Starters

Baked Fig & Blue Cheese — Honey Glaze, Toasted Hazelnuts, Warm Sourdough 12
Leek & Potato Soup — Warm Sourdough 11
Ham Hock Scotch Egg — Blue Cheese, Chestnuts, Apple 12
Calamari — Chilli, Lime, Aicli 13

Smoked Salmon & Mackerel — Pickled Cucumber, Créme Fraiche, Warm Sourdough 14

Mains
James Kittow Grass Fed 8oz Bavette Steak (m/r) — Peppercorn Sauce, Watercress, Fries 24
Monkfish Scampi - Tartare Sauce, Garden Salad, Fries 24
Rolled Turkey Breast — Creamed Potato, Roasted Brussel Sprouts & Chestnuts, Glazed Carrofs,
Red Wine Jus 22
Locally Sourced Mussels — Saffron, Garlic, White Wine, Cream, Warm Sourdough 24
Double Beef Burger — Smoked Bacon, Emmental, Gherkin, Baby Gem, Beef Tomato, Fries 20

Beyond Burger — Emmental, Gherkin, Baby Gem, Beef Tomato, Fries 19

Sides Children
Tenderstem Broccoli g Cheeseburger & Fries 10
Sea Salt French Fries & Tomato Penne Pasta, Parmesan 1o
Warm Breads — Balsamic, Olive Qil, Monkfish Scampi & Fries 12

Whipped Butter ¢

Desserts

Chocolate Brownie — Salted Caramel, Vanilla Ice Cream 10
Mulled Wine Poached Pear — Grancla, Vanilla Ice Cream 10
Affogato — Vanilla lce Cream, Espresso s

Ice Creams & Sorbets — Please Ask Server 3.5 per scoop

Please advise staff when ordering of any allergies, intolerances, or dietary requirements. We will take all proctical precautions to reduce the likelihood of any allergen
cross contamination during the preparation of your meal, but please be aware that we handle the following allergens: celery, cereals containing gluten, crustaceans,
eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesome, soybeans, sulphites ond tree nuts in our kitchen and cannot therefore guarontee an allergen free dish



