml £6.50  |  Bottle £18.50

Sunset Point, Zinfandel Blush, Italy
A medium style rose showing red berry and pink 

grapefruit aromas complemented by a fruity 
and smooth flavour.  

175ml £4.75  |  250ml £6.50  |  Bottle £18.50

Dessert Wines & Ports
Quady, Essensia Orange Muscat Halves, USA
Luscious sweet oranges and apricots on the palate 

with bittersweet orange marmalade notes 
which balance well with the fresh lemony finish.

50ml £3.75  |  75ml £5.50  |  375ml £20

Quady, Elysium Black Muscat Halves, USA  
An enticing aroma of Turkish Delight combined 

with spicy red fruits and roses with the 
sweetness beautifully balanced.  

50ml £3.75  |  75ml £5.50  |  375ml £20

Barros, Late Bottled Vintage, Portugal
Lovely balance between power and finesse with 
a silky texture and beautifully sustained flavours.

50ml glass £3 / 75ml glass £4.50 / Bottle £45

Wine List 


