 








Starters

Gazpacho soup and Parmesan croutons  (v)





          

               £4.25

Pan-fried baby calamari, caponata, lemon and garlic butter






  £5.75

Breaded mozzarella, avocado, cherry tomato and basil (v)





 
  £5.95

Hot smoked salmon, pickled beetroot and capers, horseradish cream





  £6.25
Corn-fed chicken terrine, asparagus, chervil and herbs dressing





  £6.50










Mains

Artichoke, ratte potato and ricotta tart, watercress and radish salad  (v)




  £9.25

Merguez sausages, couscous and chargrilled vegetables, harissa sauce 


     

               £9.95

Beef burger, melted Cheddar, coriander and tomato salsa, chips and mixed leaves



  £10.95 

Grilled Cajun pork chop, sweet potato mash, creamed spinach, tomato and lime chutney


  £10.25

Chargrilled barramundi, Nicoise salad and Kalamata olive dressing





  £11.95


Goat’s cheese ravioli with shallot, peas, mint and olive oil  (v)





               £9.75

Veal Schnitzel, sautéed potatoes, beans and shallot salad






  £12.95

Thai fishcakes, steamed rice, bok choi, sweet and sour chilli sauce





  £10.50

Smoked duck breast, grapefruit and orange salad with pomegranate dressing




  £12.25

Catch of the day











  £MP
Chargrilled longhorn sirloin steak, rock salted chips and rocket with tarragon and shallot butter

  £15.95

Sides

Bread basket / Vegetables of the day / Rock salted chips/ Buttered mash/ Mixed Salad  


  
  £3.50

Desserts
  








       
Raspberry and strawberry Eton mess

           
                                                              
              
  £4.95                               

Pear and almond tart with cherry ice cream








  £5.25

Crème caramel, pistachio and vanilla shortbread






 
  £4.95
Chocolate fondant and coconut ice cream








  £5.50

Sorbet selection: Mango, elderflower crush and raspberry crush





  £4.95

Cheese plate: 

Capricorn goat’s cheese, Yorkshire blue, Cornish Yarg, celery, chutney and biscuits



  £8.95

Service will not be added to your bill – 100 % of your tips go to our staff

Dishes may include nuts.
SHARING BOARDS





The Meat Platter £19.50                             


Salami                                                     


Parma ham


Chorizo


House bread


Chicken terrine


Onion and thyme marmalade


Gherkins


Piccalilli      











The Vegetarian Platter £16.50


Vine leaves


Grilled halloumi


Marinated olives


House bread


Sun blushed tomatoes


Hummus


Caponata


Pickled mushrooms

















    








