
main course  
Grilled chicken breast 

Chargrilled & butterflied with Thyme & parmesan 
cream sauce, served with salad and chips Gf

Pan Seared seabass 
New season potato, charred tender stem 

and creamy lemon butter sauce Gf

5oz grilled rump pav steak 
Parmesan salad, paprika rustic fries  

	 Add Peppercorn Sauce   	   4.25

Linguine 
Red pesto. spinach,  

roasted peppers, pine nuts v 
	 Add Chicken   	   3.00

starters
wild mushroom &  

mozzarella arancini 
Fried breaded porcini mushroom & mozzarella 

rice balls, tarragon & black truffle mayo  V

Marinated Chicken skewers 
Toasted Pita bread, tzatziki, and salad

tomato & basil Bruschetta 
Garlic, vine tomato, olive oil, basil, 

and balsamic dressing  V/Gfa 

Crispy coated Salt 
and pepper squid 

Wild garlic and lemon aioli, herb salad

Tuesday - saturday 
12pm - 6:30pm

2 courses £18.95

Allergies -Some of our menu items contain 
allergens including; Gluten, Nuts, Milk, 

Egg, Fish, Shellfish, Soya, Celery, Mustard, 
Sulphites, Sesame and Lupin. Please ask a 

member of staff for more information.

A discretionary Service charge 
of 10% will be added to the bill.

V  Vegetarian    GF  Gluten Free

tapas &cocktails 
Tuesday & Wednesday 5pm - 9pm

bottomless brunch 
tuesday - SuNday 12pm - 3pm

steak 'n'  lobster club 
Thurday 5pm - 9pm

children eat free 
tuesday - friday 12pm - 6:30pm

afternoon  tea 
everday 2pm - 5pm

sun day  roast 
sunday 12pm - 7pm




