
 

ALLERGEN KEY: Vegan (VE) / Vegetarian (V) / Dairy Free (DF) / Gluten Free (GF) / Pescetarian (P) Available upon request 
A discretionary service charge of 12.5% will be added to your final bill  

LUNCH MENU 

Subject to Availability 

 
BREADS & SKEWERS 

Garlic & Seaweed Butter (V/P)       8 

Wild Mushroom & Taleggio (V/P)     12 

Squid & Nduja      14 

 

Lamb Belly (GF/DF) 

Chicken & Pollock Tikka (GF/DF)                15EA 

 

OYSTERS 
Fresh Shucked with Sumac Pickle (GF/DF)  

Lamb Doner Sausage (GF/DF)                6 EA/6:30 

 

STARTERS      

Tuna Tonnato, Olives & Capers(GF/DF/P)     16 

Steak Tartare with Prawn Crackers * (GF/DF)     15 

Hot Pepper Squid, Buffalo & Ranch (P)     16 

Winter Cabbage with XO &  

Green Sauce* (VE/GF/DF)     16 

 

STEAKS 

Flat Iron Steak      30 

Ribeye Steak 300g (GF)     52 

T-Bone Steak 900g (GF)  *allow 45 minutes*     98 

- Lobster Bearnaise, Peppercorn Sauce, Cafe de Paris,  

- Crab Sauce, Curry Sauce       

- Extra Bone Sauce                                                            4EA 
*Served with Turf roasties 
 
 

MAINS 

Piri Piri Chicken with Crab Sauce &  

Chicken Oyster Caesar Salad*  (GF)     24 

Mussels with Curry Sauce (GF/DF)           16 

BBQ Pork & Brown Crab Slaw* (GF/DF)     18 

Grilled Celeriac & Seaweed 

Buttermilk* (VE/GF/DF)     22 

 

SIDES 
Surf Roasties (VE/GF/DF/P)       8 

Turf Roasties (VE/GF/DF)       8 

Harissa Baked Pumpkin, Labneh (V/GF/DF)          9 

Chicken Oyster Caesar (GF)          8 

Greens with Bacon & Sage Butter (GF)       8 

 

 

DESSERT ISLANDS 

Banana & Whisky Pudding* (VE/DF)     12 

Mint Choc Chip Soft Serve* (GF)       9 

Chocolate Fudge Layer Cake     15 

Fried Rhubarb Pie with  

Tonka Bean Custard**     15 

 

 

Chocolate Fudge Layer Cake     12 

(takeaway) 

 

 

SET LUNCH MENU 

Two course 32 

Three course 38 

*Available as part of set 

** £3 supplement set menu 
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