
TO SHARE

Mixed olives £3.00

Mixed spiced nuts £2.50

Selection of fine breads, extra virgin olive oil £4.50

SALADS & STARTERS

Summer salad

Salad of marinated buffalo mozzarella, plum tomatoes with salted almonds £6.50

Waldorf salad

Waldorf salad, blue cheese, walnuts & grapes £6.50

Parfait

Foie gras parfait, pear & saffron chutney & toast £8.00

Fishcake

Smoked haddock & leek fishcake, tartare £6.50

Parma ham

Shaved Parma ham & Galia melon salad, orange & fennel vinaigrette £7.00

Squid

Salt & chilli squid, lemon mayo £8.00

Chicken

Crisp chicken confit leg, button mushroom & Madeira purée £7.00

Soup

Today's soup with crusty bread £4.50

Some products may contain traces of nuts, therefore all allergies should be reported to a member of staff. A discretionary 
service charge of 10% will be added to your bill

Lunch 12-3pm

2 courses £15.50

3 courses £18.50

Early bird menu also available 5.30 - 7pm



FROM THE SEA

Local cod,  parsley mash potato, green beans & cheddar cheese velouté £14.50

Today's fish with char grilled potatoes, market salad & gremolata £14.00

Crisp organic salmon, chorizo & garden pea risotto £13.50

Salt & chilli squid & chips £12.00

FROM THE GRILL & SLOW COOKED

Dry aged rib eye, hand cut chips, slow cooked onions & pepper sauce £18.50

Calves liver, sage & onion mash, crisp bacon £12.50

Crisp pork belly with broccoli, stew of white beans & chorizo £13.50

Grain fed chicken, braised crushed potatoes, balsamic onions & lemon thyme £14.00

VEGGIE OPTIONS

Tomato & goats cheese rigatoni, spinach & black olives small £6.50

large £11.00

Fine tart of button mushrooms, wild roquette, shaved Parmesan & truffle £12.00

SIDE ORDERS £3 each

Buttery mash Mixed salad Chips

Champ Market veg

Some products may contain traces of nuts, therefore all allergies should be reported to a member of staff. A discretionary 
service charge of 10% will be added to your bill


