
 

 

  

                     

 

                                         

Starters 

Seared scallops, crispy pancetta and tomatoes concasse. £11.5 

Classic prawn cocktail £10 

Deep fried calamari served with Pico de Gallo Sauce £9.5 

Avocado, Crab & smoke salmon salad £ 11.5 

Jumbo asparagus wrapped in Parma ham & parmesan cheese £9.95 

Goats cheese bon bons, beetroot, pine nut, fresh figs & balsamic glaze £ 9.5 

Cornish crab cakes, Tartare sauce £9.5 

Crispy brie, Cranberry sauce £8 

*Judges*  Baby back Ribs,  barbecue sauce £11 

Mains 

Pan fried sea bass, potato dauphinoise and grill cherry tomatoes  £23.95 

      Grilled Salmon with Avocado Salsa &  skinny Fries    £23.5 

Corn Fed Chicken supreme Milanese, Spaghetti, Arrabbiata sauce £18.95 

Chicken Breast wrapped in Parma ham, dauphinoise, Tenderstem broccoli & mushrooms sauce  £18.95 

Grilled lamb cutlets, potato dauphinoise, green beans & mint jus £26.95 

Fillet Steak Stroganoff served with plain boil rice    £29 

Filet Mignon Medallions served with potato dauphinoise, greens & blue cheese sauce  £32 

         12oz Angus Rib Eye Steak , Vine cherry Tomatoes,  skinny Fries &  Peppercorn sauce  £29.95 

10oz dry aged Fillet Steak, Vine cherry Tomatoes,  skinny Fries &  Peppercorn sauce   £32 

 

  

 

 

 

      If you have any allergens, please let a member of staff know 

A discretionary service charge of 12.5% will be added onto your bill 

Sides  £4 

Greens of the day                 Skinny fries          Plain boil rice            Creamy mash              

Greek salad                           Chilli broccoli                     Crispy courgette                



 

 

    

 

Desserts 

Ice Cream and Sorbet selection £7.5 

Caramel crunch cheesecake & Vanilla ice cream(Contain nuts) £7.5 

*Judges* Dates Sticky toffee Pudding, vanilla ice cream £7.5 

    Homemade Apple Strudel, vanilla ice cream £7.5 (Contain nuts) 

 Wild berries panna cotta & shortbread  £7.5 

Chocolate fudge cake & vanilla ice cream£ 7.5 

Classic creme brulee and mix Berries £7.5 

Dessert wines 

Quinta da prelada, Port, Portugal £7.5 

Manon muscat de beaumes de venise, NV, France £6 

L'esprit jurancon doux £8.5 (Recommended) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

If you have any allergens, please let a member of staff know 

 A discretionary service charge of 12.5% will be added onto your bill  

Coffees 

Americano £2.95 

Flat white £3.20 

Cappuccino £3.5 

Hot chocolate £3.5 

Mocca £3.5 

Espresso single £2.5 double £2.95 

 

Teas 

Breakfast £2.95 

Fresh mint £3.5 

Camomile £3.5 

Earl grey £3.5 

Peppermint £3.5 

 

Coffee liqueur  

Irish coffee                 Brandy coffee  

Tia Maria coffee              Amaretto coffee 

Russian coffee    Baileys coffee 

All £7.95 
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